Y—F&T7A4FYY—R  2pc/530
. SALMON 6PC / 1390
7 7 U :/ ¥ R blow-torched pressed salmon sushi
ABURICIOUS with aioli sauce
SUSHI BELADILY -2 2pc / 530
EBI 6PC /1390
blow-torched pressed shrimp
sushi with basil sauce
L & fif & PRk 2pc /530
SABA 6PC /1390
blow-torched pressed cured
mackerel sushi with miso sauce
TUYHRGFEZ XM 2pc / 600
GYU 6pc / 1590
blow-torched pressed beef sushi
with sesame oil
NFEHZL 2pc / 600
ANAGO 6pc / 1590
PO L blow-torched pressed conger sushi
+ with sweet soy sauce
?U?ﬁxﬁv—x
=77Uv v R KINKAB —JL 2pc / 730
ROLL 6pc / 2190
ABURI sushi blow-torched roll sushi
(blow torched) (sea urchin / crab/ salmon/ cucumber / tobiko)
+
Delicious Sauce 77V v X6 1pc/ 1690
=ABURICIOUS (H—E> -BE -84 - RF-A-L)
ABURICIOUS 6 combination of 2pc / 2950
(SALMON,EBI,SABA,GYU,ANAGO, KINKA ROLL)
pm EHA V& £ SN
MOSAIC SUSHI - Wy Y
SIGNATURE blow-torched pressed sushi M/
SUSHI (SALMON/EBI/SABA/CONGER) g
18pc / 5100
8pc / 2100
KINKA O #&H £ HhEiEY 128
BOEYEREFEY — A TR HHEIDED TR
KIWAMI
Combination with ABURICIOUS 4100

B

SOuUP

and OMAKASE chef's choice 6 pieces

KINKA O R s EHEEY 128
Z2EMSF - Ef - FOBEOEREY EFEY — X TR 72547
KYUKYOKU

combination with ABURICIOUS

and OMAKASE ultimate chef’s choice 6 pieces
(wagyu / toro / sea urchin / etc...)

5900

HOIUPEFLRLFRUEREE TERALECLEEIL
feel free to ask us if you have anything you don' t like
about sushi ingridients or wasabi

EREDH St 400
FISH MISO-SOUP 1
A7RAZ2—DH Bt 700

LOBSTER MISO SOUP

EFHEa—-X
OMAKASE course

A KIWAMI

Course meals are available
for two people of more,
or for the entire group.

KINKAOETIHa—-R

COURCE KIWAMI

&Y SATORI
MECOTRE—,

1ppl/7500

1ppl / 11000

ENEFERLAAERI—X

COURSE SATORI -beyond- toro / wagyu / uni / [obster...

IE2
AOERE
FHDRR
%58

appetizers
sashimi ¢
hot dishes
sushi

07 2% —®& 55+ lobster misosoup
AHOTY—F dessert

pap=g
SASHIMI
ARASEY AbETE I
7 kinds of sashimi platter pe/
i RIS EY Sh¢ 108 200/ 5500
Ultimate 10 kinds of sashimi platter 4';‘;;9200
PSS
SASHIMI A LA CARTE 6pieces
KEHRSF 15 FES AFB 00
Blue fin tuna Medium fatty tuna Fatty tuna
Y—F¥ 1000 R 1000
Salmon Sea bream
o BEHLEYET
Ic¥YET 6kinds / 2500
NIGIRISUSHI OMAKASE chef's choice assorted sushi
Okinds / 4400
BHEBEHEEY
Ultimate fresh classic Sushi
6kinds / 3300
RYBEHEIEYFT

ICEVER1IE

SUSHI A LA CARTE
ERE 500
Blue fin tuna
A8 FhO gy
Medium fatty
tuna

x#% Abtn 1000

Fatty tuna

WERA A 400
Squid

Y-V 400
Salmon

ABURI OMAKASE

Assorted blow torched sushi

6kinds / 2500

1 piece

=8 300 EEMF 1200

Sea bream Wagyu beef

£R2T 500 MFEH

Scallop Wagyu beef 1400

4 and sea urchin

HEEE

Spotted prawn £EH 1700

o Sea urchin

=N

Japanese 800 w<n 800

Conger eel Salmon roe

¥ 200

Tamago

Japanese Omelette



HT

Appetizer

Salad

N=]
/am

Warm
dish

IEA
Udon

Hi

Dseseet

EEMFLEHR (—AYMX) 1450
WAGYU SEA URCHIN (1p)

xVBAKF 750
MENTAIKO blow-torched cod roe

KREDIZS LFET 600
EDAMAME marinated roasted green tea
TTHELEFEETF 700
DASHI MAKI Japanese omelette with dashi broth

V) —LF—XT-FEYEBET 600

CREAM CHEESE cream cheese marinated soy sauce

XWY—FEvLIEyOADbRrAbLRPAYFH
SALMON "CHAN CHAN” SALAD
with miso dressing 1300

BREA—XFE—7LEREOHY FLYS54
ROASTED BEEF SALAD

with home made ginger dressing 1300
EABohLHIT

CHICKEN KARAAGE

Deep fried marinated chicken 850

B2/sY—-Lanys~bk2 bV —R~
KANICORO (2pc)
Crab cream croquette with tomato sauce 950

FAOFBZEL
CHAWAN MUSHI
Today's egg custard 650

1 HORES LIERFY —R
IKA TEMPURA

Squid tempura with tosa vinegar sauce 900

ST BT ORS LA 1350
YAKI UDON
Pan fried udon noodles w/ beef,mushroom & scallion

» F LiE AMAI-BO

BHRE7—DRWENE

Deep fried bread ,vanilla ice cream 1100
whipped cream ,blueberry & mango sauce

FRIFSLFE7VaL

HOME MADE HOJICHA BRULEE 650
FREE F—X¥7—=*

HOME MADE UJI MACHA CHEESE CAKE 650
BESXhLhCoBgPT7M4R 650

MONAKA ICE Kinakolcecream,
wrapped in soft wafers with bracken-starch mochi

TARERRE CREFH - BEEHT - N=F
ICE CREAM

Pistachio or Black beans or Vanilla 450



