IZAKAYA

bar japonais

“With a unique and enticing Japanese atmosphere, lchie offers the
opportunity to explore many premier sakes from Japan and fresh
sushi, lchie offers fusion Japanese delicacies using sustainable
ingredients, including many you probably haven’ t encountered
before, lchie also offers Japanese fusion dishes which entertain you
by looks and satisfy you with its taste, Fresh and delicious sashimi by

. . ”»
our chef is the one of treasure you can find on your tongue,

Now Delivery Available through

Uber )

DOORDASH

Large Party Event, Catering Available

Please send your inquiry to ichiebp@gmail.com
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Combo Special Colginiate g

. ) Beer Set 56 lchie Tapas Omakase Box 26 f
| - Chef s Choice of 6 Small Plates ;
- 2 Sapporo Draft {

- Geso Age, Chicken Karaage, Chicken & Pork Katsu + lchie 3-tier Omakase Box 5% ¢

California Roll | = Chef’s Choice of 3—-tier Bento Box: Assorted Sashimi, ‘
' Whole Eel Rice with Assorted Small Tapas

. ) Soju Set 59

| = Your Choice of 2 Bottles of Soju Tako Wasa 6

— Spicy Oden Champon, Grilled Salmon Butter + ‘ e ned GECRHl e & Wazabl
California Roll |

Crispy Rice 7

= Spicy Tuna on the top of Crispy Rice

@ Sake Set 92 \
Seaweed Salad 6

- Kikusui 720ml i
= Yakitori Platter, Salmon Sashimi + Spicy Tuna Roll | Tako Sunomono 7

“‘\ = Octopus & Cucumber Salad
@ lchie Bomb Set 199 ‘, Sashimi Poke Salad 16

| - Assorted Raw Fish w/ Mixed Green
F - Kikusui 720ml + 2 Sapporo Large + Your Choice of

Soju

- Yakitori Platter, Spicy Oden Champon, 4 Kinds
of Sashimi, Geso Age, Grilled Salmon Butter,
California Roll, Spicy Tuna Roll

Salmon Jalapeno Carpaccio 16
- Salmon, Jalapeno, Lemon, Yuzu Ponzu

Hamachi Carpaccio 17
= - Yellowtail, Yuzu Kosho, Yuzu Ponzu

Tako Carpaccio 17
= Octopus, Chili Peppers, House Sauce

Oyster 17

€D Cold Plate - Sighature

Sakura Tuna Blossom 23

- Spicy Tuna, Avocado wrapped with Tuna

Salmon Hana 24

- lmitation Crabmeat, Avocado wrapped with Salmon and
Truffle Qil, Minced Truffle, Black Tobiko

Yellowtail Ginja 22

- Spicy Tuna, Avocado wrapped w/ Yellowtail

Albacore Cruella 2)

- Spicy Tuna, Avocado wrapped w/Albacore & Crispy Onion on top
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Hot Plate

Yakitori Platter 32 \

- Assorted Grilled Skewers i

lchie Oden Hot Pot 32 :
- lchie style special Oden Hot Pot w/ assorted fish
cakes, rice cakes, vegetables, seafood & more !

|

Edamame 4

Spicy Garlic Edamame 6
Miso Soup 2

Ultimate Fries Platter 23

— Fried Squid Leg Skewer, Shrimp Tempura, Oyster Tempura,
Shrimp Pop Skewer, Fried Vegetables, Potato Fries with
House Sauce

= Add Extra Skewers for only $3 ()pc)

Gyoza 6
— Fried Dumpling

Takoyaki 10

= Fried Octopus Balls

Chicken Karaage Duo 12
— A Mix of Original & Honey Garlic Chicken Karaage

Oyster Tempura 10
- Fried Breaded Oyster

Geso Age 13
— Fried Squid Leg

Shrimp Tempura 12
= Deep Fried Shrimp

Creamy Crab Croquette 7
- Fried Breaded Potatoe w/ Imitation Crab

Bulgogi Poutine Fries 15 BB

— French fries w/ Korean Bulgogi & Cheeses w/ house sauce

Baked Dynamite Mussels )2

- Baked mussuls w/ house mayo sauce

Salmon Kama 15
- Grilled Salmon Collar

Hamachi Kama 19
= Grilled Yellowtail Collar

Tokyo Hamburg Steak 18
— Chicken & Pork Hamburg Steak w/ Yakisoba & Egg on Top

Rose Creamy Tteobokki 18

- Korean Style creamy spicy rice cake w/ udon & assorted
vegetables

Korean Galbi Short Rib 28
= Galbi Marinated Beef Short Rib

Okonowmiyaki 17

= Pan—fried Japanese Pancake
- Add Korean Bulgogi Yakiniku ($5), Galbi Chicken Teriyaki ($3)

