IMiso Soun &L

Appetizer -E:Alélt\ Chef’s recommendation

Yakitori & &Y (per skewer)

Commonly a Japanese Type of Skewered Grilled Chicken ..........c.ccceevruenene. 2.95

Edamame ZfZ%F %

Young Soybeans with Fried Garlic and Sesame Oil......Steamed or Grilled...4.95
S

Shumai ¥a—<4

Shrimp Dumpling with House Kabayaki Sauce....... Steamed or Panfried......5,95

Fire Mussel 2747 WAL » &

Grilled Mussel, Scallion with House Special Spicy SQUCE.......c..oevveueeeernnnns 5.95
Salmon Dynamite &l ¥4 FI (b »

Deep Fried Salmon Ball With SPICY SAUCE........ceeeeeerrreeeeeeieeecisinneeeereeeenens 6.95
Gyoza ¥a—¥

Crispy Pan-fried Dumplings (Chicken & Pork) with Ponzu Sauce............... 6.95
Takoyaki f=_ 4o

Very Popular Street Food Snack in Japan (Fried octopus ball) .........c.ccuuu... 6.95
Cha-Shu-Bun (Pork Belly Bun)F¥—a—/\>
NYC trendy appetizer mix With Jin’s WaY. ....eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseesees 7.95
Tempura TASD

Lightly Battered and Deep Fried Shrimp & Veggies .........cccceeevveevreeverane 7.95
New Sashimi Appetizer —a1— &L &

Our Unique/Modern Style Assorted Daily Fresh Sashimi.............ceeeeeeeunne 9.95

Soup N Salad HFA &0
Miso Soup #EL 5%

Home-style, SOYDEAN PASTE SOUP ...cuvurerrerrrseesessssenseresssssesesssssssesssssssssessssssssssns 2.50

Clear Mushroom Soup LL\fzI+L%

Ginger Dashi Broth with Shiitake Mushroom and ScallioN............ewseeee. 2.95
Pumpkin Soup» X ¥ + L3

Rich, Smooth Flavor Pumpkin Soup with Croutons & Ginger Strings..........4.95

House Salad 5%

Fresh Mixed Veggies with S€SAMe DIreSSiNg..........cocweeeeeeeeevereveveeeresresianns 3.95

Seaweed Salad hh Y54

Seasoned Wakame, ginger SeSAme DIreSSiNg ..............ccccveveessssereesesreensenns 4.95

Squid Salad f=CH5%

Seasoned cooked squid mixed with Japanese mountain vegetables.......... 4.95

Tofu Salad &5 50545

Crispy Tofu & Mixed Fresh Veggies with House Ginger Dressing................. 8.95




Entree L\>UAY &5Y ’
~ J % \ .. "
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Ramen 5—*> 13.95 | .,,,? L2 ?

J \\\x /1 " f (‘»« 4 J ¥ i 9
4 s X 3 - -
Our recipes originate from the Kumamoto region of Japan. The broth is simmered for a perio of&a\zs,; 7A5 -
xJ -— ~ i = ),
Due to the extensive period, Our broth has a deep, well developed flavor that can only be describ N%ﬂ_j}\/
Young Chicken, Made with
and premium deeply
soy based soup flavored
with scallion, kumamoto

onion,mushroo classic broth

m,bamboo with extra cha
shoot,nori shu,bean

chicken,egg...... sprout,scallion

amen<FEbEEyYs—Ay

Our Jin’s signature
fresh,home ramen bowl,
made kimchi silky and hot,
with,secret hot deeply
spices, in flavored broth
kumamoto with
based chashu,egg.....
soup,chashu,...

& Spicy Jin Ramenpoz5—x, 44
kumamoto .
classic broth Extra Topping 2.00
with secret koji *Cha shu (pork belly)
miso, *Onsen tamago (boild egg)

hashu,beans

chashu,beansp *Menma (bamboo shoot)
rout,egg,bamb
00,shoot,mush *kimchi (pickled cabbage)
room

Miso Ramen ##5—x>

Donburi EAJ;:U meerrrennnnnnnn]13.05

Donburi is a Japanese "rice bowl dish" consisting of fish, meat, vegetables served over rice

Chicken Teriyaki don

Homemade teriyaki sauce stir
fried chicken, veggie over rice

Bulgogi Don

Kabayaki marinated sliced beef
with vegetables, over rice
Salmon Teriyaki

Homemade teriyaki sauce with
stir fried salmon, vegetables

over rice Add $5

+* How to order stone bowl

A. Bulgogi B. Chicken C. Vegetable

Pick your main bowl

Use our A la carte & pick veggies and sauces
Give it to your server!

Enjoy your own-created stone bowl!

HwnNPE



Udon 58& cerrrrnnnnnneea]13.95

Udon is a thick wheat flour noodle of Japanese cuisine. Traditional Dashi Broth with, Shiitake, Shoyu and Mirin

Vegeable UdonweaisEa

Variety japanese,local, vegetable

Tempura UdonTASRS5E A
2 Shrimp tempura with Traditionl

Bulgogi UdoWiLax5&£A

Kabayaki sauce marinated beef
with Dashi udon

’_*«‘ﬁ o {,,_;; i N

SUShi combo % E_I :?/TI-: Served with Miso Soup or House Salad

Dashi udon with tofu mushroom udon

.................. Pick your roll...................
California roll Salmon+ avo Cucmber roll Spicy tuna Dance with tuna
Tuna roll Salmon skin Avocado roll Spicy salmon California+crab
Salmon roll Philly roll Asparagus roll Spicy California Shrimp tempura
Yellow tail roll Eel cucumber || Cuc+Avo+Aspa Spiy yellow tail Fried sweet potato
Sushi Dinner A FRI TULW &L (5 pe Nigiri + 1 ROM).cccvcvceeeeceeceeeeeee 14.95
Sushi Dinner B F R TLL&SK (8 pe Nigiri + 1 ROH) cocvvovcceeieeceieeeiieceeens 17.95
Nigiri Dinner (11 pc Nigiri + 1 Roll) [ZZFYTUIL &< 22.95
Jin’s Sushi (5pc nigiri + 8 sashimi+ 1 roll) FRIF T - ccvoevmrevvemeimiieiiesciece e 23.95
Sashimi DIiNNer SLATUMN ES ettt sse s 24.95
Assorted daily fresh sashimi by chef choice
(@ o YT 1 2 Y=Y =) 1P PP 21.95
Traditional bowl of sushi rice topped with variety of sashimi
Super Sashimi ESTEUNEF: o 36.95
Jin’s Special, No. 1 Sashimi Platter
Vegetab|e Specia| Bento OEMRAIED s 14.95

Veggie roll, sweet potato roll + avocado, inari, shitake, asparagus nigiri with house salad, veggie dumplings,.....

Sushi Boat F 7@l 512

TItaNnIC (30pc Rolls, 16pc Sashimi, 10pc SUshi) .....vvevevvveervenn,

Santa Maria (30pc Sushi, 36PC rOll.......c.occvrveririririreennns ;
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