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About the Symbols Shown for Ingredients / B RFTiRAEH / A= ZA| ohy

FHELCEZN MR D% T, Fido 168 HISE N T 2001, B OE7>—2%F0RL T T,
We use symbols to indicate if each menu item contains any of the 16 items shown below.

R FRRIES REMRESE TIN6T R, EMARIC,

ool Q2|0 Zatel= AxE S0 ot A= 16Z=0]l slietsh= 2ol 22 2XHE EAIRSLICE
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Beef Pork Chicken Lamb
L o - sc & £ -

& b B BE

& 74 # WRE

a =] pa) el AU

Fish Shellfish Crab Shrimp
Q( M é@ e/ @ Al ;% =y

& n [ *

a = 33 %

7ILa-)b 58 IhE Z&

Alcohol Eggs Wheat Buckwheat

ﬂ ‘ uag ‘&’ Hgt \\W/ ) 0e§ o

T ® = Y = G0 =

bt £ INEE EE

£ BEE <33 hoa—-Fyvy

B Milk Peanut V walnut & Cashew

R g3 5 IHFHE

)] i7:3 4 1%k BER

L4 'L %tk ER

FRNCEGRLLTBYET [T a— v IcoEE LT, BT LIl Cw57-:0 52 LTBY £ 3725,
Bz v a— V3 ERLCCETOTROLTE TV HL Lah T,
For menu items containing alcohol, please note that, while alcohol is used in the cooking process,
the alcohol content is cooked off before serving. As a result, these items can safely be enjoyed by adults and children alike.
B PIREN SER”, BT RERIEE 2@, Eit# T iric, ERIBREEERIER, FRLULER RO R,

ARi=0l 2718 ‘2T E'2 QF| iy AEStER BI(FoL, X2 S0 €22 JiE0| L2 2 0f2I0|= ohyst HE & JUELITH

24 - AMPIRDUCKY DR B AT T,
Sushi ingredients are subject to availability.
X IREETNHEELENRNET2EE
XA Y YstatEoll w2t Lol HRZL T

HEBOGRHR L VO ToRROB AR REZLAPDYET,
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b —a Fairly Priced with no surp‘rises
= ¥90 (without tax) ~ per piece
~N -K n 1190~ B o BRIB AR
17Holl ¥ 90~ 9| AMst7| #2 7+H

(BiA 991)

Medium Fatty Tuna Fatty Tuna Seared Fatty Tuna

Tuna Marinated Tuna

EHeE / &R EREite / AxEY EACBHIEA / TES(ZWY) BICEAREA / LE2(CHA) KXEWEBARRA / OFF2IRES2
%<5 IKAHOG ks K& KYKEA

Maguro Maguro-Zuke Chu-Toro O-Toro Aburi-O-Toro

300 300y 450 600p 600

08 B eunL
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(BiA 3301 (Beia 3301 - te ¥ s Bk 6601 Bk 6601 =

10 MIHEOIN N\ Pk B
Usy pauups—Ian|IS
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Mackerel / 5% / 150 Sardine / AT & / Hoi2| Gizzard Shad / S5t / 0] Horse Mackerel / #5& / TZ40|
XX bl 7z HU

Saba Iwashi Kohada Aji

250m 250p 300p 300p

(i 2751) il YR S s 330m) okl YN SRewih =

e
)
7 E,
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XF
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AH
E Striped Jack ™
Snapper / & / =0| &g / ERETH0| Red Bream / &R / 2=& Flounder / LEB & / &0f
-\ AL LEHU 4 H FH
Tai Kanpachi Shima-Aji Kinme-Dai Hirame
2501 2501 35011 400p 400py
(Beih 2750 k25 s A 410 ik 10m) -

(%)
>
¢ H
=
% )
S
n .
/ o Razor—shell Clam Arctic Surf Clam ?
;j— Giant Clam / #§tAIN / 2221274 Scallop / 855 / 4712[H| STHkiS / 71774 JE2=m / 2oy Ark Shell / E5 / T|Z7H
v A5 H 2 ) YA FH Z-o%H
Miru-Gai Nama-Hotate Taira-Gai Hokki-Gai Aka-Gai
30011 & 450m & 450m & 450m & 600 %
(BLid 3301) (Bt 49511) (BEid 4951) (Btid 49511) (BtsA 6601)
e 4 - AFPIRDLUZ XY 3B A BT ET,
e e Sushi ingredients are subject to availability.
o RIEZHHHEERL BNANESREERE.
Abalone / &S / 2HS AE A stdoll w2t Ligo| HiELct

