*

PROA=Z 21— LUNCH MENU

ILPAIAN )L EDOMAE _SPECIAL $60
ZERYSE (BY 8HE. BM) . AROBRLM. 7HF— b

8 kinds of sushi & rolls, clear soup of today, dessert.

NTBEBL BARA-CHIRASHI $60
EHGIRFam b L., RBOER W, TH—F
Traditional chirashi-zushi, clear soup of today, dessert.

N (A SHOKADOH $60
RE. HY. BEE. K, Hfk. K&+, FoWw. 7H—F

A box of sashimi, fried food, grilled food, appetizer, rice, pickles,
with miso—soup, dessert.

A= HISAGO BENTOH $70
R, BEA, Bk, hbUFH, F0W. KETXIE, SRV, TH— K

A gourd shaped box of mixed sashimi, grilled fish, appetizer,
special rice, pickles, with miso—soup or clear-soup, dessert.

RAOFH CHOUCHIN BENTOH $80
560, BAa. Bk, fIRAY S S, KETXIE., Rk, 7 —F
A lantern shaped box of sashimi with rice, grilled fish, appetizer,
salad, with miso—soup or clear—soup, dessert.

FH MIYABI BENTOH $115
R, Y FE. BEY. HY. 2K, KEFXIE, Bk, 79—k
A box of mixed sashimi, sushi & roll, grilled food, fried food,
appetizer, with miso-soup or clear—soup, dessert.

BEME (GB) OMAKASE (NAGISA) $140
ZHO—m. RE. Fal. B8+, TH—+
Seasonal dish, mixed sashimi, sushi, special tuna soup, dessert.

HEMNE  (IH) OMAKASE (MISAKI) $170
ZHO—m. RE. Fal. B8+, TH—+
Seasonal dish, mixed sashimi, sushi, special tuna soup, dessert.

Bl&EFE S 3 FILICTHRELIZ, STRILICTIR, 2wy, T2 CRAENV:-LET.
Change to AKADASHI SOUP - additional $3, CLAM SOUP or TUNA SOUP - additional $7



S LR B A EDOMAE - SUSHI - SET

BYBE. EM1XK ( 8 kinds of sushi & 1 poll ) #E  TOKUJYO
EY 108 (10 kinds of sushi ) 158  TOKUSEN

R E, PRV EBHIFRLET,  (With miso soup or clear soup )

H i LFHFT CHIRASHI - ZUSHI

( A box of sashimi with rice ) Yise TOKUSEN
LRI E, BRWLWEBAFITEL £9,  (With miso soup or clear soup )

BU1FHFEFT] ALACARTE SUSHI ( 1pc )

KEA OHTORO ( Very fatty tuna)

hEA CHUTORO  ( Fatty tuna)

=p=1 SHIROMI ( Yellow tail, Flatfish, Sea bream, etc. )

Z D OTHER ( Sea urchin, Shell, Prawn, Salmon roe, etc.)

=X ROLLED SUSHI ( per roll )

BEAEZX NEGITORO-MAKI ( Fatty tuna & welsh onion roll )
oA E TEKKA-MAKI ( Tuna roll )
K& FUTOMAKI (7 kinds of ingredients in a thick roll )

AY 7+ =7% CALIFORNIA-MAKI  ( California roll)

=S HOSO-MAKI  ( Cucumber roll, Dried gourd shaving roll,

Pickled plum roll, etc. )

REEEY EHt SASHIMI

— A8 ( per person)
—AH] ( for 2 person )
EPNED] ( for 4 person )

$90
$110

$130

$25
$22
$12 ~15
$12 ~25

$40
$22
$48
$22
$10~

$90
$180
$360



FEHME OMAKASE

T, RE, ZEEE, F5. B, T -+ $200
( Appetizer, Sashimi, Seasonal dish, Sushi, Soup, Dessert ) $300
$400

HFEHE FHA - JE OMAKASE SUSHI - SASHIMI

T RF. Fa Y. 7Y -+ $250
(Appetizer, Sashimi, Sushi, Soup, Dessert)

wft. ®E. BYET, BEELS L, B, Y-k $350

( Appetizer, Sashimi, Sushi,Tuna head meat chirashi, Soup, Dessert )

BFEFHhEI—X CHEF ‘S RECOMMENDATION

BIFAEISWELEOBRLATTEVEY, iS5
Please indicate your preferences. OPEN PRICE
RBEZK L CHAWAN-MUSHI $15
( Steamed egg custard )
2T NEGIMA-JIRU $20
( A cup of steamed special tuna soup )
R ZE L HAMAGURI SAKAMUSHI $25
( Steamed hard clam with Japanese sake )
EIEZ L ASARI SAKAMUSHI $25

( Steamed clam with Japanese sake )



NS R ANAGO SASAYAK]

( Grilled sea eel )

NER=Y < KAMA SHIOYAKI
( Grilled fish head with salt)

IR B BR 15E GINDARA TERIYAKI

( Grilled codfish with soy sauce )

B 75 R GE KAREI SAIKYOYAKI

( Grilled flounder with saikyo-miso )

HE1E JGE HAMAGURI SHIOYAKI

( Grilled hard clam with salt)

= A XIEkE KINKI SHIOYAKI

( Grilled thorn head with salt)

ey Ea AN c GYU NANBANYAKI

( Grilled beef and welsh onion with soy sauce )

ANNE (FI4) GYUNIKU TATAK

( Sear wagyu-beef)

B =xght YASAl TAKIAWASE

( Simmered vegetables )

= AZTESN KINKI NITSUKE

( Simmered thornhead with soy sauce )

NAH EEE GANMODOKI NI

( Simmered fried bean curd with soy sauce )

$38

$30~

$28

$30

$20

FeF it

open price

$38

$130
Half size  $65

$28

R il

open price

$18



KERFERR Y BEht TEMPURA MORIAWASE

( Deep fried prawn and vegetables )

B RERAE EBI TEMPURA

( Deep fried local prawn ) (5pc)

& EimERERE SAIMAKI-EBI TEMPURA

( Deep fried Japanese prawn ) (2 pc)

BY LR EXAE YASAI TEMPURA

( Deep fried vegetables )

HiEE - NI HA ZHEIT AMAEBI-HOTATE KAKIAGE

( Deep fried sweet shrimp and scallop )

BBEHNETHIT SAKURAEBI KAKIAGE

( Deep fried small shrimps tempura-cake )

KinFZEHZE BEINASU NISHOKU DENGAKU

( Fried eggplant with 2 kinds of miso sauce )

oM, FEMA 21— ZHEBLTEY FY,

We have a seasonal dish menu.

YA XAV MUSK MELON

( Japanese musk melon)

HAHD (k. BEE) ANMITSU

( Agar jelly cubes and sweet bean paste in syrup )

EETART Y — L ICE CREAM

( Green tea, sesame, vanilla, yuzu-citron sherbet)

ZEIDRY) SEASONAL JAPANESE FRUIT

$45

$40

$30

$28

$25

$22

$20

$25

$15

$8

R il



