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15,000

* 1

Amuse-Bouche

#& ‘) %';J +ﬁ. %% Sushi

10 Pieces of Sushi, Sushi Roll
a vt

Miso Soup

'ﬂ' '* Dessert

A8 5H¥— L
Dessert of the Day

KAEQROWFNLBAZE LA TE) 4,
We only use rice grown in Japan for all our dishes.
KAEANAKRIL & VARG E R 5 2B 40T 80 EF,
Menu items may be subject to change depending on availability
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23,000

*

Amuse-Bouche

@K =it

Recommend Dish

#& ‘) "%';J ""ﬂ. %% Sushi

10 Pieces of Sushi, Sushi Roll
& dvt

Miso Soup

'ﬂ' '* Dessert

Ao FH—+
Dessert of the Day

KEACFNCAZEA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
RAANIRKIE VARG EZ R 5 2346037 50T,
Menu items may be subject to change depending on availability
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Sushi a la carto

A A RO 2100 F+ Lo 1800 *F& 1,100
Fatty Tuna Semi-Fatty Tuna Tuna

BFHE 500 A Hd o &588 1,000~

Egg melet Squid
5F 750 W< 6 1,200
Sea Eel Salmon Roe

2d»28 % 100~ AdHA 1000~

Whitefish Clam
T 1,800~ DAL 750~
Sea Urchin Baby Shad
2B KA S 1800~ $ & 1450~
Tuna Roll Prawn

MKEQACFNERAZEL LA TE) 5,
We only use rice grown in Japan for all our dishes.
MAEXNA KL & VARG Z R 5 B3B8 T ST,
Menu items may be subject to change depending on ava
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i - - ﬂ" }! Chef’s Recommendation

X #® LB E ) TR DR 1,600
Appetizers Octopus Steamed with Sake,
Sea Urchin with Sansho Pepper
PeBE 950

Tofu Skin Sashimi

RIBBG ) EE RE L 2200
Deep Fried Sea Eel, Grated Daikon Radish

¥ E o Bizl 900
Boiled Vegetables in Broth
¥ <k 950
Seaweed in Vinegar
Paaiv A 4 2.500
Seafood Salad
¥ B % EHEB T 1,800

Deep-fried Dishes Vegetable Tempura

AN) b XBR 3,800

Assorted Tempura

b5 N LA ERTY N 2.800

Grilled Dishes Harvest Fish