WbbU

Iki-Awabi

600M

Bk 6601 &

BRIEAA =TT, @ik BPAICES>TREARBZHEENTSVET,
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Flying Fish Rog

e IR
EUHoZ
Tobikko

901

(BLid 991)

Salmon Roe
B / 2loje

Wb

Ikura

600

(BLiA 6601')

te ¥

Cod Roe
6EEF /i

Boiled Whitebait

> Minced Tuna & Spring Onion
=27k P INETES

BREICBIENZENS / TER

76l ZHTLLT NEL AR
Tarako Kamaage-Shirasu Negitoro-Gunkan
Az, L¥  ea 20 -

Crab & Crab Past&

BEFENS / A 2820|

2> (2 WK I S

Kanimiso-Gunkan

400p

(Bik 44011)

Sea Urchin o

34 A AHIOF Olle ral
°°7"E S /A

212 =
Nama-Uni 75) t-h Q
750 Kanimi
M
(B 8251) 500m )
(BLiA 55017)

R

Snow Crab Legs
BREENIALE / Aoho|

HF b

Nama-Zuwai-Gani

750

(Btid 82511)

dwinys
% &

0=\ %

Sweet Shrimp
FHIF / S

HAQ
Ama-Ebi

350m

(BLid 3851")

‘ ";F":;r"‘

o,

Boiled Shrimp Spot Prawn Japanese Tiger Prawn

BET / A $EFHF / =St BEIAT / ML

i & E7-AME AU

Ebi Botan-Ebi Kuruma-Ebi

350m s 750m 5 750m 3
(Btid 3851') (Btid 8251) (BLia 8251')

sndojoQ R pinbs

2rj0- 2020\ BTt BRI

%

Geso

901

(BLi& 991)

Uncooked Octopus .

Octopus / & / 201 BHER /420 Squid / &8 / 2F0|

7=z 7=z R¥/R
Tako Nama-Tako Ika
2000 gy 200 300
(Btia 2201) (BLiA 22011) (Besa 3301)

Swordtip Squid =,
SIRIE BN, / ZAIZ|017

Hva»

Shiro-Ika

400m

(BL3a 4401)

NN\ G\ Jeui0

Omelette / 8% / 72

¥

Tamago

90m

(BLid 991M)

-fe V¥

Sea Eel / 218 / 8T0]

SR
Anago

450

(Btid 4951)

- fa ¥

Seared Salmon

Chive Buds / & / At Salmon / =& / 910 XK= / OfFaliof

FhE Y-y XY —€v
Menegi Salmon Aburi-Salmon

150pm 300m = 300m =
(Bt 1651) (Btsd 3301) (Btid 3301)

Wholesea eel nigiri Tpc.

pLERIREE1% / ol=0tol S0 sofe]

Herring Roe / T&&F / &o{2

ot

Kazunoko

500m

(Btid 5501)

- f4 ¥ @

LG ANT 1A

Edomae-Ikejime-Anago-Ippon

1,500

(BEid 1,65011)

- fa ¥

BRIEAA =TT, @ik BPAICES>TREARBZHEENTSVET,

Fatty Salmon
=EX&AREA / EZ 20|

LAY —%v

Toro-Salmon

400

(Bia 44011)
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Omakase

election 14 pieces altogether.

3 800 The Manager 3
’ M (Bes2 4,180m) The most popular menu item, as seen on TV.
o ERBEHEFNIMEMNLE 2. hEBMANBRFIEINEETIE,
S D f VY B appixuss e iz 4ss Setsyc SeIHOIE 474 07| Hefsle MEDIseLICH
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4,500

(s23a 4,9501) = &= D)

g A

XEMDIRBEIZERDHATT,
) | S
TTORCRE . V. o0ki -5 XYk
sEErN g FS \ A, aw Seaweed Miso Soup  Short-necked Clam Miso Soup
BRSNS P o S

Please choose one soup

A luxurious meal withfaﬁytuné; abalone, and Botan s WE—— D A IS e RS WET: 'LU&% 'bgm

You can also choose your favorite soup. W57 e kit — Freshwater Clam MisoSoup  Chunky Fish Miso Soup
N L, " % S QEZO|M B 7IX|E MEfE) FHQ. B35/ ME=S 887/ Yuw=Z

BEKRIER . HE HFHFIREER . Fal UHNEEERD .

