Set Menu

Kyozushi (Kyoto style sushi)
Already seasoned and can be eaten without using
Soy sauce

1. Isomaki

s 9 pcs-¥900
Salted and vinegared
mackerel sandwiched in
vinegared rice and wrapped
with seaweed laver

2. Oboromaki

HEF3E 9 pes-¥800
Salted chopped pickled
vegetables and roasted
bonito flakes sandwiched in
vinegared rice and rolled
with oboro kelp

3. Mackerel sushi

755 6 pes - ¥1,800
Salted and vinegared
mackerel pressed sushi

4. Whole mackerel sushi
fREAE
Salted and vinegared mackerel pressed sushi

12 pes -¥3,600

5. Kyozushi (Kyoto
style sushi)

758 9 pes-¥1,200
Assorted pressed sushi,
sushi roll, isomaki and
oboromaki

6. Osumoji

BIEL 9 pcs -¥1,200
Assorted pressed sushi, sushi roll, inari, isomaki and oboromaki
7. Pressed sushi

S 9 pes -¥1,500
Thinly sliced grilled fish (pike conger in summer, Spanish

mackerel in winter), small sea bream, egg, shrimp, flounder and
vinegared rice pressed into a box shape

The above prices do notinclude tax.

8. Pressed/rolled sushi
FEEEE
Combination of pressed sushi and sushi roll

9 pes - ¥1,200

9. Maruyama sushi

MLES) 9 pcs - ¥1,800

Assorted mackerel sushi, pressed sushi and sushi roll
10. Kodaisuzume sushi
MEEFEIS pes - ¥1,600
Small sea bream pressed
sushi

11. Shrimp pressed sushi
BERSGFE)
Shrimp pressed sushi

8 pcs-¥1,600

12. Conger eel pressed
sushi

NFHEFEG pes - ¥1,200
Grilled conger eel pressed

sushi

13. Sushi roll

%508 10 pcs -¥900
Egg, Shiitake mushroom, Dried gourd, Japanese parsley

14. Conger eel premium roll

NFLE 8 pcs-¥2,000
Simmered conger eel, Shiitake mushroom, Japanese parsley,
Grilled conger eel

15. Sukeroku

BhR

Combination of sushi roll and inari

8 pcs -¥850

Some menu items may be unavailable due to season or supply
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Assorted sushi

We recommend enjoying kyozushi without soy
sauce. For hosomaki rolls and nigiri sushi, add a
little soy sauce on the ingredients.

16. Assorted sushi
Boaht ¥1,300
Pressed sushi, Sushi roll,
Isomaki, Oboromaki, Tuna,
Yellowtail, Octopus

17. Deluxe assortment
i2=1s=vslc) ¥1,800
Pressed sushi, Tuna roll,

Cucumber roll, Tuna, White
fish, Conger eel

Some menu items may be unavailable due to season or supply

Nigiri
Includes wasabi. Recommended with just a little
soy sauce on the ingredients.

18. Ume nigiri

wcED ¥1,600
Tuna, Yellowtail, Squid, Shrimp, Egg, Octopus, Salmon, Scallop
19. Take nigiri

MICED ¥2,200
Tuna, Squid, White fish, Shrimp, Conger eel, Salmon roe, Tuna
roll

20. Matsu nigiri

MCED ¥3,000
Chutoro tuna, White fish, Squid, Conger eel, Tiger prawn, Sea
urchin, Salmon roe

21. Extra special nigiri

BFEECED ¥5,000

Otoro tuna, White fish, Squid, Sea urchin, Tiger prawn, Conger
eel, Salmon roe, Abalone

Some menu items may be unavailable due to season or supply

The above prices do notinclude tax.

Chirashi

22. Take chirashi

M550 ¥1,400
Tuna, Yellowtail, Conger
eel, Octopus, Shrimp, Egg

23. Matsu chirashi

mE5L ¥2,200
Tuna, White fish, Squid, Salmon roe, Conger eel, Shrimp, Egg
24. Extra special chirashi

BFLEE550 ¥3,500

Chutoro tuna, Sea urchin, Salmon roe, Tiger prawn, Conger
eel, Squid, White fish

Some menu items may be unavailable due to season or supply

Bento
Takes time to make

25. Gion bento
TEAFE ¥2,200
Bento with nigiri, chirashi,
pressed sushi, sushi roll,
hosomaki roll and clear
soup

26. Hangetsu bento
+#HARH ¥2.200
Bento with nigiri, hosomaki

roll, side dish and clear
soup

Some menu items may be unavailable due to season or supply
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Nigiri

Order one or more pieces (Price is per piece).
Includes wasabi. Recommended with just a little soy sauce on the ingredients.

