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Gokujou Bara Chirashi Don

Supreme Assorted Seafood Rice Bowl
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Gokujou Kani Hokkai Don

Supreme Hokkaido Crab Rice Bowl
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Fatty Tuna Bowl Special Chirashi Bowl Salmon & Seafood Bowl Lean Tuna Bowl
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Raw Seaweed Short-necked Clam Freshwater Clam / Chunky Fish
' Miso Soup i ‘  F Miso Soup Miso Soup [ Miso Soup
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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
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Ikura-Sake-Harasu Maki
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Marinated Mackerel Sushi
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Sababou Zushi
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