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Fairly priced with no surprises
¥90 (without tax) ~ per piece
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Tuna
EitE / FX
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Marinated Tuna
Eits / HREY
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Medium Fatty Tuna
FIOBFAEA / TER(FUY)
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Fatty Tuna
BIRBAAEA / LEZ(CHHA)
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Seared Fatty Tuna
AKX EREAREA / OtF2IRER
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Maguro Maguro-Zuke Chu-Toro O-Toro Aburi-O-Toro
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Tai Kanpachi Shima-Aji Kinme-Dai Hirame
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Miru-Gai Nama-Hotate Taira-Gai Hokki-Gai Aka-Gai
300r & 200m & 450 w 450m 60071 =
(BEsd 33011) (BLid 38511) (BtiA 49517) (BEsd 49511) (BLid 6601)
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Sushi ingredients are subject to availability.
REFTHHEER, ANASSEEE,

AE & dste=ol w2t Li&o| HREL| T
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Iki-Awabi
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Flying Fish Roe
KRBT /XY
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Tobikko

90m
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Salmon Roe
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Tkura

550M
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Cod Roe
28T / Cir
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Tarako
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Sea Urchin
BESA8 / AL
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Boiled Whltebalt
E7RE / 7N
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Kamaage-Shirasu
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Crab & Crab Paste
BEEENS / 7UE 28l
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Kanimiso-Gunkan
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Tuna & Spring Onion
BEEICBREATENS / THEA
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Negitoro-Gunkan
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Sweet Shrimp .
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Ama-Ebi
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Boiled Shrimp
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Boiled Crab
Epy /A4

Snow Crab Legs
BHEZNIAE / Ao

Spot Prawn
HLFHF / EstS

N =S EFbuweitic \E 7= A dliE
Kanimi Nama-Zuwai-Gani Botan-Ebi
2Ll & 1000 = L0 >

QFD- 204 j0\ JEMDt, B
sndojoQ R pinbg

N
Vil

(A

(y

Squid Legs / B&fR / 2F0{CI2|
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Geso

90m

(BLid 9911

te ¥

Octopus / & / 20
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Uncooked Octopus
e / Y20

Swordtip Squid
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Nama-Tako Ika Ika
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Omelette / 8% / Al
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Tamago
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Sea Eel / 218 / 8%0]
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Anago
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Chive Buds / 7 / 2t
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Menegi
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Herring Roe / T&&F / Hoig
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Kazunoko
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Seared Salmon
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Fatty Salmon
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Salmon Aburi-Salmon Toro-Salmon
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Kelp with herring roe Whole sea eél nlg}rl Ipc. .
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Komochi-Konbu Edomae-Anago-Ippon

550m 1,200m
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