ER teishoku set Served w.miso soup/1 small dish/salad KINKAZY) % Y %7 blow-torched sushi set XO6BIIEXDRE, 82 & Hoit [HE

MINgh2lEL HOHT T E Orders 6PC or more served
- w.miso soup/1 small dish/salad
BEhof T8 "
YAKI SABA TEISHOKU i 1 1200
Grilled fatty mackerel — T - 1] v/ — =
¥ Cooking time 10-15 minutes k2 M 1400 Y—ELeTA4FY /—2oRVIFLER 2pc/530 6pc/1390
SALMON sushi with Aioli sauce & soy sauce
Efioh<h7 FEER
TAI KAMA NITSKE TEISHOKU 1200
simmered sea bream collar > SaSar s =
X Cooking time 10-15 minutes Tk ENDIVY —RADR YR LFER 2pC/530 6DC/1390
Bk Y +100 SHRIMP sushi with Basil sauce & soy sauce
x:*&ﬁ%‘:loﬁ\‘itﬁﬁ%ﬁﬁﬂéb\f\:fig ij— Extra rice
HAER SUSHI set Served w.miso soup/1 small dish/salad . o
SN2 B f1E FYNETERERBOR Y IFLET

CURED MACKEREL sushi with miso sauce 2pc/530  6ps/1390

FEIEHFEROCE ERB aroszrvryss
SUSHI OMAKASE chef's choice 6pc 2500

FrZlihoxyiBLER

BEEF sushi with sesame oil

2pc/600 6pc/1590
ﬁ” ) ﬁiﬁ‘ﬁ%ﬂlﬂﬁ Eﬁ BROEENEIEY FR 48
ABURI OMAKASE SUSHI 10pc  +7 70>+ 265

chef’s choice 4pc 2850 o .
+ blow-torched pressed sushi 6pc NFerHEX Lok YRLET ) 1590
CONGER EEL sushi with sweet soy sauce pc/600 6pc/159
% V) FT EE blow-torched sushi set Served w.miso soup/1 small dish/salad
KL KRRNIFLERA+T U v Z=77 U ¥R kivk XnNgp2fE L Hoit T E .
X% ABURI+DERICIOUS=ABURICIOUS A7k zyFhO—IL sRrELy—T

R KINKA ROLL(sea urchin /crab/salmon/cucumber/tobiko) 2pC/730 6pC/2190
77Uy RAE ER
ABURICIOUS 4pc (H—F> -HN-T-FohO—) 18F- 1050
(salmon/shrimp/mackerel/kinka roll) 1piece each

77Uy R6E BB
ABURICIOUS 6pc (P—F> - - TE-RF-F - Frha—L) 18D 1690
(salmon/shrimp/mackerel/conger eel/roast beef/kinka roll) 1pc each

77V v X8E TR
ABURICIOUS 8pc (H—FE> - TE-FrhO—L) 28F 1990
(salmon/shrimp/mackerel/kinka roll) 2piece each

ABURICIOUS 12pc (H—FEY #N-IE-RF-F-Fh0-L) 285D XYEIFAAKETT,
(salmon/shrimp/mackerel/conger eel/roast beef/kinka roll) 2pc each ¥Tax included



Rice Bowl Served w.miso soup/1 small dish/salad FD2FH - HT Small Tapas
MNFEE BT &
v de FHISHO L IV —LF—RXD1-%Y) BhET 600

