LUNCH SPECIAL - BENTO
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YAKIZAKANA BENTO .................. PRICE CHANGED DAILY
SPECIAIL Y PREPARED CRILI LD FISH OF THF DAY

KATSUBENTO ..., 8.95/9.50({SALMON}
CHOICE OF PORK, CHICKEN OR SALMON DECLP-FRILC

TERIVAKI BENTO .........ovovevievie 8.95/9.50(SHRIMP)
CHOKCE OF BEEF, CHICKEN OR SHKIMP BROILED IN TERIYAKE SAUXCL
KOREANBBQBENTO ...........oooveveeiiiine e, 9.95

CHOKCE OF PRIME RIB. S OR SPICY PORK
MARINATED IN CHEF'S SPECIAL SAUCE AND GRIULED

TEMPURA BENTO ... 8.95
ASSORIED $HRIMP AND VEGETABLE TEMPURA

LUNCH SPECIAL - DONBURI
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KATSUDON ...t 7.75
DEEP-FRIED PORK TENDIR L OIN TOPPED WITH SAUNTED GG
AND VEGETABLES SERVED ON A BHD OF RICF

CHICKEN KATSUDON ..o, 7.50
DEEPFRIED CHICKEN TENDIR TOPPED WiTH SAUTLED £ GCS
ANFY VEGETABLES SERVED Ob: A HED OF RICE

TEMPURADON ... 7.75
SHRIMP AND VIGEHIAGLL TLMPURA SLRVED ON A BCD OF RKCI
UNADON ... 11.00
GRILED TENDER FH STRVHD OM ABLD OF RICH

TEKKADON® ... 8.75
FRESH TUNA SERVED ON A BED OF SUSHI RIECE

KAISENDON® ... 9.50

CHUNES OF TUNA, SAT MON, WHITEFISH. SHRIMP, LFL AN HCX5
SERVED ON A BFD OF SUSHE RICE

MINIDON SET™ ... 9.50
3 DIFFERENT KINES OF FISH OVTR SUSHI RICL = IUNA, SALMON AN LT
DOLSOTBIBIMBAP ... 7.95

BEEF AND FRIED EGG WATH ASSORTED VEGEIARLES
SERVED ON A BED OF RiCL - RICE COCKED IN A TRAGIMONAL STONE FOT
{MAY ALSO Bt SERVED WiTh A NON-STOGNL POT COOKED RICL)

LUNCH SPECIAL ~ NOODLES
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ZARUSOBA ... 5.25
COUD BUCKWHEAT NOODLES St RVED WHH SEECIAL SWILT SOY SAUCE

TEMPURA UDON QR SOBA ..o 7.75
UDON OR SOBA NOQDLES SERVED iN A SOUP WITH| SHRIMS TEMURA

KITSUNAUDONORSOBA ... 8.75
UIXON OR SOHA HOGDLES SERVELD IN A SOUP WIIH FRIF( BEAN CLKI)

TANUKIUDONORSOBA ..o 6.50
UDON OR SOBA NOQDLES STRVED 54 A SOUP WATI i TEMURA CIHPS

UNAGIUDONORSOBA ................................ 8.50
LIGHTLY BOILED TUNA AND WATERCRESS SERVED WiTH WASABI SAUCE

NABEYAKIUDON ... ...l i 8.75
GION NOOD! FS WilH SHRIAP TEMPURA, (GG AND VEGETAR F WITH SOUP

LUNCH SPECIAL — SUSHI

M1 NIGIRI SUSHI - SAKURA® ...............ooiviiiiieniiees .25
8 PIECES OF NIGIRI SUSH AND T ALE OkNIA RO

M2 NIGIRISUSHI = KIKU® .. i 13.00
10 PIECLS OF NIGIRE SUSH! AND CALIFQRMIA ROH L -

M3 MAGUROSUSHISET® ........ccooiiviiiinenee e 12.00
7 PIECES OF IUNA NK3IR) SUSHITAND TUNA ROU