QEZ(FX| CHEia), ME, TRt HIZE = SSHER ME. Eotets 28

.
3l

Raw Seaweed Short-necked Clam Freshwater Clam Chunky Fish

DYBE IO LU &b B0 bi

> ) Miso Soup Miso Soup Miso Soup Miso Soup
£x%5 /U= U847 / HEX2t= WFH /W= B8/ Yoz
350 450 450m 450m
(Bia 385K (Bia 495m) (Bia 4951 (Bia 495m)

BRIEAA =TT, @ BAICE>TRAZBENTSVEY,  FH- AFTRKRICLYRIHBEVBEHNTSVET,



K CHE-ILRELRREESHOD
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H-f, b D?ﬁnn

Taste our carefully selected natural tuna grown in the ocean. Kodawari Tennen Maguro Set

ZE O AL

B {EREHF P E LNTRRASRBHIENEIERE,
LIS HICtol A X2t QFElo| XjQIAt &R0 Bt BAENL. 4,000F}(ﬁb& 4,400m)

RE&CHORKL F—T¥OLHYBI S,
2 KB E VD R < S

FIAHAY—FV LY

The deep flavor of wild tuna and the melt-in-your-mouth

sweetness of salmon.Enjoy two signature favorites to the fullest!

RASIOBNIIEORK, U =X 8 \OEMH X, —BREFHAIBIEENR! 3 200 P

Hiotat Efxl0] 212 O M22 = olofe] 24225 J1K| E 02 D! Sl ’ Mus 3,520m) < 0a D% (B

o

TLﬂ 2% Y 10MDT LA A= 2 — | %ﬂﬂ =FY SHEMBEE DLy FTE,
-3 M VVYARA -3 fa D VYR

SUEALE Serelec EUSO Titi 8 Nigiri sushi plus thin rolled sushi (1 cut roll)

2,500 FlGea 27501  zwionemrme 2,000 22000 ELEFIREEEISER.

EH 87Het ZAHO| HE.

BRIEA A= TY, Bk BAICL-TRAZBENTIVEY,  ZFH- ATWRKRICLVRYABVIBENTEVET,
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Gokujou Bara Chirashi Don

Supreme Assorted Seafood Rice Bowl

R ERERIR / Z14 BI2ERI2EA] St

3,800 =3 ta 2 ¥ B

(i 4,1801)

&5(;‘ j“?) P

Wi |- = Jbii

Gokujou Kani Hokkai Don

Supreme Hokkaido Crab Rice Bowl
MBEILEER /2 A S8 2

3,800F](m4,1sow) -y ¥R

2K I

e Y N

v
T L2k K S RINAITCT>Y B
TokuJo-Tekka Don Tokujo-Edomae Chirashi Hokkai Don Tekka Don

Lean Tuna Bowl Special Chirashi Bowl! Salmon & Seafood Bowl Lean Tuna Bowl

BNER (SIOBIRBE /SRPY RS / SM 22l 1mE1R / 27t0l= e BNER (SIOBIARE /SR
3,800F](ﬁ;5 4,1801) 3,400F](ﬁia 3,7401) 3,000[13(&55 3,3001) Z,OOOP]GM 2,20011)
- fa ¥ S VYR eSSy ¥ -y

DYKE HIYB LUA B Y

Raw Seaweed Short-necked Clam Freshwater Clam Chunky Fish

' Miso Soup i Miso Soup Miso Soup [ Miso Soup

R /PE S / X2 W/ MR B8/ MHw=
Soups /3% / = 350 450 © 450 450
(Buia 3851) (Beia 4951) (Beia 49511) (Beia 4951

BRIEAA—DTT, Bk BAICE>TRAZIBENISVET,
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Gokujo Kaisen House

Available only here! Topped with plenty of
deliciously fresh seafood!
RS IR AN EREREBH EIR

MMEt =2 E 715 B2 X3 Al 5 ol 7ol dEtR (ciitE T

4,000P](m 4,4001)

-~ SeI WYY ARA

A N
& K P

Janbo Ebi Tendon

Jumbo Shrimp Tempura Rice Bowl
AIFRAZT =R / HE ML 72 2

3,000!11(%5 3,30011)

-3tV QA

o2y b
[ UF 38
A set of two small rice bowls.

