Tiéss

EAR ) F ] e B EIR ) £ 3] touion 35 i

5,500(4,425) 7,800(6,275) 12,000 (9,654)
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Two types of seasonal appetizers Two types of seasonal appetizers Two types of seasonal appetizers
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. e . ) . Tuna, Medium fatty tuna, Fatty tuna, Recommended fish, Scallop Tuna,Medium fatty tuna, Fatty tuna, White fish,
Tuna, Medium fatty.tuna, Squid,Silver skinned fish, Sweet shrimp, Squid, Silver skinned fish, Shrimp,Salmon roe, Scallop, Silver skinned fish, Squid, Spot prawn, Salmon roe,Conger eel,
Recommended fish, Scallgzilzzlrzggn roe , 2type of cut roll Japanese pickled ,Rolledegg Tuna roll, Rolled egg
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Misosoup Misosoup Misosoup
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Nigiri a la carte Cut roll or hand roll Cutroll Handroll A la carte
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Mediumfatty tuna 1,750 .08 Surf clam 1,250 a6 Abalone 2,250 s Pickled radish roll 770 @9 570 wso) Sea lettuce soup 850 o Japanese spiny lobster sashimi 18,050 asan
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Fatty tuna 2,250 as0 Scallop 1,250 (e Simmered hard clam 1,550 .2 Pickledwildburdock roll 770 570w Assorted 4 kinds of sashimi
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White fish 1,250~ 000 Squid 750 o3 Sea urchin risotto with Salmon roe Plumandshisoherb roll 770 @ 570 s . N
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Matcha ice cream (966)
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Conger eel 1,150 o2 Salmon roe ’ e Tuna roll 1,550 a2 1,050 e
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Redclam 2,550 o Tigerprawn 2,550 o Fatty tuna and leekroll 2,450 o7 1,850 (.48
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Please let us know if you have any food allergies. All prices above are included 3% service charge and tax. Menu items are subject to availability.



	上握り寿司
	5,500(4,425)
	本日の先付２種
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	お任せ握り8種＋巻物2種
	　　まぐろ赤身　まぐろ中トロ　烏賊　光物　甘海老 　
	おすすめ魚　帆立貝　いくら軍艦　巻物2種(かっぱ　おしんこ)
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	冷菓
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