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(Nigiri-sushi) “A hand-shaped Sushi

B EIBAF O T Lcrosm srom - 6,160 M

(Tokujyo Nigiri-sushi) Extra Fine @\ 0,048 M
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(Jyo Nigiri-sushi) Fine @ 3’780 Fq
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(Toriawase-sushi) Combination Sushi
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(Chirashi-sushi)
Several slices of fish on top of vinegared rice

o 2 D B R0 DO Lo I m 4,950 1
(Tokujyo Chirashi-sushi) Extra Fine @@. 4’860 Fq
et s TRt e R SR 52 38,300 H
(Jyo Chirashi-sushi) Fine @@. 3, 2 40 FIE]
fo (‘Q L/ -g‘ L/ ............................ 1,980 FIE]
(Chirashi-sushi) Standard @@. 1,9 4 4 FIE] ST,
/\?‘E[)QL/?L/ ...................... 2’915FI;]
(Anago Chirashi-sushi) Conger Eel @@. 2’862 Fq
NS e T O @@@. """ s 70 | F) L o
(Kani Chirashi-sushi) Crab (winter) 0 i ;
2,700 Fq E655 1T L 55 1%L
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(Oshi-sushi) Pressed Sushi
T o i e el ey | 4.070 [
(Jyo Anago-sushi) Fine Conger Eel . 3 996 Fq
'/—‘—\'?A%‘ﬁ—g*b S R P R R 2,035Fq
(Anago-sushi) Conger Eel 1 998 FEJ
g }i\*ﬁ‘f L/ (KIFK~FREE) »v v s eevmsoooecnennenns 2,200 Fq
Saba Bou-sushi) =
g\/Ichiere?uai(lis klombu (early autumn to next spring) 2, 1 60 Fq
I IEAN ) T T R~ FE) s 1’100 FEJ
PRI Saba Battera-sushi -~
Rl g\dzcliere?tt,:nz Sl?cfmt))u (early autumn to next spring) _ 1 ,080 Fq

e e e e e e s 3,190 H

(Kodai Suzume-sushi) Sea Bream /Fine - Sl el Bt
/J\@a)\‘ T e T et 1,650 M
(Kodai Battera-sushi) Sea Bream /Standard 1 ’620 H
(b U *%—f L/ O I 2’750 Fq
(Aji-sushi) Horse Mackerel (summer) 2’700 FEJ
AR T e 880
(Isomaki-sushi) 864 F'E]
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(Tokujyo Maki-sushi) Extra Fine @@
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(Jyo Maki-sushi) Fine @@
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(Jyo Maki Hoso maki-sushi) Fine

bk kKE ax

(Toro Tekkamaki-sushi) Futty Belly of Tuna

FF P REKE

(Negi Toro Tekkamaki-sushi)
Japanese Leek and Futty Belly of Tuna
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(Tekkamaki-sushi) Tuna
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(Ika Kyurimaki-sushi) Squid and Cucumber
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(Jyo Anago Shinkomaki-sushi) ¥)
Fine Conger Eel and Yellow Pickled Radish

ERFZOWS & ax) -....

(Jyo Anago Kyurimaki-sushi)
Fine Conger Eel and Cucumber
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(Maki-sushi) Rolled Sushi
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(Anago Shinkomaki-sushi) §§
Conger Eel and Yellow Pickled Radish

INFEWIDEaxr) -~

(Anago Kyurimaki-sushi)
Conger Eel and Cucumber

MEE

(Shinkomaki-sushi) Yellow Pickled Radish
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(Kappamaki-sushi) Cucumber
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(Ume Shisomaki-sushi)
Japanese Basil,Cucumber angl plim pulp
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2,035 M

(Anago sushi & Anago Shinkomaki-sushi) / = 1 998 Fq

Conger Eel pressed
Conger Eel and Yellow Pickled Radish
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We can also serve you each kinds of Maki-sushi with hand-rolled style.
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(Moriawase) Combination

HEILAKGDOE

(Shiromi-Moriawase)
Combination of White Meat Fish

(Toro) Futty belly of Tuna

-
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(Yakianago) Grilled Conger Eel

L RF :
(Mushi-anago) Steamed Conger Eel
AE sl

(Nama-uni) Fresh Sea Urchin

fidl & & 3 M

(Tai-arashioyaki) Grilled Sea Bream with salt

?’S@/Uz‘ig L(gm) rrrrrenenns

(Chawan-mushi) @ x

Steamed Japanese Egg dish served in a bowl (winter)
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Bside, we can prepare fish of the season.
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3,850 H xo

4,070 Hao

2,036 H

2,640 H
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(Sashimi) Slices of Raw Fish
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(Shiromi-chirizukuri)

il 4;510 H o
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(Tako-butugiri) Octopus

o0 2,310 Haeo

6,380 H o

fih, FiosfEHEL TVET,
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(Ippin Ryouri) Small Dishes

NFHEDY) m 2,035 [

(Anago-sunomono) Vinegared Conger Eel '

e ZHEDY) 1,870 Mo

(Tako-sunomono) Vinegared Octopus

2’750 IIJJLD *nz_t[:% ...................... 688'];'
(Aemono)Vegetable with dressing

R 1,870 FHueo FRIZL coveereene EERERPRER 495

(Akadashi) Miso Soup 486 Fq

990 IIJ n& t[:@ ....... T & e 495 P;l

(Suimono) Clear Soup , 486 Fq
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Drinks
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WA HRHT12-22 (078) 911-3355

HEIEE B 11:00~14:00
& 16:00~21:00
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http://www.a-kikusui.co.jp
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(11:00~15:00)

REFFHET L LE@
e (0 41%“
RFHARE 285 Q

Il @

. f@1518H
‘%@ éﬁ [# 1,490 M

NFHETL 48 @
ZFbTL 3E @
B & 3SEQ
mIZL @

BEHONAERZAGENTIVET,



