mArRcH 30 SEATTLE Ea DINE-IN ONLY
roich - RESTAURANT LUNCH COURSE

APRIL12 WEe—esK &~ Soi DAILY 11:30AM-3PM

s 1 CHOOSE 1 APPETIZER

’?‘?'f- PER PERSON 2 CHOOSE 1 BBQ SET
) UP TO 3 CHOOSE 1 VEGGIE
- : 49.75 VALUE
Half Gyu-Kaku White Rice Miso Soup $ 4 CHOOSE 1 DESSERT
Salad
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Fried Cheese  Japanese Chicken Vegetable Fried Pork Gyoza Steamed Chili Fried Spicy Addicting
Wontons Karaage Spring Rolls Dumplings Dumplings Bacon Chips Cucumber

BBOQ ITEMS  CHOOSE 1BBQ SET
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njoy our popular UPGRADE to...

Miso marinade Bistro Hanger Steak! or
fF A .

T R
A l'-.. il e "'36

2 | UPDGRADE

- = L

Bistro Hanger Steak*
Tender and lean hanger beef
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Chicken Basil* or Garlic Shoyu Chicken Thigh* Spicy Pork™* Spicy Jalapefio Miso

Chicken Teriyaki* Chicken thigh pre-marinated w/ sweet garlic soy sauce

VEGETABLES  CHOOSE 1 VEGGIE DESSERT CHOOSE 11TEM

Shishito Broccoli Zucchini Spinach S'more 1 pc Vanilla Green Tea
Peppers Garlic Ice Cream Ice Cream

$10 OFF YOUR NEXT VISIT [ rovouniioms
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APP & EARN POINTS!

START EARNING POINTS & SPECIAL OFFERS! **Rulesand restrictions apply.

*THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING
ﬁ D X u RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
l ] Our food may contain MSG, eggs, soy, milk, wheat, sesame seeds, and/or nuts. Request a manager if you have any special diet or allergy concerns
before ordering food. Each course menu order is limited to one add-on of each kind and no more than four in total. Actual presentation may

@GYU KAKUJ B BQ differ from images on the menu. Other restrictions may apply.
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