Something to Start
Edamame

$5.75

A popular Japanese treat! Available plain
or seasoned with sea salt, garlic salt, or
Cajun salt.
Yaki Ika
$7.25
Grilled calamari with choice of sea salt
or soy sauce taste.
Ebi (Shrimp) Shumai (5)
$6.50
Steamed shrimp dumplings

Ebi (Shrimp) Tempura (3)
Deep fried shrimp

$6.50

Saba Nuggets (6)

$6.50

A customer favorite – deep fried mackerel

Gyoza (6)

$6.50

Deep fried chicken dumplings

Unagi Tamago

$7.25

Teriyaki eel omelette.

*Domo Style Maguro Poki

$7.50

Maguro tuna with a spicy chili sauce

*Domo Style Sake Poki

$7.50

Sake with a spicy chili sauce
*These items may be served raw or undercooked based on your specification, or
contain raw or undercooked ingredients. Consuming raw or undercooked seafood may
increase your risk of foodborne illness, especially if you have certain medical
conditions.

Donburi
All lunch donburi bowl entrees are served with 3 country side dishes, house
miso soup and your choice of brown or white rice.

Sashimi Donburi and Beyond
Your choice of seafood over sushi rice.

*Spicy Poki Maguro Don

$13.50

Fresh maguro tuna with spicy chili oil sauce.

*Negi Nori Sake Don

$11.50

Chopped salmon mixed with scallion

$12.50

Avocado mixed with chopped unagi, topped with
teriyaki sauce and sprinkled with masago.

Unagi Don

Cooked nori with a touch of wasabi.

*Negi Nori Maguro Don

Avocado Unagi Don

$12.00

Grilled Unagi

$11.50

Chopped maguro tuna mixed with scallion
Cooked nori with a touch of wasabi.

Unagi Tamago Don

$11.50

Eel Omelet

Shioyaki Sake

$10.75

Lightly salted grilled salmon with grated daikon
radish.

Toji

Your choice of meat or seafood with vegetables, smothered in cooked eggs.

Tamago Don

$9.50

Egg and vegetables

Oyako Don

$10.25

Shrimp tempura

$9.75

Chicken and vegetables

Tanin Don

Tempura Don
Sake Toji Don

$10.50

Salmon and vegetables

$9.75

Pork and vegetables

Chicken Katsu Don

$10.75

Deep fried chicken cutlet

Teriyaki Bowl

Grilled meats and seafood, served in a bowl with your favorite teriyaki sauce.

Teriyaki with Japanese Curry

Domo’s Original Sauce Teriyaki
Chicken or Pork

$9.25

Salmon

$10.75

Salmon
Chicken Cutlet

Autou Sauce Teriyaki

Semi-sweet sauce with jalapeños

Chicken or Pork
Salmon

A very popular Japanese family food, surprised?
Chicken or Pork
$10.50

$11.50
$11.50

$9.75
$10.75
*These items may be served raw or undercooked based on your specification, or contain raw or
undercooked ingredients. Consuming raw or undercooked seafood may increase your risk of
foodborne illness, especially if you have certain medical conditions.

Nabemono

Your choice of ingredients simmered in a pot.
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To Order Step 2:
Choose ONE Style.

To Order Step 1:
Choose ONE broth.
All available spicy! Ask your server!

Dashi Shoyu
Soy sauce
Dashi Miso

Buta Nabe

$9.75

Sliced pork and vegetables

Tori Nabe

$9.75

Chicken and vegetables

Japanese bean paste

Kara Dashi Miso
Chili and Japanese bean paste
Tonyu
Soybean milk

Sake Nabe

$10.50

Salmon and vegetables

Tofu Nabe

$8.50

Bean curd and vegetables

Lunch donburi entrees are served with 3 side dishes, miso soup and your
choice of brown or white rice.

Ramen, Udon, Soba
See our separate noodle menu!
Domo’s homemade soup stock is started by simmering fresh vegetables together
for at least three hours. At the time of your order, meats and seafood are added
to the broth and carefully created into a miso, shoyu, tonyu or curry soup– this
is Domo’s special method to bring you the light, clear broth we are known for.
We do not use tonkotsu, a pork bone based broth – our broths main ingredient
are fresh vegetables!

NOTICE: Domo cannot accommodate strict vegetarian or food allergies with special menu preparations or substitutions. It is the customer’s
responsibility to choose menu items suitable to their constitution. If you are allergic to soybean products, wheat products or any other foods, we
cannot guarantee your menu choices will not contain trace items of these foods. Thank you for your understanding!

The AHAN Humanitarian Active Network
Domo Owner and Head Chef, Gaku Homma, is also the Founder of AHAN, the Aikido Humanitarian
Active Network a humanitarian organization that cares for children around the world. Since its
founding in 2001, AHAN has built 13 orphanages and education centers in Bangladesh, the Philippines,
Myanmar, Thailand and Nepal. AHAN supports these and other projects with 5 ½ tons of rice, and
other supplies on a monthly basis. New for 2015 AHAN Nepal Ranger WWY (We’re with You) Project
supports and protects children with earthquake recovery, protection against human trafficking and
meal support. Proceeds from these special AHAN TEAS will go directly to the support of these AHAN
projects.

More information is available about AHAN at: www.nippon-kan.org

