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Nigiri a la carte
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Today’s 2 kinds of appetizer
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Medium marbled tuna, tuna, recommended fish, squid, silver skinned fish,

scallop, spot prawn, salmon roe, conger eel,
tuna roll, rolled egg
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Miso soup
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Frozen dessert
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Tuna 1,100 tss Geoduck clam
¥ ho 13- %8
Medium fatty tuna 1,700 369 Surf clam
Fatty tuna 2,200 w770 Scallop

a4 & A%,
White fish 1,200 s Squid
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Silver skinned fish 800 (644 Sea urchin
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Conger eel 1,100 89 Salmon roe
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Red clam 2,500 @om Tiger prawn
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Today’s 2 kinds of appetizer
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Sashimi
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Small clear soup
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Grilled today’s fish
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Fatty tuna, medium marbled tuna, tuna, silver skinned fish,
conger eel, spot prawn with botargo, squid and sea urchin
fatty tuna and leek roll, rolled egg
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Miso soup
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Frozen dessert
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Cut roll or hand roll Cutroll

WA E b 1 X
Spot prawn 2,500 @0 Cucumber roll 720 Gs0
Ae BLAZA
Abalone 2,200 a770 Pickled radish roll 720 Gs0
A %K
Simmered hard clam 1,500 a.20m Pickled wild burdock roll 720 (ss0
FRLLA M 5wk R
Herring roe attached to kombu 1,200 ©ss) Plum and shiso herb roll 720 Gso
EAVVy b X ET oA
Sea urchin risotto with caviar 3,500 @si0 Dried gourd strips roll 720 (550
HEEERED Y SRR AR X
Spot prawn botargo on top 3,000 @413 Tuna roll 1,500 (1207
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Fatty tuna and leek roll 2,400 a5
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Hand roll
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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.
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Today’s 2 kinds of appetizer
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Sashimi
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Small clear soup
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Grilled today’s fish
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HAT 7 RFHEX
Fatty tuna, medium marbled tuna, tiger prawn with botargo,
sea urchin with caviar, conger eel,

Chef's choice of 5 kinds
rolled egg

Kb

Miso soup
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Frozen dessert
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A la carte
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Today’s appetizer 620 @ California roll
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Sea lettuce soup 800 ¢4+ Japanese spiny lobster sashimi
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Sushi of caviar PRUNIER 3,000 @4 Karasumi nigirisushi
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Assorted 4 kinds of sashimi 4,000 e Salted sea bream guts
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Rolled egg 600 ¢33 Simmered tuna in sweetened soy sauce
FHOBTHES WETA122) =4
Seasonal fish marinated with saikyo miso 2,600 @09 Matcha ice cream
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