TAIMESHI ) CREAM CHEESE pickled cream cheese in soy sauce
(Sea bream sashimi/scalion/sea weed nori/ 1390
Raw egg/sushi rice/dashi soy sauce)
i vba = -0
Y- H DASHIMAKI TAMAGO Japanese omelette 700
SALMON DON
(Salmon sashimi / sushi rice) 1390
i . %Y AT
Y- LW ORTH MENTAIKO blow-torched cod roe 750
SALMON & SALMON ROE DON
(Salmon sashimi / salmon roe / sushi rice) 1590 N .
SRS o3t — EEfI4LER (—OYAX)
RgEEF 5 > Sov UREY + i
CHIRASHI DON Extra sushi rice WAGYU SEA URCHIN (1piece) 1450
(Chef’s choice of sashimi / sushi rice) 1590
#$3 Salad
A~ 7 B Tuna Rice Bowl Served w.miso sou i
. p/1 small dish/salad . .S N
XNEE Y HOH I ﬁ")'ﬂ'—”-'E/t UL ZDLRALPAYFX Half
<40 F=e5HE SALMON "CHAN CHAN” SALAD 1300/800
Maguro AKAMI Rice Bowl 2590 Salmon sashimi salad with miso dressing
Fes/Okge a0 264 ‘
Maguro Rice Bowl (tuna & fatty tuna) 3290 BREA—X -7 L HFAEOHFYFLYFH Half
ROASTED BEEF SALAD
3 1300/800
A2sA0 Kb with home made ginger dressing /
. vy UKREY +100
Maguro Fatty tuna Rice Bowl 3890 Extra sushi rice
s s ! : %Y Deep Fried # L% Steamed
>+ ) de B—2 k E—7JF Roast Beef Rice Bowl Served w.miso soup/1 small dish/salad
FOWEY 7 b %ER WEAA—R bE—T(C HO2RE 355t e B s um gy
FARLLTHDO v U EHWAL THE LTHEFELE EREDEDOH HIHT Half
KARAAGE deep fried chicken
‘ ‘ P 850/450
A—XbE—-7H 1790 B—RbE-7H 2190 AHOEBEL
. S Aoz 0 >
Roast Beef on sushi rice LWE Ao ZETY - LF-IRY CHAWAN-MUSHI today’s Japanese steamed egg custard 650
Roast Beef on sushi rice
with iburigakko on Cream Cheese ADDTAEDS HEFEY—X
y . AR Half
. . IKA TEMPURA deep fried squid with vinegar sauce
O—-2Z2bE—=73% 1990 A—-RAbE—TH 3190 prea s & 900/550
BRI PO T . ‘
Roast Beef on sushi rice Roast Beef on sushi rice use with h=sV—=LanvT ( 2 PC)
with Hot spring egg with Sea urchin Salmon roe KANI CREAM CROQUETTE (2PC) 1pc
o UAEEY + 100 Crab cream croquette with tomato sauce 950/500
Extra sushi rice KEEFTAARKETY,

