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Special Thick-Roll
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Sushiko Special Roll
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Avocado Kani Maki Avocado Ebi Maki
Avocado & Crab Roll Avocado & Prawn Roll
EETUERFS) S / Ot27tE 2| E25LEET 5 E) 5 / Ot27ts M2
- fy ¥ -3 fe ¥
TERAFY—VF -THEAFNEHE
Avocado Salmon Maki Avocado Maguro Maki g ]
Avocado & Salmon Roll Avocado & Tuna Roll Cal'fom'aar%llio‘gggtaéoscfhiﬁ
= w554 / OlEIIE o1o] RSB TS / OlEIIE &R go well with each other.
- iy ¥ - by ¥ EFR SR L AR RTRRMMES.

KEEETRARY—EY % ObEFbE ot B5H0| & O MRS 7 SIHoR WAL

BRIEAA—DTT, Bk BAICL>TRAZIBAENISVET,



KEHZ/NFRETR

D Gt 7 6 5 5] 7 / 10{ EIEIENO

A2 58k ~5 2%

Ikura-Sake-Harasu Maki
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Marinated Mackerel Sushi
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Sababou Zushi
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Pickled Burdock Root Roll/ LIFE%ET)%E /Y
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Pickled plum & Perilla Roll / #§ FE&# &) % / M A2
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Minced Tuna & Spring Onion Roll/ Bt &EAFS)% / ot CHElEX
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Kiwami Bara Chirashi Don

Supreme Assorted Seafood Rice Bowl
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Gouka Kani Hokkai Don | '

Supreme Hokkaido Crab Rice Bowl
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Tokujo Hokkai Don

Special Salmon & Seafood Bowl
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Jo-Tekka Don Tokujyo Edomae Chirashi Zeitaku Nishu Don

Fatty Tuna Bowl Special Chirashi Bowl Two-Bowl Luxury Set
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Raw Seaweed Short-necked Clam Freshwater Clam Chunky Fish
Miso Soup i off Miso Soup e Miso Soup [ } Miso Soup
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