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           SOMETHING TO START … 
Edamame…………………………………...…$4.50 
A popular Japanese treat! Available plain, seasoned with sea 
salt, garlic salt, or Cajun salt. 
Battara Yaki………………..Small $4.75,  large $6.50 
A Japanese style “pancake” Domo style with fresh seafood and 
scallion topped with Domo’s original sauce. 
Yaki Ika……………………………….……..…$6.50 
Country style marinated grilled calamari. Unique to Domo! 

$6.50 
$7.25 
$8.75 
 
 
$7.50 
$8.25 
$8.25 
$8.25 
 
 
$7.50 
$8.25 
$9.50 

To order STEP 1:     
Choose ONE  with your choice of meat or  
seafood topping.  
A)  Teriyaki Donburi 
 Chicken or beef or pork…………..… 
 Salmon or Tuna or tilapia…………... 
 Unagi ( fresh water eel)……………… 
 
B)  Yakimeshi (fried rice topped with Teriyaki) 
 Chicken or beef or pork…………….. 
 Salmon or Tuna or tilapia…………... 
 Calamari and mussels……………….. 
 Shrimp and mussels…………………. 
 
C)  Japanese Curry 
 Chicken or beef or pork……………... 
 Salmon or Tuna or tilapia………….… 
 Pork or chicken deep fried cutlet……. 

NOTICE-SOY SAUCE In keeping with Domo tradition and 
with dedication to superb quality and taste, soy sauce, salt 
and pepper are not available as extra condiments on your 
table or by special request. Since it’s opening in 1996 
Domo’s menu has been highly acclaimed by local and na-
tional media alike. Our secret? NO extra soy sauce. (More 
detailed information is  available  on our web site  at 
www.domorestaurant.com) 

To order STEP 2: 
Choose ONE  sauce 
Sweet teriyaki sauce (traditional country style)  
Semi sweet teriyaki sauce with jalapeño accent  
Fruit based teriyaki sauce with a hint of sesame 

Shumai……………………………………….…$4.75 
Nine steamed shrimp dumplings. 
Gyoza……………………………………..….…$4.75 
Six deep-fried chicken, pork and vegetable stuffed dumplings. 
Kaki Fry……………………………………...…$7.50 
Six fried oysters with fruit based mustard sauce 
Unagi Tamago………………………...…….…$7.50 
Teriyaki Unagi omelette.  

TERIYAKI 
Grilled meats and seafood. Served with three country  side 
dishes and the miso soup of the day. Your choice of brown 
rice or white rice with barley. 

 
Sukiyaki Beef Donburi…………………………...………..$6.75 
      Thinly sliced beef, onion and scallion mixed with tofu and 
      topped with Domo’s original sukiyaki sauce. 
SakeDonburi…………………………………………….…$6.75 
      Lightly salted grilled salmon with grated daikon radish. 
 
Toji Donburi 
      Choice of meat or seafoods with vegetables smothered in  
      cooked eggs . 
     Choose ONE topping 
 Egg and vegetables………………………………$6.50 
 Chicken or pork……………………………...….$7.50 
 Salmon or shrimp tempura or tilapia…….……..$8.25 
 Pork or chicken fried cutlet…………………..…$9.25 

DONBURI 
Served in a bowl with three country side dishes and the  miso 
soup of the day. Your choice of brown rice or white  rice with 
barley. 

SASHIMI DONBURI 
Fresh sashimi (uncooked sliced fresh fish) served with three 
country side dishes and the miso soup of the day. Your choice 
of brown rice or white rice with barley. 

Spicy shiro Maguro Donburi…………………………...…$9.50 
      Fresh albacore tuna mixed with fresh ginger, wakame sea 
      weed, scallions and Domo’s spicy chili sauce dressing. 
Spicy Aka Maguro Donburi…………………………....….$9.50 
      Fresh yellowfin tuna mixed with fresh ginger, wakame sea   
      weed, scallions and Domo’s spicy chili soy sauce dressing. 
Daikon Maguro Donburi…………………………..……..$9.50. 
      Fresh albacore tuna with a light wasabi soy sauce taste.  
      Served with grated daikon. 
Nori Toro Donburi…………..………………...……..…..$9.50. 
      Minced toro maguro yellowfin tuna mixed with nori  
     (seaweed paste) and chopped scallions. 