Spicy Oden Champon 2|
— Spicy Champon Soup w/ Fish Cakes
- Add Ramen ($4)

Nagasaki Champon 23
- Nagasaki Style Seafood Soup w/ Noodle

Spicy Chicken Stew 24
— Spicy Chicken Stew with assorted Vegetables

Boneless Galbi Steak 25
- Korean Galbi Marinated Beef Short Rib Cube Steak

Korean Fried Chicken Wings 18

= Your choice of Sweet & Spicy or Honey Garlic (6pc)
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Sashimi Roll

L
[3 . 4 \ \ //w i
Sashimi Platter 87 & b fchie SP“'?‘. I
A’ _ Chat's Cholca of Assorted Sashi nTOBEN \ - Assorted Sashimi on top of Cucumber Roll

4 Kinds of Sashimi 59 / Ultimate Salmon Beach 17
? g ¢ - Salmon & Salmon on top, Imitation Crab, Cucumber, Avocado
= Chef s Choice of Assorted Sashimi (16pc)
Burning Sakura 16

: SuS'\,O Omakase Box 45 - Tempura Shrimp, Spicy Tuna, Cucumber, Avocado with
= Chef s Choice of Assorted Sushi, roll and Sashiwi lmitation Crab on top

E——

Flamin' Cheetos 15

‘ - Spicy lmitation Crab, Tempura Shrimp, Cucumber
@ Classic ’ ’ '
Avocado, Cheetos Flakes

Salmon 16
Bluefin Tuna 23
Tuna 19

Striped Bas 12
Yellowtail 17
Albacore 15
Amberjack 14

Dragon 16
- Eel, lmitation Crab, Cucumber, Avocado

Spicy Mexican 16
- Albacore, Spicy Albacore, lmitation Crab, Ciltantro,
Cucumber, Jalapeno

Tuna on Fire 18

— Tuna, Spicy Tuna, Cucumber, Jalapeno

Yuzu Lemon Salmon 16

Ootopus 15 - Salmon, Lemon, lmitation Crab, Avocado, Cucumber
Rainbow Beach 18
@ S . ’ = Tuna, Salmon, Tempura Shrimp, lmitation Crab, Avocado,
Peo.a« Cucumber

Salmon Truffle 19 Spicy Tuna Crunch |17

— Seared Salmon, Minced Truffle, Black Tobiko, Masago Rie - Spicy Tuna, Tempura Shrimp, lmitation Crab,Avocado,
Pearl Cucumber w/ Onion Flake

Mr . Bluefin Tuna 25 Voleano 16

= Bluefin Tuna, Minced Truffle, Kizami Wasab - Bay Scallop, Crawfish, lmitation Crab, Cucumber, Avocado

Toro Uni 39 Baked Salmon Beach 15

- Toro topped w/ Uni, Kizami Wasabi - Baked Salmon, lmitation Crab, Cucumber, Avocado

Uni Scallop 29 Baked Crawfish 14

- Seared Jumbo Scallop, Uni, Kizami Sauce - Baked Crawfish, lmitation Crab, Cucumber, Avocado

Canju Tuna Jambalaya 19
— Tuna, Spicy Tuna, Cucumber, Red Onion, Jalapeno and
Seared with Cajun Pepper Qil

Ocean Fresh (NO RICE) 16
- Salmon, Tuna, White Fish, lmitation Crab wrapped by
Cucumber

Creamy Salmon (NO RICE) )5

- Salmon, lmitation Crab, Cucumber, Yellow Radish

Green Forest (Vegetarian) 14
- Avocado, Cucumber, Seaweed Salad, Yellow Radish




Nigiri Platter 25
- Assorted &pc of Sushi

Bluefin Tuna 9
Bluefin Chutoro 13
Salmon 7

Seared Salmon &
Yellowtail &
Amberjack &
Stripes bass 6
Unagi &

Sea Urchin 23
tkura $15

Ama Ebi 16
Shrimp 7
Albacore 7
Tamago 4
Octopus 6

Rice & Noodle

—— _— — ]

Omakase Bowl 39

| = Uni, Ama Ebi, Bluefin Tuna, Salmon, lkura, Scallop & more '

Mentaiko Cream Udon 17 !

| — Alaskan Pollack Roe, Udon, Shrimp, Seasoned Seaweed |
Flakes, Green Onion, lchie Cream Sauce

