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(Nigiri-sushi) “A hand-shaped Sushi
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(Toriawase-sushi) Combination Sushi
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(Toriawase-sushi) Standard @@ 2,376F'E]
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(Chirashi-sushi )
Several slices of fish on top of vinegared rice
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(Tokujyo Chirashi-sushi) Extra Fine @@. 5,508 Fq
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(Kani Chirashi-sushi) Crab (winter) o Y
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(Oshi-sushi) Pressed Sushi
PP ket SN S L PR 4,620M
(Jyo Anago-sushi) Fine Conger Eel 4 536'33
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(Kodai Suzume-sushi) Sea Bream /Fine . 3,564'33
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(Tokujyo Maki-sushi) Extra Fine @@
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(Jyo Maki-sushi) Fine @@

FEHIE g

(Jyo Maki Hoso maki-sushi) Fine
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(Toro Tekkamaki-sushi) Futty Belly of Tuna

I D OBKE B

(Negi Toro Tekkamaki-sushi)
Japanese Leek and Futty Belly of Tuna
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(Tekka Maki-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
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(Jyo Anago Kyurimaki-sushi)
Fine Conger Eel and Cucumber
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(Maki-sushi) Rolled Sushi
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(Anago Shinkomaki-sushi) D
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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(Anago sushi & Anago Shinkomaki-sushi) (f)

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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(Sashimi) Slices of Raw Fish
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(Moriawase) Combination
HEISLABREDLYE - &0 4,620M v

(Shiromi-Moriawase)
Combination of White Meat Fish
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(Toro) Futty belly of Tuna

EIE/]"D biﬁb .............. 5,17O|IJ<IO
(Shiromi-chirizukuri)
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(Tako-butugiri) Octopus
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(Ippin Ryouri) Small Dishes

el Sty B Srm il o FEPTERS 2.310H
(Yakianago) Grilled Conger Eel
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(Mushi-anago) Steamed Conger Eel

EE:D‘:— ............... BT EE 3,300'33310
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(Nama-uni) Fresh Sea Urchin

‘@Jﬁj} ‘}Oiﬁlﬁ% ................. 2,090'33;0
(Tai-arashioyaki) Grilled Sea Bream with salt
HDATEL (ap) o &2 1,100
(Chawan-mushi) @

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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(Anago-sunomono) Vinegared Conger Eel .

PR AN bt e 1,980 x 0

(Tako-sunomono) Vinegared Octopus
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(Aemono)Vegetable with dressing

jlﬁ el S S R Tt 550Fq
(Akadashi) Miso Soup 540M
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http://www.a-kikusui.co.jp
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