
sashimi 5 pieces per order
 

tuna .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	 25
Big Eye tuna from the Eastern Pacific

kona kampachi .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	 25
young yellowtail from Hawaii

tenshi no ebi .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	 23
4 blue shrimp from New Caledonia 

sawara .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	 22
local Spanish mackerel 

salmon  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	22
from Scotland 

peale passage oysters with ponzu .   .   .   .   .   .   .   	19 
½ dozen oysters from Washington State

Assorted sashimi 	 9 pieces	  .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  27 

	 15 pieces	  .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  39 

	 21 pieces	  .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  52

* for more by the piece options, please ask your server

Welcome to EN Japanese Brasserie. We are a modern izakaya,  
a relaxed style of dining that centers on a procession of small 
plates you share with the table accompanied by sake or shochu. 
Like we do in Japan, we cook with the seasons, savoring the peak 
flavor of ingredients. We adhere to the fundamentals of Japanese 
food: respecting the ingredients and their natural flavors, cooking 
in the moment—and not doing too much. Enjoy!

 

a 20 percent gratuity will be added to parties of 6 or more
eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness

O - B a n z a i
small Kyoto-style dishes  

3 items for 16  |  individually for 6

zenmai piri-kara 
Royal fern sprouts in a spicy shichimi togarashi  

hijiki 
hijiki seaweed and soy bean simmered in shoyu

ingen to mushidori goma ae
steamed chicken & string beans in a sesame dressing

buta bara to renkon no kinpira 
shoyu-braised thinly sliced pork belly & lotus root

shira ae
cauliflower and sweet potato in a sesame & tofu dressing

MEKABETSU NIBITASHI
 brussel sprouts soaked in dashi

kinoko kiriboshi daikon ohITASHI
 assorted Japanese mushrooms & sun-dried 

daikon radish with yuzu

S E A S O N A L  S O M M E L I E R ’ S  S E L E C T I O N

HOyo “Yamadanishiki Dai-ginjo” (Miyagi)
gentle and smooth, perfect for spring

never before offered in the USA
glass  22/ decanter 60/ bottle (720ml) 138

Kinka “Nama Dai-ginjo” (Ishikawa)
vivid and juxtaposed with light, fruity notes

glass 12 / decanter 32 / bottle (720 ml) 72

Kamoizumi“Nigori Ginjo” (Hiroshima)
lively and robust, a must try for nigori lovers

glass 10 / decanter 28 / bottle (900 ml) 78

private events & catering
Tatami rooms conjure a feeling of old Japan.   

“Antique apartments” modeled after a meiji-era 
home; an intimate space for small or large parties.  
Catering offers chefs in the warmth of your home.

e n  KAISEKI     
kaiseki can be written  懐石  &  会席  our kaiseki, the latter,  

is traditionally served with sake or shochu and features shun {seasonal} ingredients

{must be ordered one hour prior to kitchen close}

s o y o  k a z e 

65 
per person

s a k e  &  s h o c h u  a c c o m p a n i m e n t
35 

per person, additional
 

a o z o r a 

90 
per person 

s a k e  &  s h o c h u  a c c o m p a n i m e n t
 45 

per person, additional
 

O-BANZAI 
chef ’s selection of three small  

Kyoto-style appetizers 

Eiko Fu ji  unpa steur ized ( Yamagata)

chef’s sashimi selection

Suijin g injo ( Iwate)

saikyo miso marinated 
grilled black cod

l en to sugar cane shochu (Amami Oshima)

freshly scooped tofu
served with wari-joyu 

ugo no tsuki  junma i ( Hiroshima)

Stone grilled organic chicken 
with garlic shoyu

ganku tsuo  r ice shochu ( Kumamoto)

chilled soba
chilled thin Buckwheat noodles

with a chilled dashi dipping sauce

seik yo junma i ( Hiroshima)

kisetsu no ICE CREAM 
seasonal ice cream

ar agoshi kumi ume shu ( Nara)

O-BANZAI
lightly seared tuna, with a plum dressing

brussel sprouts in a dashi gelée,
Peale Passage oyster with wakame ponzu

M ASUMI NANAGO da i-g injo ( Nagano)  

chef’s sashimi selection
served with shiro kombu shoyu 

suijin  junma i ( Iwate)

hotate uni miso
grilled scallops with an uni miso sauce

Gyokuro  g reen tea shochu ( Fukuoka)

truffle chawanmushi
black truffle egg custard

Naru to dai  unpa steur ized g injo ( Toku shima)

saikyo miso foie gras & filet
saikyo miso marinated Hudson Valley foie gras

& USDA Prime Filet, grilled

tatsuriki g injo ( Hyogo)

anago kamameshi
sea eel rice pot cooked table side

t engu m ai junma i ( Ishikawa)

Kuri panna cotta 
chestnut panna cotta 

ton y u sake ( Iwate)



salads 

Tasmanian salmon carpaccio  .   .   .   .   .   .   .   .   .   .   .   . 	 16
with a yuzu kosho wasabi dressing 

kuroge washugyu shabu shabu salad  .   .   .   . 	 19
thinly sliced Black Angus rib eye from Lindsay Ranch, 
Oregon, lightly boiled with assorted vegetables, 
lettuces & sesame dressing

Raw tuna and avocado salad  .   .   .   .   .   .   .   .   .   .   .   .   .  	12
Eastern Pacific Big Eye tuna & avocado 
with a wasabi shoyu dressing 

EN house salad  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	12
mizuna greens and toasted walnuts covered in a  
delicate layer of yuba with soy milk dressing 

