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Made with special seasonal ingredients for your eating pleasure!
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“Tennen Maguro Kiwami” 6ten Mori Six Part Platter of the

A\ Ultimate Tuna
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Savor the various flavors of our meticulously selected wild-caught tuna on a
single plate.
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Minced Tuna Sashimi with Special Sauce Minced Tuna Roll Grilled Fatty Tuna Steak Otoro (Fatty), Chu-toro (Medium Fatty) and Red Meat
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Awabi Sashimi
Abalone Sashimi / &R & / M=3|
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Exquisite abalone offering a fresh, briny aroma with every bite.
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Omakase Sashimi Moriawase Jo-Sashimi Moriawase
Chef’s Special Sashimi Platter / 2HRI| 5#t# / =8 2 E3| Premium Sashimi Platter / FZRHIBHE / 43 23|
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A La Carte Dishes / B3 / €EQ
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Chawanmushi
Steamed Savory Custard / % / Az
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A warming dish with the tasty flavor of seafood and
vegetables selected by Tsukiji Sushiko.
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Shiroebi Karaage

Deep-fried Glass Shrimp
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Asari Sakamushi

Sake Steamed Short-necked Clams
TEZRIGH / HEX|2E

800 s50m @ @ ®

%ﬁ/\?’)i&

Nianago Tsumami

Simmered Sea Eel
HEE / SYoIzY o

1,800F](ﬁi& 1,980r) @

Sake Harasuyaki

Grilled Salmon Belly
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Anago Shirayaki
Grilled Sea Eel-no sauce
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Tokusei Tamagoyaki
Original Omelet
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Kinmedai no Nitsuke
Stewed Kinmedai

Golden Eye Snapper
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Maguro Hoppe Yaki

Grilled tuna cheeks (with sauce or salt)(1 skewer) Marinated tuna coated with flour, and deep fried
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Sazae Tsuboyaki

Grilled Turban Shell
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Tokusei Maguro Tatsuta-age
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Simmered Sea Bream Head
Hif@k / =ojoj2|x2

980F]<m 1,078m) @
RS PER

Tai-Kabuto Yaki

Grilled Sea Bream Head
JEEE K / =0|0j2|0|

980 M (52 1,078m) @

S - —Ea
HXF U 5Bt
Gindara Saikyoyaki

Grilled sablefish with Sweet Miso
FIRIRIEIREZE / T ALO| RO |

1,200!11(&;5 1,320m) @

Be7-H2

Yaki Tarako

Grilled Cod Roe

Turban Shell Sashimi Squid Tentacles (with sauce or salt) i
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Salads & Snacks / ¥PHI N\ / ME{E

Takumi Sarada
Takumi Special Seafood Salad / BEf[FEiVHi / siE EHR0| M=
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Kaisen Natto

Seafood and
Fermented Soybeans
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Abokado Kaisen Sarada
Avocado & Seafood Salad / 4= BEf/DHI / OFEIHE SiE M=
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Sunomono Moriawase

Assorted Vinegared Food
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Kanimiso Tsumami
Boiled Crab with Crab Miso
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Sabano Shouyu to Gomaae

Mackerel Seasoned with Soy Sauce and Sesame Assorted Pickles
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Oshinko Moriawase
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Crab Grilled in the Shell
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Grilled Oriental Clams 1 1B TS50 #ir825M
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Items may be unavailable depending on the season and stock availability.
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