M4 SAKESUSHISET™ ... ... i, 9.75
7 PIECES OF SALMON NIGIRI SUSHI AND SALMON ROU

M5 SASHIMISET® .. . 9.75
JTUNA, 3 SALMORN, 3 WHITFFSH, 2 OCTOPUS

ME  UNAGIOSHIZUSHL ..........oivii e v e 12.50
GRILLED EEL IN UNAGI SAUCH SLRVI 1 0N PRLSSED USH! RICE

M7 MAKICOMBO® ... ... . 10.00
CALIFORNIA ROLL TUNA ROLL AND SALMON RO

M8 VEGETABLEMAKICOMBO .......................occeviin, 7.50
CUCUMBER ROLL, AVOCADQ ROII AND VRGHABLT FUTO ROLL

M?  SUSH! AND SASHIMIBENTO® ...........cceiiiicieernnnnn, 13.75
SUSHI: TUNA, SAIMON, WIHTEFIST, S IRIMP, YELLOWIAN
SASHIMI: 3 TUNA, 2 SALMON, 2 WHITEFISH, 2 OCTOPUS
MAKI: 3 TUNA, 3 CUCUMBER, 2 CALFORNIA.ROLL

M10 MAKUNOUCHIBENTO® ... 13.00
GRILLED FISH, SASHIMI BOILHD VE GETASEES, ARMONO AND SALAD

SOUPS

Q1  TOFU NO WAKAME JIRU (MISO SOUP) ..o, 200

Q2 NAMEKO HRU ..., 2.75
RED SOYBFAN MISO SOUP WiTt BABY MUSHROOM ANE SCAILION

Q3 HORENSO & ABURAAGE ..............ooiviiiiinicviincren, 2.75
RED SOYBEAN MISO SOUP WIIH [ RICD 13 AN CURD AND SPINACH

Q4 HAMASUL ... e eeee s 3.25
R FNFCK CLAMS INITS SFHELL IN UGHI BROTH

QS CHAWAN MUSHI.....“,. e reirmreer B sy e aee e 5,25

’ STEAMED SOFT CUSTARD WITH CHICKEN, SFAWEED AND vscem&ss -

SIDE QORDERS

(4] ONIGIRE ... e e e en 4.50
JAPANESE STYLE RICE BALL WITH CHOICE OF SALMON PLUM OR COD RO

R2  TARU SOBA (COLD BUCKWHEAT NOODLES] wvvvvreinieerenrnenne 5.7%

R3I  GOHAN (RICE! oo 2.00

R4 OSHINKO [JAPANLSE PICKLED RADISH Levevvrverisieerrnseennas 4.75

RS KIMCHI (KOREAN PICKI L) CABSAGE! «oiuiieiiiieiarieaeieen 1.25

*CONSUMING RAW OR UNDERCOOKED MFATS, POIJITRY, SFAFCOD. SHELLFISH OR LGGS

MAY INCREASE YOUR RISK OF FOONBORNFE ILLNESS
** PRICES ARE SUBSECT TO CHANGE WITHOUT NOYTICE

TAKEMURA (2amM80CT YILAGE) 1S A TRADITIONAL JAPANESE RESIARANT
OFFIRNG A COMPLITE MENU OF SUSHI 55SHIMI AND YOUR FAVCRITE IAPANEST

ENTRUES iNCIUDING AGZMOND FERIYAK' TENMPURA AND NABEACGND
WE ALSC OFFER TRADITICNAL KOREAN BARBEQUE GRILLED TQ PERFECTION

ik A4

TAKEMURA

JAPANESE RESTAURAN.

DINE IN TAKE QUT

TEL - 617.4924700
FAX - 617.492.6660

18 ELIOT STREET
CAMBRIDGE, MA 02138

HOURS OF OPFRATION
LUNCH 11:30AM — 2:30PM
. DINNER  5:.00PM - 11:00PM
SUNDAY DINNER CLOSES AT 10:00 PM

WE ARE OPEN 7 DAYS A WEEK



APPETIZERS FROM THE SUSHLBAR

APPETIZERS.FROM THE KITCHEN g
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GYOIA (STEAMED OR DEEP-FRIED PORK PEKING RAVIOU) ........ 5.25
SHUMAL [STEAMED OR DEFPFRIFD SHRIMP DUMPLINGS) ... 4,75
EDAMAME (BOUED AND LIGHTLY SALTID GRLEM SOV BEANS! ... 3.50

GYUNEGIMAYAKE ... 5.75
GRULELD BEEF SEEWERS WRAPPED AROUND SCAILIGNS i TERIYARI SAUCE
YAKI TOR)

