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DINNER MENV




Miso Soup 5

VN - | \ IOty l‘ 18 ,-“-t‘.‘.\1 ,’J.“,

Akadashi Soup 6

FLi\l misO with toiu 4" ONS, 4nN4 Nan _\x MU }l“‘!'”w
House Salad 8  with Avoado 12

Mixed greens and ginger dressing

Edamame 7  Sampler of 3 Salts 12

Steamed sov beans with sea salt Add Jreen tea At wasabi salt
yuzu salt. or togarashi salt for 3 extra $1 50 or truffle salt for §2 50

Salmon Skin Pistachio Salad 12

Mixed greens with kawaire sprouts, crispy
leHTL)') skin Jnd SAmMeE onion dr‘L‘S.\lng

California Salad 13 with Snow Crab 18

Mixed greens with avocado. kant, cucumbers and carrots in a
ume shiso vinaigrette

Kaiso Salad 8  with Octopus 13

Assorted seaweed with tosazu and grated sesame seeds

Calamari Salad 13 with Avocado 17

Tempura battered Calamari over spring mix with
| creamy yuzu dressing

Small Bites
Kurobuta Pork Dumplings 10

Steamed Pan Seared. or Fried

Fried Chicken Dumplings 7

Ground Free Range Chicken, Mustard Aol

Vegetable Dumplings 9

Sesame Chili Soy

Soft Shell Shrimp 12

soft Shell Shrimp dusted in flour and fried accompanted with shishi-to
peppers finished with yuzu salt

Nasu Dengaku Lettuce Wraps 12 with Tofu 10

Sautéed eqgplant and chicken with white miso sauce served with lettuce

Vegetable Tempura Appetizer 12

Terpura battered vegetables with dashi soy and spicy sauce
With Tempura Shrimp 16, with Tempura Fish 16
ZFC 14

Zama Fried Chicken with shredded cabbage with yuzu pepper sauce

Agedashi Tofu 8

(N >hl 0y

Fried Brussel Sprouts 10 with Bacon 15

Yuzu |uice, parmesan cheese, truffle essence, cashews

Bites
Seared Salmon 16

"_115 N ’r"! _‘h’ JIT W ‘.‘] | _‘tru J”‘{ LS '\ sJ‘ lt'(..

ind sake steamed bok choy

Black Cod Saikyoyaki 17

Miso m.u.r)]ﬁ:'_‘f P'].‘L q,)-! u\l-’h ;’l;lv ,1 VEQQ IS

Roasted Chicken Breast 16

Raby Carrots. Harcot Vert Hm,'.:rhw Potato Tertyakl

NY Strip Strips 17

b]'llg ]t’hVJLJ Huf.tunmt .‘)qu )nl': Vuree 7'(:”&.‘ Bu),‘,« "‘1 K3he

Spicy Rock Shrimp Tempura 17 with cashews 18

\v\'“) }‘"L)g L”' ]!‘ld \,Lli'”\)s‘.( r

Kirin Ichiban Braised Short Ribs 15

Braised boneless short nbs with crispy ramen noodles

Pork Tonkatsu 17

Breaded Berkshire pork ten ferlomn Japanese slaw
with katsu sauce & mustard mayo

Bao Bao Bao 18
One L‘JCI) ol Pork ]UHL]{\U Sweet & Sr cv Rock sllr,.”r TIC'Y?PJU
& Spicy Qum‘hy Tuna

Entree
Black Cod Saikyoyaki 32

Miso marinated black cod with pickled veggies

Seared Salmon 26

Pan seared salmon with a atrus and soy glaze
with sake steamed baby bok choy and lotus chip:

New York Strip Steak 29

Garlic Teryaki, Butternut Squash Puree, Truffle Broccoli Rabe

Roasted Chicken Breast 25

Baby Carrots, Haricot Verts, Fingerling Potato, Teryaki

Sides

White Rice 4

Brown Rice 5

Fried Shishis-to Peppers 8
Miso Sautéed Mushrooms 8
Oshinko 6

Baby Bok Choy 6

Wasabi Rice 7

Noodle Soups

All soups served with Edamame & Inar

Braised Baby Back Ribs Noodle Soup 21

With Fried Cod Balls in a Pork & Dashi Soy Broth Okinawa style

Kakiage Tempura Udon Noodle Soup 21

Calamari, Rock Shrimp, Softshell Crab, Edamame in
\ngjhlc Dashi Soy Base

Yuzu Chicken Somen Noodle Soup 21

Chicken Dumpling, Vegetable Somen, Bok Choy
Cilantro, Dried Lemon, Yuzu Paste




Specialty Maki

Spicy Lump Crab 24

JPICY TuNgd & H.)_*\:l«.u wh i:‘;’:;.ﬁ In SOy paper, w th Snow ¢ rab xqu

Wasabi Lobster 25

Shrimp California, inside out with wasabi tobiko topped with
&ui“\tt‘ AIJ,{ ind mango JJ' JUCC