Chirashi Don 25
— Assorted Sashimi, Tamago, Seaweed Salad, Zuke, Furikake

Ultimate Unagi Don 29
- Whole Eel, Yuzu Tobiko, Micro Green, Ginger

Unagi Don 18
- Eel, Tamago, Zuke, Furikake

Salmon & Masago Don 17

- Salmon, Masago, Zuke, Furikake

Bluefin Tuna Don 24
- Bluefin Tuna, Zuke, Furikake

Tuna don 17
= Tuna, Zuke, Furikake

Korean Bulgogi Yakiniku Don 14

- Korean Style Marinated Beef, Onion, Bean Sprouts, Zuke

Galbi Chicken Teriyaki Don 13
- Korean Style Marinated Chicken Thigh, Zuke

Galbi Chop Steak Noodle 16
= Galbi Marinated Cube Beef Steak with Noodle

Shrimp Tempura Don 15

- Tempura Shrimp (6pc), Rice, House Sauce

Katsu Duo Plate 18
= Chicken & Pork Katsu, Salad with Rice

Curry Udon 14
- Add Chicken or Pork Katsu for only $5

Tempura Udon 13

Ramen )3




Alcohols & Beverage

Beer

Sapporo Draft (160z) ,,, 7
Sapporo Draft (320z2) .., 13
Sapporo Draft (Pitcher) ,,, 26
Sapporo Large .., &

Kirin Large ,,, &

Terra Large ,,, 9

Asahi Large ,,, &

Kawaba Snow Weizen ,,, 10

Kawwaba Pearl Pilsner ,,, 10

Sake

House Hot Sake
Small ,,,7 \Large,, 12

@ Junmai Sake

Otokoyama Tokubetsu Junmai 720mi ,,, 50
Rai Junmai 720ml ,,, 3)

Ukiyo=e Junmai 720mi ,,, 42

Kurosawa Kimoto Junmai 720m,,, 49

Tenbu Junmai 720mi ,,, 50
@ Karatamb Honjozo 300mi .., 15

@ Ginjo Sake

Kikusui Junmai Ginjo 300ml ,,, 1?
Kikusui Junmai Ginjo 720ml ,,, 49
Kikusui Junmai Ginjo 1.8L ,,, 84
Ukiyo—e Daiginjo 720mi ,,, 49
Jozen “White” Ginjo 720ml ,,, 45
Denshin Yuki Snow 720ml ,,, 49

@ Daiginjo Sake

Sake Platinum Junmai Daiginjo 300ml ,,, 18
Sho-Une Junmai Daiginjo 300mi ,,, 30
Ukiyo—e Junmai Daiginjo 720mi ,,, 60
Onikoroshi Junmai Daiginjo 720ml ,,, 77
Dassai 23 Junmai Daiginjo 300ml ,,, 68
Dassai 37 Junmai Daiginjo 300mi ,,, 35
Dassai 37 Junmai Daiginjo 720mi ,,, 80
Dassai 45 Junmai Daiginjo 300ml ,,, 25
Dassai 45 Junmai Daiginjo 720mi ,,, 60
Dassai 23 Junmai Daiginjo 720ml ,,, 170
Dassai 23 Junmai Daiginjo ) &L .., 340
Kubota Manjyu Junmai Daiginjo 720ml ,,, 135

& Flavored Sake

Hana Awaka Peach 250ml ,,, 13

Hana Awaka Mix Berry 250ml ,,, 13

Hana Awaka Original 250mi ,,, 13

Sayuri Junwmai Nigori 300ml ,,, 18

Nigori Stawberry Cloudy Sake 300wl ,,, 16
Nigori Pineapple Cloudy Sake 300mi ,,, 16
Hana-Kohaku Plum ,,, 15

Hana-Kohaku Cherry ,,, 15

Hana-Kohaku Yuzu Orange ,,, 15

Kishu Yuzu 720ml ,,, 36



Cocktails

Green Apple Mint Highball ,,, 13
Lavender Highball ,,, 13
Yuzu Passion Fruit Righball ,,, 13

Soju

Jinro Fresh ,,, 13

Jinro Original ,,, 13
Jinro is Back ,,, 13
Jinro Peach ,,, 13

Jinro Green Grape ,,, 13
Jinro Stawberry ,,, 13
Hallasan 17 ,,, 13
Hallasan 2) ,,, 13

llpoom Jinro 375ml ,,, 32
Saero (Zero Sugar) .., 13
Jinro Pink Zero (Zero Sugar) ... 13
Chung Ha Sparkilng ,,, 12

