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Today’s 2 kinds of appetizer Today’s 2 kinds of appetizer
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Today’s 2 kinds of appetizer 2 kinds of sashimi (tuna, white fish) M) 27O AN, T LEHFEREMEHT
P 3 kinds of sashimi (white fish, tuna, today’s recommended fish)
fike x with truffle salt oil, homemade premium soy sauce
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AT 7 EFHEX Todays dish e
Medium marbled tuna, bonito garlic soy sauce pickles, white fish, squid, h %3] RKHDEE S &
silver skinned fish, scallop, spot prawn, salmon roe, conger eel, tuna roll £ A= Grilled today’s fish
rolled e, . R
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Miso soup Fatty tuna, nlwedium marbled.trl:nba, recommendeﬁ.ﬁsh FEEEE WL EEFX e ET7OE
conger eel, spot prawn with botargo, sea urchin e . ¥ x - o o1 kX
fatty tuna and leek roll, rolled egg A2t RT RrsFh:3 NAT 7 BFHES
FHF— |k Fatty tuna, medium marbled tuna, tuna, white fish
Dessert Kk tiger prawn with botargo, salmon roe, sea urchin with caviar
BRI 2 kinds of shellfish, conger eel, fatty tuna and leek roll, rolled egg
Sea bream chazuke
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Dessert Miso soup
74 — |
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 1,100 59 Geoduck clam 1,200 e Spot prawn 2,500 o Cucumber roll 720 (550 520 o Today’s appetizer 620 @ California roll 1,500 m20m
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Medium fatty tuna 1,700 360 Surf clam 1,200 o Abalone 2,200 oo Pickled radish roll 720 ss0 520 @9 Sea lettuce soup 800 (0 Japanese spiny lobster sashimi 18,000 n4sn
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RKbw AN El ?g: 5 1500 4:‘ % 74’5 Sushi of caviar PRUNIER 3,000 @44 Premium Japanese beef tenderloin nigiri sushi 4,200 .37
Fatty tuna 2,200 w770 Scallop 1,200 ©so Simmered hard clam s (1,207) Pickled wild burdock roll 720 (80 520 @19 Y .
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a %' ,? ﬂf} %% L %F 7"@: "%}3‘ &R ié‘» Assorted 4 kinds of sashimi 4,000 e Karasumi nigirisushi 1,200 e
White fish 1,200 (66 qui 700 663 Herring roe attached to kombu 1,200 ©se Plum and shiso herb roll 720 (ss0 520 @ B AT 51%9{% X b7 iﬁ%
F ] 5 EFI)So RN XFrET R Rolled egg 600 @3 Salted sea bream guts 1,500 @207
Silver skinned fish 800 (4 Sea urchin 3,000 @ Sea urchin risotto with caviar 3,500 @810 Dr{ed gourd strips roll 720 (530 520 w0 FEO@THEE w8 IR FE T e
Seasonal fish marinated with saikyo miso 2,600 @0 Marinated on the spot squids
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Conger eel 1,100 59 Salmon roe 1,500 @207 Spot prawn botargo on top 3,000 @3 Tuna roll 1,500 207 1,000 o9 Simmered tuna in sweetened soy sauce 500 o3
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Red clam 2,500 o Tiger prawn 2,500 @02 Fatty tuna and leek roll 2,400 (930 1,800 (.44 Matcha ice cream 650 (523
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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.