FNBREIRF MBS ER, / 0lLl 2 23 MELICE

» —a _]
» v
R i
Zeitaku Nishu Don

Two-Bowl Luxury Set

7 (EFHIHY)

Sweet and Savory Eel on Rice
(served with kimo—jiru soup)

8888 15 (HFTH) / ROl HEkEol 7t ) BTSSR/ 55125 9y -~ D M

4,500!11(&554,950;:1) -~ o ¥ 3,800H(m4,1som) TYA

BRIEAA—TTT, Bk BAICE>TRAZIBENISVET,
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Spécial Thick-Roll
W EFHFSE / S LA 20| FHKEHFS / SH F220|
SR

Sushiko Special Roll

B L3 L% Y
1,800 1950m = ta ¥ 2,200 2420m =3 862 ¥ B

FTLU % K%

Sushiko Maki Sushiko Roll / 1758)% / AAIR 20| Futo Maki Thick Roll / Xx&%5] / 20|
?’:ﬂ?ﬂls / mBET) / 7He2o| Hand Rolled Sushi / F#%8) / £%0| 19500F‘](ﬁi& 1,6501)
600 soom 400 110m -2 fa VY QA
- i - iy
= M 7
pIT%, % M oH
. = oA
— I a » ; E* E
D
%;5 2 %@ 1,000m@e 1100w L A
AN

TR TR HES

Avocado Kani Maki Avocado Ebi Maki
Avocado & Crab Roll Avocado & Prawn Roll
TR FS) S / Ot2FtE 2l E2RUEEITHE TS / Ot2ItE A2
- fy ¥ -3 e ¥
THRAFY—VFE -THEAFNEHE
Avocado Salmon Maki Avocado Maguro Maki g )
Avocado & Salmon Roll Avocado & Tuna Roll Callformaa;%ll?o‘gg:tg;osctahdag
2R =& FE)H / OtEItE 0] EERENEFT)E / OtEFts &R go well with each other.
- fd ¥ - by ¥ ER SR L AR RTHRRMMS.

XEHEQETRARY—EVE Of=7t=ot S310] & B= MEE Z AU = LUSLIC

BRIEAA—DTT, Bk BAICE>TRAZIBENISVET,



2 Salmon Belly & Salmon ROCIRO! i
e 76 6 5 / 101 S W0

A2 55 2%

Ikura-Sake-Harasu Maki

(12) Whole Roll /15 / 174

(V=) Half Roll / 34 / &tH

1,600F§|(ﬁi& 1,76011) 900P](ﬁ5&990|]])
- fe ¥

Hand Rolled Sushi / F¥&&5] / &%

T &l B %

Hand Rolled Sushi(1 roll)
FHEF) (155) / £2ol(17H)

300w s 330m

Thin Rolls
MEHT) / 7H=L0|

A0 s 140m)

BLAZE

Pickle Roll / X &5]% / THEX|

ol

Cucumber Roll / #/1&3]% / 20|

EDIUE MW

Wasabi Roll / IUZEZHF)% / AAH|

R

Fermented Soybean Roll/ i 58% /X E

INZE5>% W

Pickled Burdock Root Roll/ LI4&EZT) % /Y

Lzt =

Pickled plum & Perilla Roll / #§F&# &S] % / 20 A2

PAUNXIE k¥

Gourd Strip Roll/ 3= T&5)% /2tax|

KEHI/NFRETR

F- 2895 v) & s )

3 emaki Sushi & Hosomaki Sus

- FTLIFE CRDEREDEIE

Marinated Mackerel Sushi
St BT/ 1SO{Z0| =1

3 i

Sababou Zushi

(1%) Whole Fillet / 1% / 8t&

2,100P§(m 2,3101)
- fe ¥

(118) 1 piece / 11 / 174

SOOP](%L» 3301)

Thin Rolls / A#%%3] / 7k=20|

T & J5

Thin Rolls

Hand Rolled Sushi(1 roll) v
MHEES) / /=20

4OOF] (Bsa 440m)

O (] F](meeom)

gkE =

Lean Tuna Roll/ #X# (£ BLOANETSE) /&R

- RELDE =

Minced Tuna & Spring Onion Roll/ BE &t & EAES]% / It CHEIERR]

- 4

Sushiko Roll/ $#&8)# / AAE 20|

cNEwHILE =l

Sea Eel & Cucumber Roll/ 2i8& M E5)%E / &50] 20|

- 0B ERIL @

Ark Shell Ligament & Cucumber Roll/ #4455 MES]% / ZLIZHZL| 20|

L TEANE

Avocado Roll / #251%55)% /Ot2 7=

DS

Squid & Fermented Soybean Roll/ 28&HE&ET)E /A0 HE

BRIEAA—DTT, Bk BAICL>TRAZIBENISVET,
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FCHKL

1 ,900]33(%5 2,09011)

-y ¥

5 piece set — Fatty tuna, medium-fatty tuna,
lean tuna, seared tuna, marinated tuna

RABBBHIAIRER. PEA LA AR BRSRAGRZIVNLFNESR.

