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Medium fatty tuna, White meat fish, Salmon roe, Shell fish,

Silver skinned fish, Conger-eel, Shiitake mushroom
Tuna sushi roll, Broth soup
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Medium fatty tuna, White meat fish, Sea urchin,
Shell fish,Silver skinned fish, Conger-eel,

Shiitake mushroom, Prawn,Minced fatty tuna sushi roll,
Broth soup
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Medium fatty tuna, White meat fish, Salmon roe, Shell fish,

Silver skinned fish, Sweet shrimp, Conger-eel,
Shiitake mushroom, Recommended 4 pieces, Broth soup
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Recommended 12 pieces, Broth soup
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A-la-carte sushi
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Nigiri (1 piece)
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Roll sushi
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Broth soup
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Appetizers
~ L K
e Q= SRl SooK
Xy Gizzard shad sashimi
Sashimi
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Yellow tail sashimi
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Salmon sashimi
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Sweet shrimp sashimi
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Tuna sashimi (Akami)
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White shrimp sashimi
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Appetizers Steamed egg custard
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Japanese style omelet
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Herring roe on Kelp
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Simmered dishes Simmered Conger (Eel)
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Simmered Kama (Fish's back cheek meat)
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Simmerd Snapper (Fish's back cheek meat)
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Boild Ezo abalone
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Grilled dishes Grilled Shiitake mushrooms
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Grilled Kama with salt (Fish's back cheek meat)
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In addition, we offer several grilled, simmered dishes and delicacies.
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% Ingredients may change depending on the season. All prices are including tax
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Beer
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Draft Beer SHIRO HONOKA
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Draft Beer (Medium size) EBISU
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Draft Beer (Small size) EBISU
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Bottle Beer (Medium size) SAPPORO / KIRIN / ASAHI
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Bottle Beer (Small size) SKY ALE
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Japanese Sake
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Junmai Uonuma (NIIGATA)
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Junmai Kyosansui (KYOTO)
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Honjozo Michisakari (GIFU)
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Junmai Daiginjo Takashimizu (AKITA)
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Mutsuhassen Junmai (AOMORI)
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Junmai Zaku Honotomo (Mie)
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Shochu
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Kuroshiranami (Potato)
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Bottle 59240H
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Ginza no suzume (Barley)
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Bottle 5’240H
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Amami no mori (Brown sugar)
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Whisky
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Glass (Single) SZOH
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Wine

Jacob's Creek < (&--%)

Jacob's Creek Wa (Red or White)
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Bottle o™ 7 SOOH

KRDLAWN OOH N NNOH

Cut lemon DN — S —
Mineral water
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Pickled plum

Sparkling water
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Oolong tea
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Non-Alcoholic Beer
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SAPPORO PREMIUM ALCOHOL FREE (Small bottle)
LONOH
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Soft drink
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Coffee (hot/ iced)
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Oolong tea
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Coca-Cola
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Ginger ale
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Apple juice
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Orange juice
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