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Order your favorite nigiri-sushi by the piece. /& ZIZEC EREET) /U0 T =n =}
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Tuna Marinated Tuna Medium Fatty Tuna Fatty Tuna Seared Fatty Tuna
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Maguro Maguro-Zuke Chu-Toro O-Toro Aburi-O-Toro
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Striped Jack
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Sushi ingredients are subject to availability.
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Cod Roe
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Boiled Whitebait
SERE / 71010t Al2EA

Crab & Crab Pasté
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Sweet Shrimp Boiled Shrimp Boiled Crab Snow Crab Legs Spot Prawn

EHYF / Sl BEF / M ER /g BHEERAAE / Ao HLFHEF / =32
WA & D5 EFbwdsic \E 7= A&
Ama-Ebi Ebi Kanimi Nama-Zuwai-Gani Botan-Ebi
3501 5 200m 500r @ 00 70011

(BLiA 3851') (Bik 3851 (BEid 55011) (BLiA 7701) (BEiA 7701)

sndojoQ i pinbsg

2r0 - 204H0 "\ Bt (B iR

14

)

RS
4

(

(y

Squid Legs / B / @=ofct2|
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Uncooked Octopus
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Seared Salmon

Fatty Salmon

Omelette / 382 / 72t Chive Buds / ZF7 / 4t Salmon / =X & / ¢10{ AFK=XE / OF2|210] =X&EARER / EE 20|
L1 Fhx 2 KOy —xr tAHY—%Y
Tamago Menegi Salmon Aburi-Salmon Toro-Salmon
Wi Legpm 1000 2501 = 250m 3501

(BLid 9919) (BtiA 1651) (BEsd 2751) (BLid 2751) (Btsa 3851)

Sea Eel / £18 / 2701

T

Herring Roe / & &F / &oi2

ot

Whole sea eel nigiri 1pc.
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Anago Kazunoko Edomae-Anago-Ippon
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Proper Etiquette for Enjoying Sushi
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Roll the sushi onto its side.
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Please the toppings side down,

dip them in soy sauce first,
and eat in one bite.
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Use a napkin to wipe off your hand first.
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Gently pick up the sushi.

BEAIRERE.
2AIE 718 Sof S-LIch

C BflioTH Al ML,

With your chopsticks,
roll the sushi onto its side.
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Dip just the topping into the soy sauce to

apply a small amount. Then,
eat the whole piece of sushi in a single bite.
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Please note that it is considered poor manners to dip the rice into the soy sauce,
or to leave grains of rice in the soy sauce dish.
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How to Put Soy 9‘111(( on Gunkan Sushi
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Pickled Ginger as a Palate Cleanser
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Gari, or pickled ginger, is provided as a palate cleanser.
Eat a piece to clear away the aftertaste of a sushi topping,
so you can better enjoy the topping on your next piece of sushi.
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To put soy sauce on gunkan sushi, or wrapped nigiri sushi, use your

chopsticks to dip a piece of gari into soy sauce, then use that to drip

:  soy sauce onto the sushi.
© You can also use this technique if you’re using your hands to eat sushi.

ARFRERERRLER, BEEH ERZE BFIZRBFIR LR EE T,

A7I2OR J12IS Hol 23S 2511, 1 2482 X2 20| HojmaiA LI,
202 92 0 22 Yoz Hos HLC

202503





