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Two types of seasonal appetizers
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Tuna, Medium fatty tuna, Squid,Silver skinned fish, Sweet shrimp,
Recommended fish, Scallop, Salmon roe small Bowl

Rolled egg
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Two types of seasonal appetizers
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Tuna, Medium fatty tuna, Fatty tuna, Recommended fish, Scallop

Squid, Silver skinned fish, Shrimp,Salmon roe,
Japanese pickled, Rolled egg
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Two types of seasonal appetizers
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Tuna, Medium fatty tuna, Fatty tuna, White fish,
Scallop, Silver skinned fish, Squid, Spot prawn, Salmon roe, Conger eel,

Tuna roll, Rolled egg
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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.
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Nigiri a la carte Cut roll or hand roll Cutroll Handroll A la carte
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Tuna 1,150 o) Geoduck clam 1,250 @000 Spot prawn 2,550 cosm Cucumber roll 770 ©o) 570 @ Today’s appetizer 670 e @b 13k F 1,550 a2
Salted sea bream guts
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Mediumfatty tuna 1,750 e - 1,250 a0 At;| 2,250 aso Pickled radish roll 770 1w 570 wso Sea lettuce soup 850 s <h CHA 550 @
Yy Surf clam alone ) 49 Simmered tuna in sweetened soy sauce
; fép 3% o)
Abo P2 Bl A o :F% o Zfsi)?te?j 44kii%sj§f szshimi 4,050 e #® $7 A R7Y) — 4 1200 wes)
Fatty tuna 2,250 s Scallop 1,250 1.006) Simmered hard clam 1,550 a2 Pickledwildburdock roll 770 @9 570 s Matcha ice cream
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White fish 1,250~ 006 Squid 750 w03 Sea urchin risotto with Salmon roe Plumandshisoherb roll 770 @9 570 s
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Conger eel 1,150 o) Salmon roe 2,300 .50 Tuna roll 1,550 .49 1,050 @)
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