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Omakase Sashimi Moriawase

Chef’ s Special Sashimi Platter
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Premium Sashimi Platter
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Salads & Snacks
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Salmon, Prawn and Avocado Salad Sushiko Salad Sushiko Salad (Large)
= va =) 3N e g o WwER DR wERWH(K)
o10] M| Ol AA|ZE M= 2AA| 3 M= (o)
750m 600m (%) 900m
(#2825 ) (#2660M) ($12990H)
D e WA 3 KAV FaRby vy T HER
Use caesar dressing. -3 V B .&’ Use Carpaccio dressing. o

B oL) : BLAC
<A i o W

Seafood and

Assorted

Fermented Pickles
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Boiled Crab with Crab Miso 700%0 Assorted Vinegared Food i;()() ) Mackerel Seasoned 6 80(%)
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A La Carte
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Carefully selected
fresh ingredients
are used to create
these exceptional dishes.
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Gindara no Saikyoyaki
Grilled sablefish with Sweet Miso

TR SRS & )
CHT AtO| EOF7| gggﬁ

?7“9(&0’{‘% (#-5) 1)

Maguro Hoppe Yaki (1 skewer)
Grilled Tuna Cheeks (with sauce or salt)
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Hon-Shishamo Yaki
Grilled Capelin (2 skewers)
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Grilled Turban Shell
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Ikageso Yaki

Squid Tentacles (with sauce or salt)
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Tai-Kabuto Yaki
Grilled Sea Bream Head
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Tai-Kabuto Ni

Simmered Sea Bream Head
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Grilled Cod Roe
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Shiroebi Karaage
Deep-fried Glass Shrimp
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Nianago Tsumami

Simmered Sea Eel
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Tokusei Tamagoyaki
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Original Omelet
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Steamed Savory Custard

Chawanmushi
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Anago Shirayaki

Grilled Sea Eel - no sauce
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Asari Sakamushi

Sake Steamed Short-necked Clams
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Sake Harasuyaki
Grilled Salmon Belly
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