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Today’s 2 kinds of appetizer Today’s 2 kinds of appetizer
AABoEN 24
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2Kinds of seasonal sashimi 3Kinds of seasonal sashimi
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Fatty tuna, Medium fatty tuna, Tuna, White fish, Squid, Silver skinned fish, White fish, Medium fatty tuna, Fatty tuna with Garlic, AT 7 BTHEX
Shell fish, Spot prawn, Salmon roe, Eel, Silver skinned fish, Spot prawn with bottarga, Shell fish, Eel, Medium fatty tuna, Fatty tuna with Garlic,
Tuna roll, Rolled egg Fatty tuna and Leek roll, Rolled egg Tiger prawn, Sea urchin risotto with salmon roe, Eel

4kind of finger food Chef's choice of 5 kinds, Rolled egg

3kind of finger food
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Miso soup Introducing a dish that inherits the taste of the long-established Urayasu restaurant "Raten." WEDOEE "HRE” Okt KITEEC 1 5%
i @ o Introducing a dish that inherits the taste of the long-established Urayasu restaurant "Raten."
REE D B A
A 3 15 2 %-
AR "jet black" simmered cod SRE D FA
Dessert "jet black" simmered cod
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Miso soup
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Nigiri a la carte Cut roll or hand roll Cutroll Hand roll Ala carte
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Tuna 1,150 w25) Geoduck clam 1,250 t1000 Spot prawn 2,550 @osn Cucumber roll 770 ©9 570 us9 Today’s appetizer 670 639 California roll 1,750 a.408
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Medium fatty tuna 1,750 0409 Surf clam 1,250 t000 Abalone 2,250 0&0 Pickled radish roll 770 @9 570 69 Sea lettuce soup 850 o Japanese spiny lobster sashimi 18,050 420
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Rha sz 8 550 e 1 550 0o %R Sushi of caviar PRUNIER 3,050 @0 Karasumi 1,850 0459
Fatty tuna 2,250 .80 Scallo 1,250 .00 Simmered hard clam , 1247 Pickled wild burdock roll 770 @9 570 us9
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& %' % 511‘)2‘ % % L 7ﬁ7‘ 1‘:@: ’%&' &k {Y» Assorted 4 kinds of sashimi 4,050 G258 Salted sea bream guts 1,550 0.247
White fish 1,250 0.0009 Squid 750 (03 Herring roe attached to kombu 1,250 0,006 Plum and shiso herb roll 770 @9 570 wso H AT T ETFHE X [START X S
7%}%] '—Z‘ﬂ‘ 'Eﬂ' NSy b F e ET ‘T‘%ﬂ\ﬁ RolLe(d egg . 650 23 Simmered tuna in sweetened soy sauce 550 w2
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Silver skinned fish 850 tees Sea urchin 3,050 @40 Sea urchin risotto with caviar 3,550 @850 Dried gourd strips roll 770 &9 570 @so ?EF@VE]’?‘ Be = KERTART ) — L4
Seasonal fish marinated with saikyo miso 2,650 @132 Matcha ice cream 650 623
7+ 3 I S AR HABEXEROE FERK A
COnger eel 1:1 50 ©29 Salmon roe 1,500 (1.207) Spot prawn bOtaI”gO on top 3,050 (2,454) Tuna roll 1,550 (1,247 1,050 (845)
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Red clam 2,550 @osn Tiger prawn 2,550 @osn Fatty tuna and leek roll 2,450 tsm 1,850 n.4s9)
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Please let us know if you have any food allergies. All prices above are included 13% service charge and tax. Menu items are subject to availability.



