
Saikyo Miso
Cod Bento
$13.00+Tax

[ingredients] Black cod, white rice, Japanese 
royal fern, mirin rice wine, soy sauce, tamari 
soy sauce, dashi (bonito flakes), chili oil, 
shichimi (coarsely ground red chili pepper, 
ground sansho, roasted orange peel, black 
sesame seed, white sesame seed, hemp 
seed, ground ginger, nori), pickled Chinese 
cabbage (vinegar,salt, konbu seaweed, 
sesame seeds, red pepper), ooba perilla 
leaf, burdock root, carrots, pickled plum, 
black sesame, vinegar pickled lotus root

All of our bentos are prepared fresh daily, our menu may change based on season and availability,
hereʼs a list of our most common bentos and flavors you can expect at Kiosku:

Chirashi Don
- Seafood Medley w/Sushi 
Rice -
$10.00+Tax

[Ingredients] Tuna,salmon,conger 
eel,squid,salmon roe, cucumber, pickled 
ginger(vinegar),shaved dried gourd, 
seaweed,sushi vinegar, snow peas,
wasabi, eggs

Consuming raw or undercooked seafood,shellfish,or eggs may increase your 
risk of foodborne illness.



All of our bentos are prepared fresh daily, our menu may change based on season and availability,
hereʼs a list of our most common bentos and flavors you can expect at Kiosku:

Miso Katsu 
Sandwich
$6.80+Tax

[Ingredients] Pork loin cutlets (wheat 
flower, egg, bread crumbs) hacho 
miso, sugar, sweet sake, garlic, ginger, 
cabbage, mayonnaise

Trio of Inari Sushi
- Multigrain rice, Seaweed, 
Edamame /Whitebait - with 
fried chicken & omelette -
$7.00+Tax

[Ingredients] Sixteen-grain rice (white 
sorghum, corn, amaranth, white sesame, 
black sesame, pearl barley, barley, glutinous 
millet, rice cake pieces, black beans, red 
beans, buckwheat rice, glutinous rice, black 
rice, sprouted brown rice, white rice), hijiki 
seaweed, edamame, soybean, whitebait, 
daikon radish leaf, sansho pepper



Gingered
Pork Bento
- Premium Mugi Fuji Pork -
$9.80+Tax

[Ingredients] Premium Mugi Fuji pork shoul-
der, soy sauce, mirin rice wine, ginger, flour, 
chives, sesame seeds, oyster sauce, mayo, 
pickled plum, lemon, lettuce, cherry tomato, 
rice, burdock, carrot, green leaves, bonito 
flake, picked cucumber

Gyu-suki Bento
- with soft-boiled egg -
$12.00+Tax

[Ingredients] Washu beef, egg, soy sauce, mirin 
rice wine, sugar, salt, chives, white rice, daikon 
radish, glebionis oronaria, eggplant, black and 
white sesame seed, carrots, red pepper, pickled 
plum,zenmai(ostrich fern), mushroom, tofu, white 
konnyaku, pickled cucumber

Beef Baked Curry
- w/ German Potatoes &
poached egg -
$9.50+Tax

[Ingredients] Tomato, green pepper, celery, 
garlic, ginger, onion, ground beef, carrot, potato, 
egg, ketchup, Worcestershire sauce,chocolate, soy 
sauce, white rice, Fukujinzuke (sliced vegetables 
pickled in soy sauce), Rakkyou onion pickled in 
sweetened vinegar,

Soba Salad
$7.50+Tax

[ingredients] Buckwheat Soba Noo-
dles,ponzu(mirin rice wine, rice vinegar, 
bonito flakes,soy sause,sudachi citrus juice,-
bonito flakes), dressing(rae sugar,soymilk,ses-
ame seeds), tomatoes, mixed greens,kaiware 
radish sprouts

All of our bentos are prepared fresh daily, our menu may change based on season and availability,
hereʼs a list of our most common bentos and flavors you can expect at Kiosku:






