KEIKO AOKI

4 Kinds of Seasonal Omakase Assortment
Hijiki, Edamame, Kimpira, Kaiso Salad, Oshinko, Spinach Oshitashi, Lotus Root

Appetizers (cold)
Daily Sushi Roll
Opyster in Japanese Tangy Sauce $5 up
Healthy Soba Salad
Salmon Carpaccio a la Keiko style
Cold Shabu Shabu Salad with Sesame Dressing
Crunchy Tofu Salad with Fresh Vegetables

Appetizers (hot)
Kari Kari Crispy Gyoza
Fresh Squid and Delicious Butter n’ Soy
Spicy Harusame Noodle Mao Po Style
Fresh Red Snapper Agedashi
Keiko’s Savory Shrimp in Chili Sauce
Fresh Oysters and Tofu in Savory Miso Sauce
Keiko’s Niku-Jaga

Main Courses

Keiko’s Everyday Miso Cod

Heavenly Lobster Tempura
Steak with Spicy Wasabi Sauce
Delicious Ginger Flavored Pork

Tofu Stake with Savory Mushroom Sauce

Miso Grilled Salmon or Kajiki

Red Snapper Bouillabaisse

Healthy Steamed Chicken with Japanese Plum Compote

Soup
Miso Soup (Tofu, Wakame Seaweed or Lobster $3.00up)
Clear Broth Soup

Rice & Noodles
Brown Rice
Classic Udon Noodles
Classic Buckwheat Noodles
Japanese White Rice
Maze Gohan
Savory Ginger Rice

Dessert
Sake Sorbet
Classic Green Tea Ice Cream
Mochi Ice Cream

7 course dinner $130 per person
tax, service charges, transportation are not included

www.keikoaoki.com TEL: 212.421.1536
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Hijiki, Edamame, Kimpira, Kaiso Salad, Oshinko, Spinach Oshitashi, Lotus Root

Appetizers (cold)
Daily Sushi Roll
Opyster in Japanese Tangy Sauce $5 up
Healthy Soba Salad
Salmon Carpaccio a la Keiko style
Cold Shabu Shabu Salad with Sesame Dressing
Crunchy Tofu Salad with Fresh Vegetables

Appetizers (hot)
Kari Kari Crispy Gyoza
Fresh Squid and Delicious Butter n’ Soy
Spicy Harusame Noodle Mao Po Style
Fresh Red Snapper Agedashi
Keiko’s Savory Shrimp in Chili Sauce
Fresh Oysters and Tofu in Savory Miso Sauce
Keiko’s Niku-Jaga

Main Courses
Filet Mignon Steak ala Keiko
Wild Salmon Steak Japanese Style
Grilled Sable Fish Traditional Japanese Style
Yellowtail with Daikon Radish

Soup
Miso Soup (Tofu, Wakame Seaweed or Lobster $3.00up)
Clear Broth Soup

Rice
Grilled Eel With Sweet Soy Glaze Over Rice
Tendon, a shrimp tempura over bed of rice

Dessert
Sake Sorbet
Classic Green Tea Ice Cream
Mochi Ice Cream

7 course dinner $170 per person
tax, service charges and transportation are not included

www.keikoaoki.com TEL: 212.421.1536




