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Gokujou Bara Chirashi Do

Supreme Assorted Seafood Rice Bowl
REBAEREIR / 214 Hi2tx|2tA| et

3,500!]](%&3,850@ _ & R . L el : g
=06 nEHE e N " N - ok j' -

Jo-Tekka Don

Fatty Tuna Bowl
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Special Chirashi Bowl
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Supreme Hokkaido Crab Rice Bowl
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Made with special seasonal ingredients for your eating pleasure!
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Omakase Sashimi Moriawase

Jo-Sashimi Moriawase

Chef’s Special Sashimi Platter / ZHFIG##& / FH 253 Premium Sashimi Platter / LARISHE / 43 253
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California rolls with avocado and
foodstuffs that go well with each other.
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Ura Maki / California Roll
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Avocado Kani Maki Avocado Ebi Maki Avocado Salmon Maki Avocado Maguro Maki
Avocado & Crab Roll Avocado & Prawn Roll Avocado & Salmon Roll Avocado & Tuna Roll
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Sushiko Special Roll épeoial Thick Roll
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Raw Seaweed Short-necked Clam Freshwater Clam Chunky Fish
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= Miso Soup Miso Soup Miso Soup Miso Soup
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Marinated Mackerel Sushi
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Sababou Zushi

(12) Whole Roll / 15 / 174 (/N=—7) Half Roll / 45 / B4 (17) Whole Fillet / 15 / 35 (118) 1 piece /11~ / 174
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Ikura-Sake-Harasu Maki
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Temaki Sushi & Hosomaki Sushi

Hand Rolled Sushi / F¥&%&5) / 220
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Hand Rolled Sushi(1 roll) Thin Rolls
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Pickled Burdock Root Roll/ LIFE£HT)E /Y
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Minced Tuna & Spring Onion Roll/ Bt &EAFS)% / ot CHElEx
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Sushiko Roll/ $#&8)% / AAE 20|

NE&IH =W

Sea Eel & Cucumber Roll/ 2i8& M &5)%E / &20f 20|
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Ark Shell Ligament & Cucumber Roll/ B#5% M&FS]% / T ZHZL| 20|
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Squid & Fermented Soybean Roll/ 28&MEET)E /20 HE
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