rice bowl served w. miso soup and 2 small dish BOEH - HT small tapas
KN 2BEHST [
Vv ) DEFMEHAHL #spnmonsemn: 1190 1) — — 2N =
TAI MESHI giﬂa.ﬂj;‘-l—tzb\,a@é T:&. " 7 J L\? Z@fgi D/EH' 550
sea bream sashimi.scallion, ERAIN T 28R kY CREAM CHEESE pickled cream cheese in soy sauce
seaweed,nori & raw egg on rice with dashi soy sauce 1 {‘:‘i
eI T EUSEEF 650
H—F R 1290 = DASHI MAKI TAMAGO Japanese omelette
SALMON DON
salmon sashimi on sushi rice i ,O Eﬂj(? 700
H—F2 &L < 5%%% 1490 MENTAIKO blow-torched cod roe
SALMON & SALMON ROE DON N
salmon sashimi &salmon roe on sushi rice EEMF EEH (_D A X) 1200
EORYEMES S U 1490 WAGYU SEA URCHIN (1piece)
CHIRASHI DON
chef's choice of sashimi on sushi rice S JKEED +100 -
extra sushi rice ﬁzé salad
2]:?’7 D tuna rice bow| served w. miso soup and 2 small dish
HhsReRe ST S KOY—EVEEV2ZDEPAEPATSY -,
*~voo RS 2390 SALMON “CHAN CHAN” SALAD
Maguro Akami Rice bowl salmon sashimi salad with miso dressing 1200/650
NJOREENOD 2 2990 . — . . —
YIRS e ERBO—ZNE—T EHDROHY KLY FY
aguro Rice Bowl(tuna & fatty tuna)
R_O?ETED BE%F SALAD q )
v YKEED +100 with home made ginger dressing
677\["3( lgmltt t 3590 extra sushi rice 1 200/650
aguro Rice Bowl(fatty tuna) 124 deep fried
P de O—X |\ lﬁ—j roast beef rice bowl served w. miso soup and 2 small dish half
FELEMY T NV EER, Ya—Y—BO-ZNE—TI, MR 2TBEH S = == - - i a
MGEANS o S5EEDBONSBS
_ s A—XAME—TF 1990 e Tt
O—AhE=T5 1590 WERD D> ZE S U~ LF— XD AH DRI L 650
Roast beef on sushi rice Roast beef on sushi rice CHAWAN MUSHI today’ s Japanese steamed egg custard
IBURIGAKKO & cream cheese
AHDORIRS HEREY — X 850/450
IKA TEMPURA deep fried squid with tosa vinegar sauce
J— S D _'Z I\ t\\— 7
Brcsooe 2T 1790 9=ithz0d T 2890
Roast beef on sushi rice RQ{?]SJ[ be&ef_kon sushi rice HhZo)—L3a0v T (2PC) 900/450
with hot spring egg with uni & ikura S UKEED +100 KANI CREAM CROQUETTE(2PC)

C snow crab cream croquette with américaine sauce
extra sushi rice

KEETHHAHREICEVET
*tax included




E B teishoku set

served w. miso soup and 2 small dish

BRENOE ER 5118
YAKI SABA TEISHOKU
grilled fatty mackerel 2 M

¥ Cooking time 10-15 minutes

BfDARAT NE TR
TAI KAMA NITSUKE TEISHOKU

simmered sea bream collar
¥ Cooking time 10-15 minutes

KERBIC 156 DIEERRRWLIEERT,

Z 5 TR sushi set

XN 2BEH ST (S

1000
1300 P a

e T
1100

Eiikjc%'o +100

served w. miso soup and 2 small dish

BENETHETCETER asoszregnss

SUSHI OMAKASE chef’ s choice 6pc

ZD - BENEHFRTOEER TROSIITEIFAIE

FIUVvX68

ABURI OMAKASE SUSHI 10pc
omakase sushi 4pc + aburicious 6pc

& V) FE) E R aburi sushi set

XN 2BEH ST S

2200

2490

served w. miso soup, 2 small dish

_ R XNSR2EEH ST 4
ZODBUER+TIU I A= T U+ Adcdeds
ABURI+DELICIOUS=ABURICIOUS ¥
PITVIVYR4A4E i .-1e v—%v -%vhp0-0 18F
ABURICIOUS 4pc shrimp,mackerel,salmon,kinka roll 1piece each 990

IV ABE - -9 IC - Fvh0—L-4-RF 18D

ABURICIOUS 6pc

1590

shrimp,mackerel,salmon kinka roll,roasted beef,conger eel 1piece each

PIYUIvRXBE v—%v-4n-T-5oh0-L 28>
ABURICIOUS 8pc shrimp,mackerel,salmon,kinka roll 2 pieces each 1890

77') :/‘\77\ 12% Y—FY YN IE-FYHAO-IL - F - RF 28D

ABURICIOUS 12pc

shrimp,mackerel,salmon,kinka roll,roasted beef,conger eel 2 pieces each

2790
RETHAFREITHIET

KINKA 241 % ) 5] aburi sushi

served w. miso soup and 2 small dish

Y—2e7A4A VY —RokDIRLEH

SALMON salmon sushi with Aioli sauce & soy sauce

TENYILY —RoRDBUEF

EBI shrimp sushi with basil sauce & soy sauce

X fEEFERKBoR DI UEH

SABA cured mackerel sushi with miso sauce

FeroFHoXDIRULEFHR

BEEF beef sushi with sesame oil

NFEHKT Lok hifUER

ANAGO conger eel sushi with sweet soy sauce

ZOFrhO—)L BEfEEEY—FEY

KINKA ROLL uni,crab mayo,salmon,cucumber,tobiko

X6 BETIENDHBE, 2B EHSH F

28/430 68/ 1290

28/430 68/ 1290

28/430 68/ 1290

28 /500 68/ 1390

28/500 68/ 1390

28/730 68/2190



