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Fairly priced with no surprises ¥90 (without tax) ~ per piece
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Order your favorite nigiri-sushi by the piece./FiiZHCERMNEES] /U0 42 U2 124 .
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Medium Fatty Tuna / . Fatty Tuna /

Tuna / Marinated Tuna / Seared Fatty Tuna / ; 1
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Maguro (B 33011) Maguro-Zuke (BEiA 33011) Chu-Toro (BEsk 49511) O-Toro (Beid 71511) Aburi-O-Toro (s 71511) |
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Mackerel / Horse Mackerel / Gizzard Shad /

Bits / 280 Sardine / /5T & / Foi2| 5% / T40| rhSEe / Tof
i 2501 bl 250 »L 350 37 3501
Saba ®s 2751 Iwashi Bk 27510 Aji B3k 38510 Kohada (Blik 38511)
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> o fl‘“ Striped Jack /
Snapper / it / =0| Amberjack / £TH 5 / Ho] #i5 / ZFEHA0| Red Bream / &EREA / 2== Flounder / tEE & / &0f
7=\ 2501 »AEDL 250m LEaL 350/ 4 H 450m FH 450p
Tai (Bih 27511) Kanpachi (BEiA 2751) Shima-Aji B3k 38511) Kinme-Dai (Hid 19511) Hirame (Bid 49511)

® ® ® ® ®

E ;}?ﬁ Shellfish, /3¢ “ZHF

ol

‘.

Ark Shell / 5 / Tz
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Scallop / 8¥5 0 / M7t2[H|

Razor—shell Clam /
IBkea / 7120
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Arctic Surf Clam /
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Giant Clam / #SHAT / 2=
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Miru-Gai (B 38511) Hokki-Gai (B4 55011) Nama-Hotate (BEsk 5501) Taira-Gai (s 55011) Aka-Gai (B4 6601')
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Sushi ingredients are subject to availability.
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Iki-Awabi (Beid 6601)
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> Cod Roe / Boiled Whitebait / Minced Tuna & Spring Onion / Crab & Crab Pastt
Flying Fish Roe / ¥&F / x| GREF /o7 =ERE / ZI0[o| A2t BIEZRBIEATNS / THER BEENS / e 22 |
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LU-Z 90 762 150 Z8BJLo3F 150 AELAHME 350m 2R dfE 400 |
Tobikko B 99  Tarako (LA 16511) Kamaage-Shirasu (B2 1651 Negitoro-Gunkan  (#ia 3851) Kanimiso-Gunkan (#4 44011) |
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Ikura (BEiA6601') Nama-Uni (BLiA880I') Kanimi (BE3& 5501) Nama-Zuwai-Gani  (Ba88011)

WO ® ®

W& shimp s145 uie

|
|
|
|
: LT
Spot Prawn / Japanese Tiger Prawn /
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Ama-Ebi (B2 3851)  Ebi (Beik 3851) Botan-Ebi (BLiASSOM) Kuruma-Ebi (BLiASSOM)
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Squid Legs / Octopus / - Uncooked Octopus / b Swordtip Squid / -
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| FZ 90m 7-Z 200 E7-Z 200 2 3001 Hwd 400m
1 Geso (s 991 Tako (BEsk 22011) Nama-Tako (Bisa 2201) Ika (BEsa 33011) Shiro-Ika (BEsa 4401)
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Seared Salmon / Fatty Salmon /
Omelette / 3825 / 72t Chive Buds / 7. / “{u} Salmon / =X / 0] KR=8 / 0t52|10f =XBARER / EE 0]
Tamago (& 991 Menegi (B2 1651)  Salmon ®ba330r)  Aburi-Salmon @& 330m)  Toro-Salmon (BLid 44011)
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Whole sea®eel nigiri 1pc.
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Anago (B& 4951 Kazunoko (BLiA 55011) Edomae-Ikejime-Anago-Ippon (BE3& 1,6501)
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