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’ ’ 2 kinds of appetizer
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2 kinds of appetizer Seasonal sashimi
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FARESBRKEY HRAFFTEFHE Medium fatty tuna, Fatty tuna with Garlic , Whitefish,
Silver skinned fish, Spot prawn with bottarga, Shell fish, Congereel,

Fatty tuna, Medium fatty tuna, Tuna, White fish, Squid, Silver skinned fish,
Shell fish, Spot prawn, Salmon roe, Conger eel, Tuna roll, Rolled egg Fatty tuna, and Le,ek roll, Rolled egg
4kind of finger food
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Miso soup Introducing a dish that inherits the taste of the long-established Urayasu restaurant "Raten."
BEDEX
7/\% "jetblack"simmered cod
3
Dessert &0
Miso soup
AR
Dessert
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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 ) Geoduck clam 1,250 .00 Spot prawn 2,550 ey Cucumber roll 770 ©9 570 wso) Today’s appetizer 670 @ ?al;gorZa?:olil/ =7 " v 2,400 90
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Mediumfatty tuna 1,750 a.om Surf clam 1,250 o Abalone ’ e Pickled radish roll 770 @9 570 Sea lettuce soup o Japanese spiny lobster sashimi ' A
S ¥ 3 o % P 2 2k w2
X [ PLZ ;1 “,“ i 1550 %% %\ {AF = 241; jﬁ t'_m‘ 2 . 4,050.258 i/ﬁ\%ﬁ A ﬁi ):’;; N 1,850 (1488
Fatty tuna 2,250 a0 Scallop 1,250 o Simmered hard clam 22 pickledwildburdock roll 770 @ 570 ssorted 4 Kinds of sashimi arasumi .
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a % 1,250~ 006 750 0 - h 4,500 e R R Rolled egg Salted sea bream guts ’
White fish ' , Squid (603) Sea urchin risotto with Salmon roe Plumandshisoherb roll 770 ©19 570 @s9) - N
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x4 =t 3050 == 3.050 —‘]:- 20 * Seasonal fish marinated with saikyo miso Simmeredtunainsweetenedsoysauce
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Matcha ice cream 1200 (966)
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Conger eel 1,150 o2 Salmon roe 2,300 a.ss0 Tuna roll 1,550 «.2e9) 1,050 @45
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Redclam 2,550 o) Tigerprawn 2,550 o5 Fatty tuna and leekroll 2,450 97 1,850 1.488)
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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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