TOFU SALAD .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	11
mizuna greens, cherry tomatoes, kabu and Jako (baby 
fish) with a  yuzu dressing

vegetables 
 

edamame .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	6
chamame soaked in dashi

odashi tomato  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	 7
dashi marinated sweet tomatoes with a tosazu gelée

age dashi tofu .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	 13
tofu lightly fried in a savory dashi broth with an array 
of mushrooms 

YAMA-IMO isobe-age .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	12
mountain yam & edamame wrapped in nori, fried 
served with arajio (natural sea salt)

shimonita konnyaku  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	10
imported from Japan, devils tongue vegetarian sashimi 
served chilled with a white miso-vinegar dipping sauce 

OSHINKO .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	8
assorted housemade Nuka-Zuké pickles

kinoko tonyu nabe  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	15
assorted mushrooms and soy milk hot pot 

mushi yasai  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	14
steamed seasonal vegetables 
served with a hatcho miso dipping sauce

vegetable tempura .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	17 
assorted vegetables tempura fried

A  L A  C A R T E

seafood
 

Saikyo miso black cod .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	26
black cod from Alaska marinated in saikyo miso, broiled

lobster ishiyaki .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	22 
stone grilled lobster with a butter miso sauce 

buri kama kara age .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	20
mature yellowtail collar from Kagoshima, Kyushu fried 
with negi & a pepper-soy sauce vinaigrette

mategai sakamushi  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	15 
sake steamed razor clams with garlic butter and shoyu

ebi shinjo .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	14 
shrimp fritters deep-fried with salt 

black sea bass nitsuke .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	25
shoyu-braised whole local black sea bass

poultry 

Stone grilled organic chicken .  .   .   .   .   .   .   .   .   .   .  16
served with wasabi salt, sansho salt and garlic shoyu

Crispy fried chicken .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	12
with aromatic rock salt 

tori dango to yaki yasai  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	14
organic Japanese-style chicken meatballs with seasonal 
grilled vegetables 

mochi croquette  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	12
potato & Hudson Valley duck, covered with mochi rice 
cake, served in a hearty dashi broth

meat 

Stone grilled kuroge washugyu .   .   .   .   .   .   .  	m/p
daily selection of Washugyu Black Angus beef from 
Lindsay Ranch, Oregon served with ponzu & arajio 
(natural sea salt)

	 kuroge washugyu yaki shabu .  .   .   .   .   .   .   .   .   .   .   .  35
thinly sliced Washugyu Black Angus short rib from 
Lindsay Ranch, Oregon with a hot stone for grilling

kurobuta kakuni  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	 19
braised Berkshire pork belly in sansho miso served with 
a hard boiled egg, spinach and daikon radish 

dassai daiginjo SAKE-KASU gyu-tan  .   .   .   .   .   .   .   .	  15
beef tongue marinated in sake lees and grilled 
served with spicy mustard and sliced onion

FRESHLY       - MADE    

SCOOPED        TOFU  

served warm or chilled with wari-joyu

made regularly   
5:30, 7:00, 8:30, & 10:00

 
11

o s u s u m e
“chef’s recommendations”

uni chawanmushi
Santa Barbara, CA sea urchin egg custard

12

kaisen shabu shabu
a daily selection from Ishida-san, one of our favorite fish-

mongers, to be lightly cooked table side 
m/p

takenoko Sashimi
young bamboo shoots served with white miso-

vinegar dipping sauce and vegetarian soy sauce 
12

calf liver Sashimi
New York state, milk fed calf liver served raw  

with black pepper sesame oil 
15

rice, noodles & soup 

clay rice pot  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	25
with salmon & roe (allow 40 minutes)

zuwaigani rice pot  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  27
snow crab rice pot with mitsuba (allow 40 minutes)

jyugokokumai rice pot  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	20
15 grain rice with hijiki & edamame (allow 40 minutes)

kaisen ochazuke .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   	m/p
a daily selection from Ishida-san, one of our favorite 
fishmongers, sesame marinated with rice and dashi

uni don .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	29
rice with a generous portion of Santa Barbara, CA sea 
urchin, mountain yam, mekabu and Scottish salmon roe 

EN garlic shiso fried rice .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	10

chilled soba noodles  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	16
thin buckwheat noodles with a duck dipping sauce

local Blue crab miso soup .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	 6

sushi 

TORO salmon aburi SUSHI 1 piece  .   .   .   .   .   .   .   .   .   .   	 7

NIGIRI SUSHI SET 8 pieces		 .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  29

	  16 pieces with 2 rolls	  .   .   .   .   .   .   .   .   .   .   .   .   .   .  55

	 32 pieces with 3 rolls	  .   .   .   .   .   .   .   .   .   .   .   .   .   100

* please ask your server for individual pieces

sushi rolls

uni  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	29 
sweet shrimp, cucumber and shiso topped with  
Santa Barbara, CA sea urchin

snow crab tempura & avocado  .   .   .   .   .   .   .   .   .   .  	21

ABURI  salmon & avocado  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	18
shiso & okra with a yuzu kosho dressing

anago bozushi .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	18
grilled wild conger sea eel with sweet shoyu cucumber 

CHU TORO SPICY OKAKA  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	20
Eastern Pacific Big Eye marbled tuna belly with mizuna, 
thinly sliced onions and spicy bonito flakes 

homemade oshinko  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  	12
housemade Nuka-Zuké pickled vegetables with yuzu

tofu & avocado .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 	14
housemade tofu & avocado marinated in miso


