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(Nigiri-sushi) A hand-shaped Sushi
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(Nigiri-sushi) Standard @
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(Chirashi-sushi )

Several slices of fish on top of vinegared rice
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(Tokujyo Chirashi-sushi) Extra Fine @@.
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(Jyo Chirashi-sushi) Fine @@.
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(Chirashi-sushi) Standard @@.
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(Toriawase-sushi) Combination Sushi
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(Osili—sushi) Pressed Sushi
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(Jyo Anago-sushi) Fine Conger Eel §T§ 4’0 1 ’7 Fq
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(Anago-sushi) Conger Eel 2,008 IIJ
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(Saba Matsumae-sushi) (Only take out)
Mackerel and kombu (early autumn to next spring)

e AR L o e e s e S 2.200 M
(Saba Bou-sushi) 2,160 IIJ

Mackerel and kombu (early autumn to next spring)
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(Saba Battera-sushi) =
Mackerel and kombu (early autumn to next spring) 1 :OSO FEJ
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(Kodai Suzume-sushi) Sea Bream /Fine 3, 1 3 2 IIJ "
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(Aji-sushi) Herse Mackerel (summer) 2’700 Fq
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(Tokujyo Maki-sushi) )@@

Extra Fine
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(Jyo Maki-sushi)
Fine
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(Toro Tekkamaki-sushi)
Futty Belly of Tuna
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(Negi Toro Tekkamaki-sushi)
Japanese Leek and Futty Belly of Tuna

ﬁrﬁid{% (IA) torrrreeeeeeeens

(Jyo Anago-sushi)
Fine Conger Ewl
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(Jyo Anago Shinkomaki-sushi)

Fine Conger Eel and Yellow Pickled Radish
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(Jyo Anago Kyurimaki-sushi) §Tg
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
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(Anago Kyurimaki-sushi)
Conger Eel and Cucumber
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(Shinkomaki-sushi)
Yellow Pickled Radish
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(Kappamaki-sushi)
Cucumber
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(Ume Shisomaki-sushi)
Japanese Basil,Cucumber and plim pulp
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(Tamagomaki-sushi) *
Egg and Shrimp-Oboro @®
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We can also serve you each kinds of Maki-sushi with hand-rolled style.
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(Moriawase) Combination
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(Shiromi-Moriawase)
Combination of White Meat Fish
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(Tako-sunomono) Vinegared Octopus
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(Anago-sunomono)
Vinegared Conger Eel
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(Tai-Kamayaki) Grilled Sea Bream with salt
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(Kaibashira-shioyaki) Grilled Scallop with Salt
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(Yakianago) Grilled Conger Eel -
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(Mushi-anago) Steamed Conger Eel
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(Nama-uni) Fresh Sea Urchin
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(Tai-aradaki)

Boiled Bony Parts of Sea Bream
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(Sashimi) Slices of Raw Fish
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(Sunomono) Vinegared Dish
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(Tako-butugiri) Octopus
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(Toro) Futty belly of Tuna
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(Kairui Moriawase-sunomono)
Vinegared Shellfish
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(Yakimono) Grilled Fish
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(Ippin Ryouri) Small Dishes
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(Kurumaebi-shioyaki)
Grilled Prawn with Salt
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(Akadashi) Miso Soup &
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(Suimono) Clear Soup
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(Chawan-mushi) @ ”

Steamed Japanese Egg dish served in a bowl (winter)
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(Chawan-mushi small) @

Steamed Japanese Egg dish served in a bowl (winter)
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