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Today’s appetizer
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Sashimi Today’s 2 kinds of appetizer
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Shrimp and Sgsl?)l'rllg?vegetables I¢A ‘:‘F' ho X < Xk \,’j & BB XMW
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NIgIrISUShI Medium marbled tuna, Tuna, White fish, Squid, Silver skinned fish,
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For an additional fee, you can add medium-fatty tuna, salmon roe, and botan shrimp.(¥ 5,000) Scallop, Spoﬁ-zl;agvpélfaén;ﬁgdr:geg’ Conger eel,

ABD&GELMEAL 2L w30 ¢80
Hotpot made with today's fresh fish "*”ﬁfi
Miso soup
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We will serve the fried rice ball at the end. Please enjoy it as ochazuke. /?\%
Frozen dessert
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Dessert
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Nigiri a la carte Cut roll or hand roll Cut roll Hand roll A la carte
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Tuna 1,150 @29 Geoduck clam 1,250 (000 Spot prawn 2,550 @osn Cucumber roll 770 9 570 wso) Today’s appetizer 532 California roll 1,750 0408
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Medium fatty tuna 1,750 (409 Surf clam 1,250 t.000) Abalone 2,250 0#0 Pickled radish roll 770 1) 570 wso) Sea lettuce soup 850 Japanese spiny lobster sashimi 18,050 (e
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k fo I'P)L YA El %‘\ 5 4" % ?!.:R Sushi of caviar PRUNIER 3,050 @9 Karasumi nigirisushi 1,850 0488)
Fatty tuna 2,250 010 Scallop 1,250 (000) Simmered hard clam 1,550 6.2 Pickled wild burdock roll 770 (6o 570 s9 )
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a% ;H THLLA M % #R R Assorted 4 kinds of sashimi 4,050 28 Salted sea bream guts 1,550 124
White fish 1,250 (000 Squid 750 03 Herring roe attached to kombu 1,250 t.006) Plum and shiso herb roll 770 19 570 @9 AT ?i%’:% X A AR D ’%—‘

7\%‘#5] 'Eﬂ‘ '—’E’ﬂ’ Ny b F v e ;r—%i\ % Rolled egg 650 623 Simmered tuna in sweetened soy sauce 550 “4
Silver skinned fish 850 (e Sea urchin 3,050 o Sea urchin risotto with caviar 3,550 @89 Dr;ed gourd strips roll 770 @9 570 wso FEHOETHES WRTARAZ) — L4

Seasonal fish marinated with saikyo miso 2,650 @132 Matcha ice cream 650 ¢
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Conger eel 1,150 ©29 Salmon roe 1,500 207 Spot prawn botargo on top 3,050 @asa) Tuna roll 1,550 t2en 1,050 tes9
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Red clam 2,550 @os» Tiger prawn 2,550 @osv Fatty tuna and leek roll 2,450 o7 1,850 .ae8)

AHIITULX -0 b b BEBITEXDBIFEOZICET LATCES W, LE2HII( DRNDORKBRITH —ERARI3% LA 2 A ALB XL VAL L) I T HEARKIICEI N A 22— 3 BP0 THERE S H T,

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.