Soft Drinks
Sparkling Ade ,,, 5

- Peach/Passion Fruit/Strawberry/Yuzu
Coke/Diet Coke/Sprite ,,, 3.5
Ramune ,,, 4

Sparkling Water ,,, 3,5

Hot Tea ., 4.5

- Matcha Genmaicha/Moonlight Jasmine/Ruby Qoling/
Chamomile

Coffee ., 4
- leed/Hot

Dessert

Korean Sweet Pancake
w/ lce Cream ))

lce Cream 5

Cheese Cake 9

What to Know

Some items are served raw or
undercooked or may contain raw or
undercooked ingredients,

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs
may increase your risk of foodborne
illness, especially if you have certain
medical donditions,

187/ gratuity will be added for parties
of six (6) or more



Lunch Menu

Mon~Fri 1)1:30pm~3pm only

@ Swnall Plate (Choose |) @ Rice & Noodle (Choose )

Korean Bulgogi Yakiniku Don
Galbi Chicken Teriyaki Don
Chicken Katsu Don

Pork Katsu Don

- Edamame
- Spicy Garlic Edamame

- Gyoza
- Chicken Karaage

- Shrimp Tempura Curry Don @
- Takoraki Salmon & Masago Don
= Qyster Tempura Bluefin Tuna Don (+3)

Chirashi Don (+7)

Unagi Don (+3)

Galbi Chop Steak Noodle
Mentaiko Cream Udon
Tempura Udon

= Creamy Croquette
- Fries
- Cucumber Sunomono
- Seaweed Salad
- Geso Age
Curry Udon

@ Extra Toppings

Fried Egg 1.5

Shrimp Tempura (3pc) 6
Galbi Chop Steak 7
Bulgogi Yakiniku 6
Takoyaki (3pc) 5
Double Tuna 12

Galbi Chicken Teriyaki 5
Curry 4

Double Unagi 12
Pork Katsu 5
Squid Skewers (2pc) 6

_,‘_‘af'a

- A choice of Small Plate & Main Entree or Roll
- Served with Miso Soup & House Salad

@ Roll (Choose )

lchie Special
Ultimate Salmon Beach
Burning Sakura
Flamin’ Cheetos
Dragon

Spicy Mexican

Tuna on Fire

Yuzu Lemon Salmon
Rainbow Beach
Spicy Tuna Crunch
Volcano

Baked Salmon Beach
Baked Crawfish

Double Salmon 10
Chicken Katsu 5
Creamy Crab Croquette (lpc) 3

~ Small Tapas




Lunch Menu

Mon~Fri 1)1:30pm~3pm only

) Nigiri Platter 24
- Assorted 8pc of nigiri

@ Omakase Bowl 38

= Uni, Ama Ebi, Bluefin Tuna, Salmon & Assorted Raw Fish

Small Plate

Edamame 4
Spicy Garlic Edamame 6
Miso Soup 2

Tako Wasa 6
= Chopped Octopus & Wasabi

Crispy Rice 7

- Spicy Tuna on the top of Crispy Rice
Seaweed Salad 7

Tako Sunomono 7
= Octopus & Cucumber Salad

Gyoza 6

- Fried Dumplings

Takoyaki 10

= Fried Octopus Balls
Oyster Tempura 10

Geso Age 13
- Fried Squid Leg

Creamy Crab Croquette 9
- Fried Breaded Potato w/lmitation Crab

Shrimp Tempura 12
- Deep Fried Shrimp

Chicken Karaage 12
— Japanese Style Fried Chicken Thigh

Bulgogi Poutine Fries 15
- French Fries w/Korean Bulgogi & Cheese

-Alecohol

Sapporo Draff (160z) 4

Korean Soju 10
Jinro Fresh

Jinro Original
Tinro is Back ~
Jinro Peach

Jinro Green Grape
Jinro Strawberry
Saero (Zero Sugar)
Hallasan 17
Hallasan 2)

Hot Sake Small 4
Kikusui 300m! )3
Hana Awaka 250ml 10

- Peach/Mix Berry/Original

Soft Drinks

Sparkling Ade 4

= Peach/Passion Fruit/Yuzu/Strawberry

Coke/Diet Coke/Sprite 3.5
Hot Tea 4.5

= Match Genmaicha/Moonligh Tasmine/ Ruby Qolong/Chamomile




IZAKAYA

bar japonais

What to Know

Some items are served raw or undercooked or may contain raw or undercooked ingredients,
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical donditions,