4
A HRIO| RER, FEZ, F2EH, 0182, ZFHEY 55 VM E.

H1IL A —F K5« 2 RFD
Aﬁ‘t‘y I‘o

Nx2oKL
1,850m s 2035m

- fe ¥

5 piece set — Medium—fatty tuna, salmon,
salmon roe, boiled shrimp, sea eel

ERBFIER. X8 8T iF 28 SRASEIRUEIER.
FEZ, 0], 20i, MR, SF0 55 2l7|HE.

KEDH-H—22 - SED HBHRHER
S HU-CRIEOMEyE,  SHitvk, 3t b, FH-ZHE-©h D3R b,

Y =% O = Hik H =ik B 377 =0k
8001 ssom 1,100 1,.210m 1,300 1azom 1,050 m s 11550

- fa ¥ - fa ¥ & ¥ -y

3 piece set - 3 piece seared set — 3 piece set - 3 piece seared set —

Mackerel, horse mackerel, gizzard shad Fatty tuna, salmon, mackerel Giant Clam, Ark Shell, Scallop Flounder, Red Bream, Squid

e Be hStE3RAsEFIER, KERERBRIERN.=XE, B ER BRICHASSFIER. B EREE 2EIRESFIEER.
IS0, HAO|, T 3ZHE. ERESRAEGFIEER. YRR, T|Z7H, Woke|H| 3BAHIE. 0|, 2=, LQEOBENE.

QER, 0], uSO{0tFE| 3BHE.

I—FTREShIEBERICRKAR!
Wi E b I IFE T 8 b O Pilth 22 4 2 % 4] 3%,
BB S W HiERMTD oRIETT,

I2EPH\>

ICF D14BE28MH + 3 L IF B &1 A

Nigiwai

8,600F](ﬂm 9,46011)

- D hh VR

Nigiri sushi (28pcs—2each of 14types.)
and 1 thin rolled Sushiko Maki. Popular with groups. :
AEATERE S 28N HIFHES 1%, AZEAREARD!

ZE 145 287l + AR 7H=20| BHE. EHA| &0l Tl ]!

700[‘](&5& 7701)

-3 MPVYARA

Kids Sushi / JLE#5) / 0{2l0|8 =
SUNFELUTOBERICROETWALEEET,
For customers with elementary or preschool children.

XRNFEUTHILERES,

*ESEH ofstel 218 EHlLICt

LU@EPHBEVEAN TS VET,



Made with special seasonal ingredients for your eating pleasure!
R (E&R) /38 BRIFMRERANERHHIFRERES.

M ATHE DESI0] BELICEES EA FHQ.

BIrd
o] B g% A2

Omakase Sashimi Moriawa

Chef’s Special Sashimi Platter
ZHRNGHE / T2 253

2 servings / 2Af / 221
5,000!13(&55 5,5001)

R ol I

X BHIFZARTY,
Note: 2 servings shown in photo
*BBAR2AML, / X A2 2012 elL|ct

Jo-Sashimi Moriawase Awabi Sashimi
Premium Sashimi Platter 2servings Abalone Sashimi
LANEHE /M2 28l 2\ il RN wang /B g .
Exquisite abalone offering a fresh,

¥ BHEIF-AFTY, briny aroma with every bite.
4, ZOOF] - Noter 2 Servings shown in photo 2, 500!1] S-OMRET BESENTARE.
($:324,6201) EBER2AL, / %A 201l e}, (B2 2,7501) el BHoI0fCH HIC LIS 7HS DX E|AlE M.