X Tax included



KINKAZY) % ) %7 blow-torched sushi set XEOBTEXDBA. #2208 & Hoit [FE

EE teishoku set ; ; :
Served w.rlce/.mls‘o' soup/1 small d|%h/salad KLARXYIFLERN+T UL Y ZR=T7 v R kick Orders 6PC or more served
HKAR & INH2E & B FE J % ABURI+DERICIOUS=ABURICIOUS Jvr % w.miso soup/1 small dish/salad
=
FIEER .
SASHIMI PLATTER 3kinds 2pc each / 1500 B—EVETAFY Y —RO%YWLER 2pc/530 6pc/1390
HOBMAEGRLAERL W BHERY bt Skinds 2pc each / 2500 SALMON sushi with Aioli sauce & soy sauce
AAa=a8BY 6t S e R AmEY + 100 ITEENILY —RORYELET 2pc/530 6pc/1390
BoE BS BY 109 . [ Extra rice SHRIMP sushi with Basil sauce & soy sauce
O v
#Fal TR SUSHI set Served w.miso soup/1 small dish/salad AN Eﬁu}ku@@ﬁ_” ?_EF L_ﬁﬂ 2pC/530 6pC/1390
SONG2EE Bo [ E CURED MACKEREL sushi with miso sauce
BENEER TR 6pc / 2500 FeIEHOKYFLER 28/600 68/1590
SUSHI OMAKASE chef's choice BEEF sushi with sesame oil
9pc / 4500
. s =
AT — 2 BT, R TR Y BT Boc / 2500 CONGER EEL sushi with sweet soy sauce
ABURI SUSHI 6 PC P
Assoorted blow-torched nigiri sushi 6pc fYFVHA—I EPLELy—F - -
KINKA ROLL (sea urchin /crab/salmon/cucumber/tobiko) 2E/730 6E/2190
Fu HE 18 Order 4PC or more Served w.miso soup/1 small dish/salad 2@ Tl . e,w"’ oS
Sushi a la Carte(1pieces) MABYETEXDIBA, IR2ME & BT 1E % & e &/ W
VI E Cl
ﬁﬁ?ﬁia 500 ;’;f}?)ream 300 ﬁg?u:fef 1200 Served w.miso sc;uj)/;;;ill ;ifh(:?;a;
P 53t {4
A5 R kA 800 52T MFEER S =
Medium fatty tuna Scallop 500 Wagyu beef 1400 77 U D¢ A 4 = Eﬁﬁ 4pc / 1050
and sea urchin ABURICIOUS 4pc or 8pc (#—x> - #sx-z-%>ha—n)
A XKbO 1000 HFEE ; . 8pc / 1990
Fatty tuna Spotted prawn 1000 e 1700 (salmon/shrimp/mackerel/kinka roll)
. Sea urchin ——=1] £
ditd 400 7 200 : 77Uy 268 ER 6pc / 1690
Salmon Epziizeomelette Ww<n 800 ABURICIOUS 6pc or 12pCc (5—%> - #/8- T -RF -4 - %>ho—L) P
Salmon roe (salmon/shrimp/mackerel/conger eel/roast beef/kinka roll) 12pc / 2950
# V) FFER ABURI SUSHI set Served w.miso soup/1 small dish/salad
N 2100 R PR LT ﬁ ) IR~ i ﬁ\-@_—#ﬂloﬁ ,"'E"ﬁ
EHF A V5T )
MOSAIC OSHI SUSHI P ABURI OMAKASE SUSHI 10pC
KINKADBRR BEPHAR ) & EOH LER ' SO . :
s e T ) e oL Ba = “@ Chslf s ch0|chesd4pc et 6 10pc / 2850
Piece of small size blow-torched pressed sushi 16pc B e +blow-torched pressed sushi 6pc
(Salmon/Mackerel/Shrimp/Conger eel) «Q@!‘g/ﬂ{

KYEIIFOAAKRE T,
*Tax included



DESSERT

LEXR—F

& F LVIE amaiso

RRERX 7 —DiRWVIEVH
Deep fried bread ,vanilla ice cream,
whipped cream ,blueberry & mango sauce

