Y—E LT7AFYY—R 2pc/530
SALMON 6PC /1390
')_' 7 U :/ ¥ R blow-torched pressed salmon sushi
ABURICIOUS with aioli sauce
SUSHI BEENASLY —2R 2pc /530
EBI 6PC /1390
blow-torched pressed shrimp
sushi with basil sauce
L s & mmbkig 2pc / 530
SABA 6PC /1390
blow-torched pressed cured
mackerel sushi with miso sauce
TUYHRGEZEH 2pc / 600
GYU 6pc / 1590
blow-torched pressed beef sushi
with sesame oil
1) &7
. + VN 4 2pc / 600
1) s oy NFEHAL p
TIUIRE A anaGo 6pc / 1590
blow-torched pressed conger sushi
ABURI sushi with sweet soy sauce
(blow tjr)rched) KINKAQ — b 2pc /730
Delicious Sauce ROLL 6pc /2190
=ABURICIOUS blow-torched roll sushi
(sea urchin/crab/salmon/cucumber/tobiko)
FT7V v R4 5—xv -5 -88-0-0)
ABURICIOUS 4 combination of 1pc / 1050
(SALMON,EBI,SABA,KINKA ROLL) 2pc /1990

%% (salmon/shrimp/mackerel/conger eel/roast beef/kinka roll) ;gz ; ;ggg
SIGNATURE SUSHI
KINKA O #&H £ HhEiEY 128
HOEVERLHUY —RTR-7BFERAOED TR
KIWAMI
Combination with ABURICIOUS 4100

T7YUY v R6 —xv -2 -#8-4-~F-0-1)
ABURICIOUS 6 combination of

and OMAKASE chef's choice 6 pieces

KINKA O Rt 5 EHEEY 128
2EMF - EN - PRLEOBEREY EFEY —XTR-7FA
KYUKYOKU

combination with ABURICIOUS

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

5900

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

B

SOUP
ETEDH 5 400
FISH MISO-SOUP
A7 RXRZ2—DHH; 700

LOBSTER MISO SOUP

XREBREDHEICK L. BEY—EXNZ10%ERL TWET,
A 10% service charge will be added to the total bill.

R
SASHIMI
AAFSEY ShETE
7 kinds of sashimi platter 2pc each / 3500
. 2 h /5500
BERSRY DY 108 2o/ 0
Ultimate 10 kinds of sashimi platter Apc each /9200
PR QR
SASHIMI A LA CARTE 6pieces
EEHRT g HED AFB 00
Blue fin tuna Medium fatty tuna Fatty tuna
Y—Fv =
Salmon 1000 Sea bream 1000
&Y &H
NIGIRISUSHI BEHHIEY FHT
6kinds / 2500

OMAKASE chef's choice assorted sushi

ICEVER1IE

SUSHI A LA CARTE 1 piece
N b 500 EfR 300
Blue fin tuna Sea bream
A PO gy EFKT 500
Medium fatty Scallop
tuna
A8 KFA 1000 ?Hﬁ% 1000

potted prawn
Fatty tuna
ENTF

ﬁ$4 % 400 Japanese 800
Squid Conger eel
'U""E‘/ 400 E¥F 200
Salmon Tamago

Japanese Omelette

Okinds / 4500
12kinds / 6800

Y BEHEIEY EFF
ABURI OMAKASE

Assorted blow torched sushi

6kinds / 2500
E2EMF 1200
Wagyu beef
4B
Wagyu beef 1400
and sea urchin
£ER 1700
Sea urchin
(AR
Salmon roe 800



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





