INAKAYA NEW YORK

NYC Restaurant Week 2010 Summer
3-Course Prix Fixe Dinner Menu
$35 Per Person (excluding beverage, tax and gratuity)

Appetizer (choice of 1)

Tofu and Seaweed Salad w/ Ginger dressing
EBEEFNS+F Y
3 Varieties of Sashimi (Tuna, Salmon, and Yellowtail)
P g 3eE) (B - 1139)

9 Varieties of Steamed Vegetables
IO EIHFROEI S LY

~ Entrée (choice of 1) ~

7 Varieties of Nigiri Sushi
(Tuna, Yellowtail, Salmon, Fluke, Spanish Mackerel, Cooked Shrimp, and Eel)
BE¥NENSOY (Fh 1136 . 4—FL 8 b &F FUY)

Grilled Salmon Fillet and King Crab Leg w/ Roasted Rice Ball
Upgrading to Yellowtail Fillet or Miso marinated Black Cod is optional for an additional $4.
mEE (B L) ¢ BIGLEREL mERSEIFR
SHFZlmly BOIFE SIWIF 2612 BBESBERE 5CEEHALS (8dod F),

US Kobe Beef Skewers w/ Grilled Vegetables
Fel 4+ % (24) BIFRIBL

~ Dessert (choice of 1) ~
Layered Mochi Ice Cream
HTALT) -4

Taiyaki (Fish shaped Japanese waffle) Ice Cream
EETALT ) -4

Ice Cream (Green Tea, Red Beans, or Vanilla)
TAZI) -2 (B bTE 2L N2T)

Please inform our staff of any Food Allergies.
An 18% gratuity will be added for parties of 6 or more.
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