1. Otoro tuna
KEA

2. Chutoro tuna
= Pats)

3. Lean tuna
ES107iN=1

4. Sea bream
y=

5. Flounder
8

6. Sea urchin
DI

7. Salmon roe
nw< s

8. Tiger prawn
JEEIBE

9. Boiled shrimp
DTEE

10. Abalone
HHUT

11. Ark shell
pin=!

12. Japanese cockle
EDE

13. Scallop
Bt

14. Conger eel
NF

15. Eel
SIRE

¥1,300

¥700

¥400

¥350

¥350

¥800

¥350

¥1,000

¥450

¥800

¥500

¥400

¥300

¥400

¥400

16. Squid

@Yz ¥350

17. Octopus

rzc ¥250

18. Salmon

H—E> ¥250

19. Mackerel

i ¥250

20. Horse mackerel

BHL ¥250

21. Gizzard shad

Z3r ¥250

22. Japanese halfbeak

EN) ¥250

23. Japanese whiting

=Y ¥250

24.Egg

FF ¥200

25. Whirlpool kelp

FHEM ¥350

26. Herring roe

BOF ¥350
27. Murasawa beef
R4 ¥450

28. Horse

55| ¥450

29. Simmered abalone

BEHDU ¥600
30. Onion sprouts
HrRF ¥250

Some menu items may be unavailable due to season or supply

The above prices do notinclude tax.



Seasonal ingredients

31. Bamboo shoot
]

Spring only

32. Bonito

hoH

Spring only

33. Greater amberjack
NAEs

Summer only

34. Pike conger
Summer only

35. Turban shell
=TEX

Summer only

36. Saury

SAFE

Autumn only

The above prices do notinclude tax.

¥300

¥350

¥350

¥400

¥450

¥300

37. Pufferfish
"

Winter only

38. Cod milt
<EF

Winter only

39. Oyster
A=

40. Amberjack
A0

Winter only

41. Crab

M

Winter only

¥400

¥300

¥350

¥400

¥400
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Thin sushi roll

Order one or more rolls (Price is per roll).

1. Toro (fatty tuna)
&3 ¥1,300

2. Negitoro (tuna with green onion)

REES ¥1,300
3. Tuna

F 94 ¥600
4. Eel

Sk ¥600

5. Eel and cucumber
SR ¥600

6. Conger eel
T ¥600

~

7. Conger eel and cucumber
AN ¥600

8. Cucumber
Zw>S0 ¥250

9. Pickled radish
wE ¥250

10. Pickled plum and shiso
wue ¥300

11. Chinese yam
RF

12. Natto (fermented soybeans)
=

13. Pickled plum and dried jellyfish
A =15

14. Squid
(VN

15. Sea urchin
S(C

16. Salmon roe
w<s

17. Shrimp
BE

18. Crab
paN e

19. Egg
EF

20. Dried gourd
NATED

Some menu items may be unavailable due to season or supply

The above prices do notinclude tax.

¥450

¥300

¥400

¥600

¥1,300

¥800

¥400

¥600

¥400

¥300



Kyozushi (Kyoto style sushi)

Order one or more pieces (Price is per piece).
Already seasoned and can be eaten without using soy sauce

1. Mackerel
sushi

5555

Salted and
vinegared mackerel
pressed sushi

¥300

2. Isomaki
g

Salted and
vinegared mackerel
sandwiched in
vinegared rice and
wrapped with
seaweed laver

¥100

3. Oboromaki
BEFZB ¥100
Salted chopped
pickled vegetables
and roasted bonito
flakes sandwiched
in vinegared rice
and rolled with
oboro kelp

4. Kodaisuzume
sushi

MEEHET ¥200
Small sea bream
pressed sushi

Some menu items may be unavailable due to season or supply

The above prices do notinclude tax.

5. Conger eel
pressed sushi
nFEEE ¥200
Grilled conger eel
pressed sushi

6. Shrimp pressed sushi

BEEEE) ¥200
Shrimp pressed sushi

7. Pressed sushi

#8575] ¥180

Thinly sliced grilled fish (pike conger in summer, Spanish
mackerel in winter), small sea bream, egg, shrimp, flounder
and vinegared rice pressed into a box shape

8. Sushi roll

#7FE] ¥100
Egg, Shiitake mushroom, Dried gourd, Japanese parsley

9. Inari

WD #EE] ¥120
Simmered lotus root, Ginger, Black sesame
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Lunch Menu

Clear soup included with all items

Nigiri Nishiki
[CEDHEL I8
Tuna, Yellowtail, Squid, Shrimp, Octopus, Egg, Salmon, Scallop

Nigiri Muromachi
[C&EDHFL =M

Chutoro tuna, Tuna, White fish, Squid, Shrimp, Salmon roe, Conger eel, Japanese cockle

Assorted sushi
FaRDEhE
Combination of pressed sushi, isomaki, oboromaki, sushi roll, inari, and nigiri

Chirashi
55 UFEE
Tuna, Shrimp, Greater amberjack, Octopus, Squid or conger eel

The above prices do notinclude tax.