Country Side  dish Plate……………………………………………………………………………………………………….. 
      Six Japanese country side dishes with the miso soup of the day. Your choice of brown rice or white rice  with barley 
Iridofu…………………………………………………………………….……………………………………………..….….. 
      Scrambled tofu, wakame, shitake mushrooms, soybeans and carrots with a light miso taste. 
Agedashi Dofu………………………………………………..……………………………………………………………..…. 
      Tofu tempura dipped in tempura sauce and topped with grated daikon. 
Yakimeshi…………..………...…………………………………….………………………………………………...………... 
      Veggie fried rice 
Soba or Udon Noodle Soup…………..…………………………………………......……………………………….…….…. 
      Buckwheat or white flour noodle soup with veggies. 
      Additional egg or curry $1.00                   **Available spicy** 
Soba Salad (seasonal)…………..………………………………….……………………………………………………...…... 
      Chilled soba (buckwheat noodles) mixed with mountain vegetables. Served with a shitake broth dipping sauce. 
Veggie Curry…………..………...………………………………….………………………………………………………….

DISHES WITHOUT MEATS 

NOTICE: Domo cannot accommodate 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 highly allergic to soy bean products, wheat prod-
ucts or any other foods we highly recommend that you find a restaurant that can accommodate your special needs. 

$6.75 
 
$6.75 
 
$6.75 
 
$6.25 
 
$6.25 
 
 
$6.25 
 
$6.25 

 
$7.50 

NOODLES  
Choice ingrediants  of noodles, lettuce, onion, bean sprouts, wakame sea weed, shiitake  
mushrooms and more...simmered in a soy sauce based broth! Served with three country side dishes.  

To order STEP 1:     
Choose ONE  noodle 
 Udon-wide white flour noodle 
 Soba-thin buckwheat noodle  

To order STEP 2:     
Choose  ONE topping  
A)  Veggie…………………………………………………….. 
B)  Chicken, beef or pork teriyaki……………………………. 
C)  Shrimp tempura…………………………………………... 
Additional egg or curry or both……………………………... 

$6.25 
$6.50 
$8.50 
$1.00ea 

Dawa Udon……………………………………………………………………………………………………………………. 
      Wide white flour noodles with choice of beef or chicken in an exotic broth spiced lightly with cumin. 

NABEMONO 

To order STEP 2:    
Choose ONE  style 
A) Tofu Nabe (Bean curd and vegetables)…………………. 
B) Butu Nabe (Sliced pork and vegetables)………………... 
C) Tori Nabe (Chicken and vegetables)……………………. 
D) Sake Nabe (Salmon and vegetables)…………………….. 
E) Kaisen Nabe (Salmon, shrimp, mussels, scallops and 

vegetables………………………………………………… 

 
Your choice of ingrediants simmered in a pot! Served with three country side dishes and the 
miso soup of the day. Your choice of brown rice or white rice with barley. 

To order STEP 1:    
Choose  ONE broth 
      Shoyu (soy sauce) 
     Miso (Japanese bean paste) 
     Kara miso (chili and Japanese bean paste) 
     Sakekasu miso (sake husk and Japanese bean paste) 
     Tonyu (soybean milk) 

$6.75 
$7.50 
$7.50 
$7.95 
 
$8.50 



Japanese foods have a deep cultural significance that cannot be 
shared in a traditional cookbook format. In this book, Gaku 
Homma presents an intriguing mixture of Japanese country 
cooking, folk tradition and his own memories of growing up 
in Japan. The recipes he gives us are more than simple formulas 
for cooking. They tell us much about Japan and its people– the 
foundation upon which modern Japanese culture is built.  
 
The author, Gaku Homma, is the founder and chief instructor 
of Nippon Kan cultural Center in Denver. His first book,  
Aikido for Life, is a best selling primer about the Japanese  
martial art of Aikido. In addition to his martial arts expertise, 
Mr. Homma is an accomplished chef who specializes in tradi-
tional Japanese recipes. He is the owner and head chef of 
Domo Restaurant, which has garnered widespread acclaim in 
the media and an international reputation for both its food 
and atmosphere. 

The Folk Art of 
Japanese 
Country 
Cooking 

“...an oasis of Japanese civility...specializes in simple, fresh country 
foods prepared without preservatives and with a minimum of oil. 
Moist, zesty and flavorful chicken and shrimp teriyaki.” 
 The Rocky Mountain News 

Available for purchase at Domo or at your local bookstore 
ISBN #1-55643-098-1 

Phone:  303-595-DOMO  (303-595-3666) 

MINIMUM ORDER: One entrée per person 
 
Reservations accepted for parties of six or more 
 
18% gratuity will be added to parties of six or more 
 
Ask your waitperson about lunch take-out and 
Party Buffets   

*Additional room set-up charge for parties of  over 

30 people 

OPEN FOR LUNCH 
11:00 am to 2:00 pm Monday through Saturday 

OPEN FOR DINNER 
5:00 pm to 10:00 pm Monday through Saturday 

Not responsible for lost or stolen personal property 

Please do not leave children unattended during meal time 
Children must be accompanied by an adult while visiting the  
garden and museum. 

JAPANESE COUNTRY FOODS 

1365 Osage Street, Denver, CO 80204 
www.domorestaurant.com 

RESTAURANT, GARDEN AND MUSEUM 


