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Featured Menu

1. Tuna nigiri

sushi
oy, NJOICEDHF
| ¥1,500
W 5 pieces

2. Salmon nigiri

sushi
P O—ES(CEDET
. ¥1,200
W 5 pieces
3. Inari

WD FEF) ¥800

Sushi rice rolled in
4 thin, sweet deep-fried
| tofu

4. Sushi roll

B850 ¥800
Large sushi roll of
Japanese omelet,
dried gourd, shiitake
mushroom and
cucumber rolled in
laver seaweed.

5. Mackerel sushi

% ¥900
Pressed salted and
vinegared mackerel
sushi

The above prices do not include tax.

6. Pressed pike

¥ conger sushi
| 3eEEE yrgp
i Salty-sweet grilled

pike conger spread
on rice and pressed

"~ together into a box
- shape

7. Nigiri

assortment

[CEDHIFRDEDE
¥2,300

Eight pieces of
today's nigiri sushi

8. Vinegared rice
topped with fresh
seafood of the
day.
BE&DO DB
¥1,100
Chirashi sushi
loaded with fresh

seafood and other
ingredients.

9. Chirashi
55 UEE ¥900

Vinegared rice
topped with fresh
seafood and other
ingredients.

10. Red miso
soup

A=l ¥400
Miso soup made
from red miso
dissolved in soup
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