¥1,200

¥2,000

¥1,000

¥1,000
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Side Dish Menu

1. Assorted sashimi
BOBOEhE ¥1,200
Ingredients may change with supply
Tuna, Squid, Sea bream, Salmon,
Greater amberjack

2. Tuna sashimi

FIBED ¥1,000

3. Salmon sashimi

H—E2ED ¥800
4. Assorted tempura
RRASEOEDE ¥1,000

Enjoy with salt or dashi

Put the grated radish in dashi
Ingredients may change with supply
Shrimp, Shishito peppers, Shiitake
mushroom, Lotus root, Fish of the day

5. Grilled amberjack or greater amberjack
SOR(EHAFEDIRRESE ¥1,200
Selection of amberjack or greater amberjack depends on
season

6. Teriyaki amberjack or greater amberjack
ROREHAFSEDRBDEES ¥1,200
Selection of amberjack or greater amberjack depends on
season

7. Grilled salmon

Y—E> DS ¥800
8. Grilled sea bream
AR ¥1,200
9. Grilled tiger prawn
B ¥1,000
10. Roast duck
BBO—X ¥900
11. Vinegared mozuku seaweed
B9 <EE ¥500
12. Rolled egg with dashi
HUBE ¥600

The above prices do notinclude tax.

13. Wheat gluten with miso
paste

2355 E Y ¥600
Uses red and white miso paste

14. Simmered yuba

EHER ¥700
15. Fried wheat gluten with dashi
AEZITHU ¥700

16. Chawanmushi (steamed savory egg custard)
EDAZEL ¥700

Shrimp, Conger eel, Shiitake mushroom, Wheat gluten,
Japanese parsley, Lily root, Ginkgo nut

Red miso soup

17. Asari clams

H=h ¥500

18. Fish
=2 ¥450

Daily special

19. Water shield

Cw A0 ¥400

20. Egg
B ¥350

Clear soup

21. Asari clams

H=h ¥500

22. Fish
=il ¥450

Daily special

23. Water shield

U AN ¥400

24. Egg
EF ¥350
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Beer

Drink Menu

1. Draft beer (Sapporo)
EE—)L (Bw/RO)

2. Asahi beer
THeE—-IL
3. Kirin beer
FUE-IL

Japanese sake

Small - ¥450
Medium - ¥600

Medium bottle - ¥600

Medium bottle - ¥600

Shochu

On the rocks/with water/with hot water

4. Hot or room temperature
Hiorsia

5. Gekkeikan
B

Chilled sake

Local sake

1 go (180 ml) - ¥600
2 g0 (360 ml) - ¥1,200

Small bottle - ¥800

6. Kubota Senju

AGRHE FTF
Niigata/Ginjo sake

7. Issui sennichi
—&BFH

Kyoto/Junmai Ginjo sake
8. Shirasuna no sato
BHi2DE

Kyoto/Junmai Ginjo sake
9. Hakuro suisyu
HFEEE
Yamagata/Junmai Ginjo sake
10. Fukumasamune Kurokoji
fBIER 28
Ishikawa/Junmai sake
11. Harushika

=

Nara/Junmai sake

12. Kochushun

ERE
Fukushima/Junmai sake
13. Ichinokura

— &

Miyagi/Junmai sake

The above prices do notinclude tax.

Glass - ¥1,000

Glass - ¥900

Glass - ¥900

Glass - ¥900

Glass - ¥800

Glass - ¥900

Glass - ¥800

Glass - ¥800

14. Tichiko

(A AL rad

Barley

15. Kannoko

R3]

Barley

16. Nakan aka

22Fed

Barley

17. Yoroshiku senman aru beshi
FBAULFEHINL
Rice

18. Kurokirishima
E2EE

Sweet potato

19. Sekitoba

Sweet potato

20. Yaman eko

iy atas

Sweet potato

21. Hitomukashi
AE0H

40% alcohol

Barley, Sweet potato, Rice

Other alcohol

¥500

¥600

¥700

¥600

¥600

¥800

¥800

¥1,000

22. Non-alcoholic beer
J27ILa=-)ILE=IL
23. Plum liqueur

HBE

On the rocks/with water/with hot water
24, Chuhai

B\

Lemon, Lime

25. Red wine

ROA>

26. White wine
BOA>

Glass

Glass

Soft drinks

¥450

¥450

¥450

- ¥550

- ¥550

27. Oolong tea
D—-0O>#F

28. Oran ge juice
AL22a-X
29. Ginger ale
S v—-I-)L
Dry

30. Cola

d—=

¥300

¥300

¥300

¥300

B

juls ]

anll



	セット.worldmenu
	ドリンク.worldmenu
	にぎりp.worldmenu
	ランチ.worldmenu
	一品p.worldmenu
	京寿司.worldmenu
	細巻き.worldmenu