GRITET) CHICKEN AN SCALUOMN SKFWE

TATSUTAAGE ..., 4.50
FRIED CHICEEN MARINATED IN GINGER, GARLIC AND SOY SAUCE

EBI SHISOMAKI AGE ...........c. 4,75

DEFP-FRIED SHRIMP SKEWERS WRAPPED WITH 81 IS0 LEAVES
1KA TEMPURA {DFEEP-FRIED CALAMARE
SWEET PEA TEMPURA [DEFD FRIED SWEET PEAS) ceverrevnivnnens 6.50

YUTOFRU L.
BOLED YOFU AND VEGUTAB L VED WITH PONZL SAUCE

AGEDASHI TOFU ...
LKOHTEY FREL FOFU SERVED |
HAMACHI KAMA ...
GRILLED YELLOWTAN. COLLAR SERVED WITH PONZL SAUCE

KOMOCHI SHISHYAMO ... 4.75
AROH LD ROE-CARRYING SMELT FistH

SANMA YAKI

5.25

BROILFD AND SACTED WHOLD MACKEREL PIKE SURVED WiTH Gk

YAKI SABA

BROILED ANDY SALITD MAC

HOTATE YAKE ..ot e ee e 7.00
BAKED LARGEH SEA SCALLOP IN CINGER SAUCYE SERVED IN ITS OWN SHELL
MIRUGAI SPICY YAKI ..o 7.00
GRILLED CHUPPED GIANT CEAM IN SPICY MAYO SERVED OIN A HALE SHEL:
MURUGAI BUTTER YAKE ........cooeviriiriiiieinseiansie e 8.75
FRESH MUSSELS IN BUTTER, SAKE, GARLIC AND SOY SAUCE o 3
EBI & BAKUCHON ..o 8.28
BOILED SHEIMP AN BOK CHOY SERVED WiTH JAPANT PEPPIR SALICE,
MAGURO & WATERCRESS™ ......oiiiiiiniie e 8.75
LIGHTLY BORED TUNA AND WATIRURESS SERVID WiTH! WASARI SAUCK
MAGURO & AVOCADO® ..o 8.75

EIGHTLY BOILED FUNA AND CUBE CUT AVOCADO SERVED WITH FOIU SAUCE

HOURENSOQ & WATERCRESS
BORELD SPINACH AND WATERCRLS.

NASU SHOUGAYAK! .
RROILED) EGOGRLANT IN GINGER SALCT

YAMAIMC TOSA ZUKURI .
SFASONED? CUBE-CUT JAPANESEYANM MIX TOPPED WITH BONITO FLAKES o

KABOCHA (s0n.

T OR ERIED JAPANCSE PUNKIMNG . L 5.28
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SASHIME APPETIZER® ... S . 925
CHEF'S CHOICE OF ASSORTED F'I‘T'S()F RAW FSH ’
SHINSEM MAGURO YUKHWE FU™ ... ... 7.75
CHUNKE OF FRESH TUNA SMOTHERED IN CHER'S SPRCIAL SAUCE
SHIROMS USUZUKURY ... 10.00
THINEY SEICED WHITEFISH SASHNA SERVED WHTH PONZU SAUCT
SUNOMONO MORIAWASEY ..o 7.00
ASSCRTED SEANDON SEASONED INLIGHT VINFGAR

TAKO SU Lo .50
OCTOPUS SEASONED INLIGHT VINEGAR

TAKO WASABIZUKE* ..
RAW OCTUPLLS MARINAILD i

SEAWEED SALAD
SEASONED SEAWEED WATH SESAME O, AND TOPPED WITH TOBIKO

AVOCADO SALAD ......cooovieviiineeiieecii e e 5.25
AVCCADRO, CUCUMBER, SHRINP AND CRABMEAT MIXED WITH MAY
SEAFOOD SALAD® ... 8.75
ASSORTED SEAFGOD OVER A BED OF GRELNS SERVED WHTH DRESSING
SMOKED SALMON SALAD ..o 6.25
COOKFD SMOKFD SALMON ON SPRING MIX GREEN SALAD

TOFU SALAD 5.25
SUCED YOFU i HOUSE SFECIAL DRESSING

GARDEN SALAD (Wit Y171 GR HOUSE DRESSING 4.75

DINNER ENTREES FROM THE SUSHI BAR -~

NIGIRISUSHI® v .. 13.75

CHEF'S CHOICE GF ASSORIED FILETS OF RAW FISHT SERVEE OIN SUSHI RICH
NIGIRE SUSHI DELUXE™ ..........cooooiiins 19.75
CHEF'S CHORCE OF ASSORTED FILETS OF RAW FISH SERVED OGN SUSH! RICE
SASHIMI MORIAWASE* ... ... 19.75
CHEE'S CHOICE OF ASSORIED FILETS OF RAW FISt
MAKICOMBO® ..., 12.50