Red Dragon 24

Spicy Shrimp Tempura L v}‘}\.‘d with Tuna. Jal peno, Micro Crllantro

Shrimp and Eel Fiesta 20

Tempura shrimp, BBQ eel H»*nq Fish tobiko, Avocado salsa

Sesame Salmon 19

Cucumber Mango roll Salmon tartare. Creamy sesame sauce

Wasabi Tuna 23

Snow ctab tempura, Tuna tarare. Wasabi mayo

Surfer 20

Yellowtai! Jalapeno tempura roll. Tuna sashimi. Avocado salsa

Salmon on Salmon 19

Spicy Crunchy Salmon roll topped with spicy sauce
almon croquette, & finished with soy onions

Bronzizzle 21

Cucumber and avocado inside out roll with Bronzino finished
with yuzu-soy sauce and hot sesame oll

Philly Style 24

Washugyu. provolone, spicy mayo and bibb lettuce wrapped
in red pepper flaked soy paper served with horseradish aiol;,
wit or witout

Truffle Eel Daikon 20

Crunchy Eel roll wrapped in daikon drizzled with truffle eel
Sauce and topped with cucumber noodles tossed in uni sauce
Served with uni brulee sauce

King & Queen 28

King Crab Asparagus Tempura Roll topped with
Scallop Sashimi, Uni Brule, Habanero Masago, Bonito Furikake

To-Philly 11

Cucumber, asparagus and cream cheese topped with tofu skin

Spicy Vegetable Tempura 11

Tempura veggies with spicy sauce

Micro Green Maki 16

Ginger, inari, asparagus and crrot maki topped off with
micro greens tossed in wasabi yuzu dressing

Veqgie Rainbow 16

Cucumber, Grrots, asparagus with shiso and crispy shallots
topped off with tomato, mango and avocaado

Sushi Bar
Yuzu Miso Salmon 20

b.xlmm 35N Imi v.:th Yuzu Miso Mustard squce, micro

greens & almon roe

Hamachi Ponzu 21

Yellowtail sashimi with soy pickled [alapeno and ponzu

Kanpachi Tataki 20

Young Yellowtail Sashimi seared with Yuzu pepper vina qrette

Sushi Bar Sashimi Sampler 22

Yuzu Miso Salmon, Hamachi Ponzu Kanpachi Tataki

Rittenhouse Three 25

Rittenhouse Square s top 3 hand rolls
(S ST, Spicy Spider. & Spicy Crunchy Scallop)

Hamachi Tataki 20

Seared Hamachi over crispy tempura battered avoaado roll
with 3 red yuzu pepper squce

King Crab Oshizushi 28

King Crab tossed with sallions, crispy shallots & masago mayo over
sushi rice with soy butter

Tuna Usuzukuri 22

Big Eye Tuna with truffle ponzu. soy marinated wasabi leaves, wasabi
micro greens and 3 dnzzle of spicy sauce

Chef’s Tasting Menus
§75 Chef’s Tasting Menu

Chef’s selection of a 7 course tasting menu with dessert

$120 Chef’s Tasting Menu

Chef’s selection of a 7 course tasting menu with dessert
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A |3 carte Combinations
Priced per prece Sashimi Appetizer 24

ki ;i Black Belt 2

Chu-Toro 13 9 piece of Chef's selection sashimi
Oh Toro 15

Albacore Tuna 7 Sushi Combination 33
YC“OWtall, Hon Hamach| 3 BlaCk Belt 40

King Ye |owta|| 10 Platmum 50

K&mPaC’)l 8 1 maki with chel’s selection of 9 nigin

QO

Salmon Sashimi Combination 40
Salmon Toro 10 Black Belt 50

Shrimp 7 Platinum 60
BRQ Eel 7 Chef's selection 15 piece sashimi
Eqq Omel . .y i
99 Omelet 6 Sushi & Sashimi Combination 60
OdOPUS 7/ 1 maki with chef’s selection of 7 nigiri & 9 sashim
Scallop 9
Salmon Roe 9 Chirashi
Zama’s Omakase Chirashi 55
: Chef’s Selection of Sashimi Over Rice
Maki
Tuna roll 3 Salmon Chirashi 49
YCIIOW'taiI & SCA”IOH g Salmon, Salmon-Toro, Ora King Salmon, tkura
Call'(Ol'nl.a 7/ with Snow Crab 12 SPICY Cb"ﬁShl 49
SPICy (Tuna. Salmon or \'cllowtqll) Y Tuna, Toro, Salmon, Salmon Toro. Yellowtail, King Yellowtail,

Tobiko, Cucumber. Avocado, Asparaqus over Spicy Sushi Rice

SPICY Cl’unChY(TunJ. Saltmon or YC”OWt.]II) 10

SPICY Super CfunChY(Tum, Salmon or Ycllos\tul) 12 ’apa nese Cla 5§|CS

Philadelphia 8 Negi Toro Scallion 14
Maki with Avocado 10 Tako-wasa 9

(Tuna, Salmon, Yellowtail or Eel) Gari-Saba 12
Salmon Skln w Salmon Roe 9 Kam'_.Tama 6

Tempura Shrimp 10 Madai-Ume 7

Spider 15 Una-Tama S

Yellowtail Jalapeno Mango 10 Natto 6

Rainbow Roll 18  Black Belt 27 Maguro Natto 9

Dragon Roll 18 lka Natto 8

Vegetable Maki

Cucumber 6

Shiitake o

Ume-shiso 6

Avocado 8

Vegetable Futo Maki 14