BEgxhcogdh7A4R
MONAKA ICE kinakoicecream

Wrapped in soft wafers with breacken-starch mochi

TAREE -vzx457+- 255482 - "=5
ICE CREAM
Pistachio or Black beans or Vanilla

AIBEFES '
FRIZFILF AREMT Y aL

Uji houji tea homemade brulee

HMIBEFH
FRER F-X75—F

Uji matcha homemade cheese cake

1100

650

450

650

650

Lemonade @OR ICE
CanadafE |

A—=FTNLLEX—F

MAPLE LEMONADE
750

JYy7ZILaA—=I1vhoTIL

Non-alcohol

|l 4 TNV=VTyTNSr v —

BEIIF Y VERLET Y711 B & gl —T— 0
PINYAC pine coconuts,tonic

650

RRbvayvhb
GREEN APPLE GINGER
650

Tea

FIBE R @

FIBEESH
ZLIT7LIFS5 LR
KYOTO PREMIUM

HOJICHA 650

IBEES
TLIT7LESE

KYOTO PREMIUM

GOKURO GREEN TEA 650

YZEEUYY

Soft drink

a—7

COKE or ZERO 450
vV ry—IT—)L
GINGER ALE 450

SRER
OOLONG TEA 450

FLroYa—2R
Orange juice 450



ALCOHOL

E—JL Beer

#F 1) ¥ FILH 27 7L original cocktail

IER4E 1000
BB E—LIzgRITTR
YEBIS draft beer

%EBHET
EHROFYHFEDET IV MC 1200
SHISO BEER shiso bitters with beer

;& Sparkling

WMFERE 7 1500

2537 FE—LDESITRLRDHVLT LS
YUZU BEER yuzu pepper liqueur beer

FZia—n7y—
NON ALCOHOL BEER 800
SAPPORO PREMIUM

IUvY—ILANLFTSTa

Champagne ¥ ¥ /X—=2
Mansard Carte Blanche Brut

74 Wine

S1) o
7Vavt Glass/1400

Bottle/10500

BBE L4 XM
GRACE KOSHU 2023
B KOSHU “White Wine”

Glass/1300
JAPAN

Bottle/9600

YAMANASHI de GRACE
GRACE KOSHU 2023

BOURGOGNE BLANC
CHARDONNAY “White Wine”
FRANCE Glass/1650

Bottle/9800

BOURGOGNE COTE D'OR
PINOT NOIR “Red Wine”

?ﬁ’?ﬁlt Bai-ley A “Red Wine” Glass/1400 FRANCE Glass/1650
Bottle/9900 Bottle/9600

HAH sake
TR siskosm/Eme/HO Glass/1000

N . Lo YN
Eg LA j.l,zlz,i, MUNEMASA junmai ginjo sweet & carafe/1500
FRKISI/ SR/ ) R EE sk mmme/ RS0 Glass/1000
KUHEWI Special dai ginjo fruity MASUMIjunmai refreshing —‘S‘ carafe /1500
Glass/1100 »n i

—%& carafe/1800 ﬁ,{lllﬁvfﬁfﬁmﬁ’ wR/ER Glass/1000
v —4& carafe /1500

i Hot

XEELES -

WFIAVRTVyY7
RPHTIZLy L aTARYY 7k 900
YUZU WINE SPRITZER

(Yuzu bitters/white wine/soda)

BEBY YT 1050
ZN—YEZBFBISHITRAALAZEVEE

SAKE SANGRIA

(figs/orange/grapefruits/sake)

MEMELZ Y UT 1500
K74 EBLZORYVT—Ya
Japanese style plum and shiso cocktail

WF74>270y vy AE 1100
AE7A V& E>FYSFILDRTY vy 7
Yuzu wine spritzer Rose

B3 S =4 1050
KELEREZ—IDRE-XIVICES
SHISO GIN TINIC (shiso bitters/bobbys gin/tonic)

7 4 2% — whisky

MFERRANA F—

AR /L ZDFNFN FDHBNAK—
YUZUKOSHO

(yuzu pepper liqueur/soda)

BLZTEANAF—
BEANALEELEZD, . TELWNSF—
UME SHISO HIGHBALL

E/XEBINAFE—N

e/ FDFEYHBERTZHENAE—-1
HINOKI HIGHBALL

(Japanese whisky/soda/HINOKI essence)

BRSSO rv—nAIK—
EFRAHVEMDEEF VS FAS VS v —
GINGER HIGHBALL (sushi gari/whisky/soda)

EBOLEVYT—
Rip-RE-RAVELEVYT—
LEMON SOUR (sho-chu/lemon/soda)

gYE — = S
Ta27—X Mz
+ AL =} neat , 900 1200
+ A 7 on the rocks Dewar’s CHITA
-+ KEY water
« NAFE—) soda I]_“ﬁ 'E':t
" 1800 = 1400
YAMAZAKI FUJI
$5EE+ Sho-chu
Yy — FIARE
« Z b L—} neat SEKITOBA potato 900

+ A % on the rocks
- k&Y water

« N F—) soda

- Bi5EY hot water

e SITRY |
SHIRASHINKEN barley 900

SEKITOBA plum wine 900

1050

1050

900

9200

9200