TUNA ROLL SALMON ROLL AND CALIFORNIA ROLL
CHIRAS] SUSHI* .
CHIF'S CHOICE CGF ASSO!
TEKKA DON* ..
FILETS OF TUNA SASH

SAKEDON® L.
SILETS OF SALMON SASHIMG SERVED ON A BETY OF SUSH RICE

FUTO MAKE .. 12.00
SHRIMP, LEL, EGG AND ASSORTED VEGEIABLS
SABA BATTERA
MARINATLD MACKE

SUSHI AND SASHIMI 'BCA‘F"
CHEF'S CHOWE OF ASSORTED SUSHE AND SASHIMIFOR T

AGEMON Q- DIPPED IN BREAD, CRUME BAITER &.DEEPFRIED 12 7520 111
3 HIREKATSY (TOP PORKTENDER LOIN) .......... 14.50
E2 CHICKEN KATSH ..o 12.50

F2 CHICKEN TERIYAKE ... e 12.00
F3 MAGURO TERIYAKE [TUNA} ..o 17.00
FA  SAKE TERIYAKI (SALMON] oo oooovrrooeeoeoeeeee. 12.00
TEMPURA & LiGHILY BAITERED & DEEP-ERIED SRR

G1 EBI TEMPURA (SHRIMP) .. 15.00
G2 YASAITEMPURA (VEGETABLES) ... ... e 11.00

G3  MIXED TEMPURA .................................................. 17.00

- SIMMERED IN A SPLCIAL SWHLTENED S iOYI} BROTH

H2 ~ SHABUSHABU ... s PER PERSON 18.00
THINGY SUICED BEEE WITH TOF NI A VARIETY OF FRESH
VEGETABLE

n KALBI (PRIMERIB] ... 15.2%
GRILLED PRIME RIS MARRSATED WITH CHEF'S SPECIAL SAUCE
12 BULGOKE (BELF] ..ot et e 13.25

GRIED PRIVE BEEE MARINATED WITH Fr IEF'S SPECIAL SAUCE

i3 SPICY PORK BULGOKI
GRILLED SUCHD PORK MARINATED Wi

UNA JU .
GRILLED .

J2 DOL 50T Bl BIM BAP
BEES AND FRIED FGOG WITH AW)R 0 VE
SERVED ON A BRD OF RICE

£ WITF
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"OCHAZUKE IRABITIONAL JAPANESE RICE il & SOUE~
K1 SAKE CHAZUKE (SALMON) .

K2 UME CHAZUKE [(PLUM) ...,
3  TARAKO CHAZIUKE (CODHSHROE} oo 4.78
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NIGIRL: SUSHI AND SASHIMI
SUSHI - 2 PIECES PER ORDER SASHIMI - 3 PIECES PER ORDER
1.25 EXTRA
SASHHMI

SUSH!

SUSHI

TORO* Fw ... 575
R ATTY TUNA)

MAGURO* 8§ ..........cocvveeene 4.00
(TUNA]

SAKE* B ... 3.50
(SALMON)

T HAMACHI* 25 ... 4.00
THYELLOWTAIL)

__. » TAI*(FROMJAPAN] 88 ............. 5.75
" {RED SNAPPER}

_ eay, SUZBKI* TFE 3.50
"=ss{STRIPED BASS)

HIRAME* Z£H ... ..ccevvvrenenne. 3.50
(FLUKE)

_ el SABA BS .. 275
{MACKEREL)

KOHADA Zi37F e, 3.50
_Q(THREAD HERRING]
_x‘( NAGI 5 %% coooivmenn. 3.75
EEL)

fie, ANAGO KF vooevereeeann 4,50
"% (SEA EEL)
.4 TAMAGO O 2.75
. (EGG)
__’JN_‘I BB oo e 3.25
RIMP)
L AEBI® U oo, 3.75
WEET SHRIMP]
IKA® VA2 oo 3.00
[SQUID}
TAKO 8 oo, 3.25
1OCTOPUS)
 MIRUGAI* 528 oo 5.50
{GIANT CLAM])
OKKIGAI* v X8 ... ... . 4.00
E (SURF CLAM)
HOTATEGAI* 2R ............. 4.00
. (SCALLOP)
UNE® S50 oo 5.25
{SEA URCHIN}
IKURA® s < B oo, 475
{SALMON ROE}
TOBIKO* L TFT v 3.50
{FLYING FiSH ROE)
SASHIMI

