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Swordfish Belly KATSU - Garlic Tartar Sauce » 1
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ZEN is served with pickles, miso soup, Japanese rice & cabbage salad
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EMBRACE THE SEA
SAKURA SHRIMP AND RED PRAWN
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™~ Red Prawn KATSU and Sakura Shrimp Donburi
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Sakura Shrimp Croquettes 485
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