Sashimi platter
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4 Assorted Shellfish sashimi

$46

Supreme sashimi platter 8 types
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Sashimi platter 5 types
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Medium fatty Tuna




Striped jack
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Olive flounder Alfonsino



Japan daily catch
Surf clam meat

White shrimp
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Japan daily catch
Jumbo scallop
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Botan shrimp
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Rice Bowl topped
with Premium Seafood

$60

Rice Bowl topped
with Seafood
$55

Chopped Sashimi
Rice Bowl
$55

Rice Bowl topped
with Salmon and
Salmon Roe

$40
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Tuna fatty belly
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Tuna red meat
(MAGURO AKAMI)
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Horse mackerel

6

_.r_I
==

+¢mhm

Olive flounder
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Botan shrimp
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White shrimp

Japan daily catch
Jumbo scallop
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Japan daily catch
Surf clam meat
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Sea urchin
(Hokkaido)

Live Ark shell
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Snow crab
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platter 10 types
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Sushi platter

Supreme sushi platter 12 types

$65
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Sushi platter
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Comparing the tastes of
Salmon 3 pieces
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Assorted Clam 3 pieces

$30
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All kinds of Bluefin Tuna 3 pieces
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Assorted northern
seafood 3 pieces
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Comparing the tastes of
Japanese Amberjack
(BURI) 3 pieces

Taré HY o &

22 35 O o @ | e

Comparing the tastes of
White-flesh fish 3 pieces
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Vegetable sushi
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Pickled Daikon radish with Yuzu
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Gunkan Sushi
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Sushi roll
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Minced fatty
Tuna sushi roll
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Salmon sushi roll
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Medium fatty Tuna
sushi roll
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Tuna red meat sushi roll ¢_|$_
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Live Ark shell string
with cucumber roll
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California sushi roll
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Salmon sushi roll
with Salmon roe
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Sea urchin hand-rolled

$30
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Minced fatty Tuna hand-rolled
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Hokkai hand-rolled (Snow crab
/ Sea urchin / Salmon roe)
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Salmon and Salmon roe hand-rolled
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Crab Avocado hand-rolled
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Hand-rolled
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Salmon Avocado hand-rolled
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Live octopus Plum meat soy sauce Red sea bream with Kinome leaf
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Flounder with Kinome leaf

Seared Tuna fatty belly Ponzu vinegar gelée
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Seared Flounder muscle Citrus sudachi salt
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Special sushi
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Seared fatty Japanese Amberjack
Citrus sudachi salt

$19
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Seared Rock fish Citrus
sudachi salt
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Seared Alfonsino Citrus
sudachi salt
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Seared medium fatty Tuna
Ponzu vinegar gelée
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Seared Jumbo scallop
Citrus sudachi salt
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' Seared fatty Japanese Amberjack

Ponzu vinegar gelée
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Seared sushi
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12 pcs Sushi Platter Set
$79

Kaisen Don Set

10 pcs Sushi Platter Set $59
$59

Salmo$n4(g)0n Set Sushi Tempura Soba Set

$39



Salmon Katsu Set
$30

Bara Chirashi Set
$55

Sashimi Tempura Set
$55



i Don Set
$35

Unag

Tonkatsu Set

$35



GRILLED DISH

Roasted Wagyu Beef (509) Grilled Wagyu Beef on
$38.90 Sizzling Stone (100gq)
$94.90

Grilled Salmon Head Grilled Amberjack Collars Grilled Eel with

(Salmon Head Shioyaki) (Buri Kama Shioyaki) Nitsume Sauce
$15.90 $20.90 (Unagi Kabayaki)
$24.90

Grilled Atka Mackerel Grilled Squid Leg
(Hokke) L K (Ika Geso)
$30.90 Q $12.90

Preparing Time - 15 - 30 minutes



ALA GARTE

Inaniwa Udon
(Hot / Cold) (Hot /Cold)

$10.90 $10.90

Steamed Cré&/ Bottle Soup

$19.90 (Dobin Mushi)
$10.90

Chawanmushi Japanese Pearl Rice Miso Soup
$6.90 $3.50 $4.50
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Deep Fried Oyster (5 Pcs
$17.90

Shrimp 5 Pieces Tempura

$12.90 $19.90

Shrimp and Vegetable Tempura
$18.90 $16.90

Deep Fried Unagi Deep Fried Sea Eel

24 .90
5 $19.90



APPETIZER
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Salmon Yukhoe
$9.90

Amberjack Carpaccio
$19.90

Striped Jack Carpaccio
$18.90

Salmon Salad

Avocado Salad
(Ikura,Prawn, Parmesan Cheese)

$12.90

Medium Tuna Belly Carpaccio
$21.90

Sea Bream Carpaccio
$18.90
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Fresh Oyster (4 Pcs)
$29.90

White Shrimp, Ikura, Red Shrimp, lkura,
Uni with Dashi Jelly Uni with Dashi Jelly
(20gm) (20gm)
$69.90 $69.90

Squid with Mentaiko Octopus with Wasabi Seasoned Jellyfish
(Ika Mentai) QELCRVEREL ) (Chuka Kurage)
$9.90 $7.90 $6.90

Red Shrimp Marinated Stingray Fin Green Soybeans
with Soy Sauce (Eihire) (Edamame)

$15.90 $12.90 $7.90



DESSERT
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Monaka with Sherbet Warabi Mochi
(ChoiceofYuzu,Matcha,orBlackSesame) $9.90
$8.90

Black Sesame Yuzu Matcha
lce Cream lce Cream lce Cream
$6.90 $6.90 $6.90

Seasonal Sherbet Seasonal Fruits Jelly Crown Melon
$10.90 $10.90 $19.90