TAKEMURA

JAPANESE RESTAURANT

MAKIAONO - 4 PIEGES PER ORDER

— AVOCADOMAKI ...........cecevevrvnerneeninnnns 2.50
— KAPPA MAKI [CUCUMBER] vveerreeeeenevreesen 2.50
. OSHINKC MAKI [PICKLED RADISH] weeeeeneennen. 2.50
—_ KANPYO MAKI (PICKLED SQUASH] .............. 2.75
— UME-SHISO MAKI (SHISO LEAVES&PLUM PASTE] 2.75
__ NATTO MAKI (FERMENTED SOYBEAN) ............ 3.00

NOZAWANA MAKI (GREEN VEGETABLES) ...... 3.00

—— TEKKA MAKI* (TUNA) ....ooiieeenirecennnenee 4.50
— SAKE MAKI* (SALMON] ..vvvecneiciccecamrannenas 4.00
_ HAMACH MAKI® (YELLOWTAIY -..ocovvinnnnnnn 4.50

UNAGI MAKI [GRILLED EEL} ...ceuevevuiianansenn, 4.25

SAKE-AVO MAKI* [SALMONSAVOCADO} ..... 4.25
NEGI-HAMA MAKI* (YELLOWTAILASCALLION) 4.75

UNA-AVO MAKI (GRILLED EELEAVOCADO) ... 4.50

INSIBE-OUTROLL.
CAUFORNIA MAKI W/ TOBIKO® .............. §.75
CRABMEAT, AVOCADO, CUCUMBER WITH TOBIKO
CALIFORNIA MAKI ... 4.75
CRABMEAT, AVOCADO AND CUCUMBER
SPICY TUNA MAKI® ......ouvueeeirreiienieniens 5.25
TUNA WITH SPICY MAYO
SPICY SALMON MAKI* ............c..ccconnaee 525

COOKED SALMON, TOBIKO, TEMPURA WITH SPICY MAYO

SALMON SKIN MAKI .........cccovnnmenirereonen 5.75

GRILLED SALMON SKIN, CUCUMBER WITH BONITO FLAKES

SANSHOKU MAKI™ .......c.ccovvvviiiiiiisninenn. 8,75

JAPANESE YAM, SPICED COD ROE AND SHISO LEAVES
HOUSESPECIAL RO
TAKEMURA MAKI® .........ovrniieiiiaiinee 175

DEEP-FRIED SHRIMP, CUCUMBER, SHISO LEAVES,
TOBIKO WITH MAYO

NEW ENGLAND MAKI* .......................... 8.75
LOBSTER MEAT, CUCUMBER, YUZU TOBIKO WITH MAYO
GREEN MONSTER MAKI® ................... ... 7.50

DEEP-FRIED ASPARAGUS, WASABI TOBIKO, CUCUMBER
SHISO LEAVES WITH WASABI MAYO

CAPECOD MAKI* .....oeieccirnenaneas . 6.50
SCALLOP, TOBIKO, CUCUMBER WITH MAYO

RAINBOW MAKI® ........ciemiinieiininrreceneens 8.25
TUNA, SALMON, WHITEFSH, EEL. AND SHRIMP

WRAPPED IN CALIFORNIA ROLL

CATERPILLAR MAKI ..........oociciiiniricinns 7.50
AVOCADO WRAPPED IN EEL-CUCUMBER ROLL

SPIDER MAKI* (4 JUMBO PIECES} veuvvreveeeesenns 7.75
DEEP-FRIED SOFT SHELL, CRAB, CUCUMBER,

TOBIKO WITH MAYO

PHILADELPHIA MAKI* (4 JUMBG PIECES) ...... 4.75

SMOKED SALMON, CREAM CHEESE AND SCALLION
TEMAKI (HANDROLL ~ CAN BE MADE LIPON REQUEST]

*CONSUMING RAW OR UNDERCOQKED MEATS, POULTRY, SEAFOQD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