===

Y T | 0 % Bl

Sashimi Moriawase Usuzukuri

Assorted Sashimi Platter 9 | i 2servings A Variety of Thinly Sliced Sashimis y .. Serving for one
MEHR /8 25 2\ il I EMEETH / 97 EE = 243 M3 1R

NRANES

3,100n  BEE=ARTY, 1,700

Note: 2 servings shown in photo
(Be23,4101) - fd v xgﬁﬁm)\{éﬁ Wfé 2|o|-=ou_|q, (5321,8701) -

2R

BRIEAA—DTT, Bk BAICL>TRAZIBAENISVET,
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Carefully selected fresh ingredients are

used to create these exceptional dishes.

fERFEEERE, FOBIFTA.

ol el

HRZ Z 9 5 BE

Grilled sablefish with Sweet Miso
FARGEREZE / 7 ALO|ZOF|

1,200 M (Besz 1,3201)

-y ¥

1PN <}

Simmered Sea Bream Head
A&k / =0|02| =g

980 P Besa 1,078m) |

- fy ¥

R SLhiE -
Tai-Kabuto Yaki
Grilled Sea Bream Head / £ sk / =0|02|20]|

980[‘](%& 1,0781)

.
KEHERFETZ DI

XXZADITBE

Grilled Turban Shell
BWIRS L / Sa8t70| 1 ,600 M
-~ fo ¥ R (B2 1,7601)

st .
Vit 1,600m

iz g / Atel (B3& 1,7601)

ALLebPEer 2T ZEBHE mnw BEFROT

Hon-Shishamo Yaki

Grilled Capelin (2 skewers)
JEIH & (24%) / geoiFol(2otz))

800[‘](&;& 88071)

<

Ikageso Yaki Yaki Tarako
Squid Tentacles (with sauce or salt) Grilled Cod Roe
& 28 BR(MTRHE R 2h) JEEEE F / chr 20|

FojCz|Fo|(4 A, £3)

700F]<m 7701)
-ty ¥ R

700 Mz 770m)

BRIEAA—DTT, Bk BAICL>TRAZIBAENISVET,

KEHEFMANRER

27 2ZoRBE -1 k)

Grilled tuna cheeks (with sauce or salt)(1 skewer)
e ERMA N HIRT . )1

EAXEHTO0|(AA, £3) 11X)

800 ssom

- fy ¥

FE AR

Marinated tuna coated with flour,
and deep fried
TEEEREIR / 2| CHEEOH FiZ

800 M (Be52 8801M)

- fy ¥
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Chawanmushi

Steamed Savory Custard
FRIEE /A28

550 M B2z 6051) ‘
- DDV ¥ ‘

A warming dish with the tasty flavor of seafood and
vegetables selected by Tsukiji Sushiko.
{ERZARERBIER & MM B RHIAL, KIKEH B OXESHN—RES.

=I|X| AAZE7F QM5 sljit=ut OFx2| E0[7t S0t OHSE

US| 2 e LE L Ch

FIA DR 50
Shiroebi Karaage

Deep-fried Glass Shrimp
FAEEAT / 242 52

1,100F]<m 1,2101)
2

HAYVPAL

Asari Sakamushi
Sake Steamed Short-necked Clams
TBERIAL / HiXI2PE

SOOF](BB& 88011

& e ¥

Simmered Sea Eel
HE\FE / 8Tz

1,800 M (Besx 1,98011)

T 11 bE

Sake Harasuyaki Tokusei Tamagoyaki

Grilled Salmon Belly Original Omelet
et fR / 210{8aT10| HFHIRIE / SH Aztzo|

1,0008 6 1.100m 6008 660
i

4pieces / 47> / 47

330F](ﬁi& 363r)

2pieces / 21~ / 274

- Dt B

BRIEAA =TT, Bk BPAICE>TEARBZHENTSVET,

Anago Shirayaki

Grilled Sea Eel — no sauce
128 / SE070|

1,800 1 (Besz 1,9801)
alp<

HEREFE o251

Jikasei Kaisen Satsuma-age

Deep-fried seafood cake

HNESET B / SHME oS

850F]<m 93511)

- fig




SN / IS -0

7 -29
(EL7EA)
Kaisen Natto

Seafood and Fermented Soybeans

MEHIEE

shE K= 980]]]

- f4 * (B2 1,07811)

BLAZEAY
Oshinko Moriawase

Assorted Pickles
HERHE
o 25

rtion photo SOOH

AR Lo = o ¥ (Bis 8801)

Sushiko Salad
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Boiled Crab with Crab Miso
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Sunomono Moriawase
Assorted Vinegared Food
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Salmon, Prawn and Avocado Salad . . .
Sabano Shouyu to Gomaae
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Raw Seaweed Short-necked Clam Freshwater Clam Chunky Fish
Miso Soup A Miso Soup i Miso Soup Miso Soup
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Proper Etiquette for Enjoying Sushi
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Use a napkin to wipe off your hand first.
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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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Gently pick up the sushi.
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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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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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How to Put Soy Sauce on Gunkan 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.
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