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6 slices

N—T7 3

3 slices

7151 sure50m)

1,518 111 380m)
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Otsukuri 3syumori
(Assortment of three kinds of sashimi)

Kihada magure sashimi (Yellowfin tuna sashimi)

NINF R &

1A 6w 1, 100R es1,000m)

6 slices

N—7T Buh)

3 slices

06011 1600r)

Kanpati sashimi (Greater sashimi)

=00 g

1A 6wy 1, T0OR s 1,000m)

b slices

N—7T BYh)

3 slices

06071 1600r)

Tai sashimi (Sea bream sashimi)

9901 @000y T

Otsukuri Zsyumori

(Assortment of two kinds of sashimi)

w7 G

1A 6wy 1,760~ @il 600m~)

6 slices

N—7 3uh)

3 slices

93511~ @485011~)

Katsuo tataki (Seared bonito)

CRF

1A 6w 1, 7601~ @it 600m~)

6 slices

N—T3Yt

3 slices

93519~ @r850m1~)

Katsuo sashimi (Bonito sashimi)

7= Z % &
990 119001

Tako sashimi (Octopus sashimi)

/M-
9905 819001

Tka sashimi (Squid sashimi)

AZ LB R (o) LN—R
§ 380 es00r

Honmaguro hoshi (shinzou) fiama reba h L
(Bluefin tuna heart Yukhoe(Tartare)
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Honmaguro sute-ki
(Bluefin tuna steak)
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Mehikari yaki

(Simmered round greeneyes)
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i 858']3 (Bitk780M) Honmaguro harami ponzu 1/1\ 330 FE] (JBE{?;EBU{]H) :;:!
' (Bluefin tuna belly seasoned with - e
| Geso shioyaki Ponzu sauce) Honmaguro harami kushiyaki "
| (Broiled squid tentacles with salt) (Bluefin tuna belly skewers) Ea¥
| ' ' e
ol
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! Kanpati no kabuto yaki ".:.
(Roasted fish head of greater amberjack M
: (yellowtail)) ...-,
L
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| ] : 1] Tai Kabuto yaki kaibashira shioyaki ;"-‘::
! 1 : 07 8 [ J (BEiRIBOFD) fRo'asted]L _ﬁzh' ;iead aof sea bream ) (Broiled .'Sc'én'fg with salt) tae
| Shiromisakana aradaki I '-“..
(Simmered white-meat fish) *'_
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Unagi no, kabayaki (Glaze-grilled eel) ':.
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Unagi o kabayaki (Glaze-grilled eel / half) L
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Tako karaage (Karaage-style fried octopus)

0\%75 803%

karaage
 (Karaage-style fried river shrimp)

Wakame su (Vinegard seaweed and cucumber)

Z U8k 858m@mmrsom)

|
i
i
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Ebi su (Vinegared shrimp)

72 Z ok

85811 wr780m)

Tako su (Vinegared octopus)

Kani su (Vinegared crab)
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Yamaimo tanzaku sunomono
(Vinegared Japanese yam slices)
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i Sunomono sansyu moriawase -~
- (Assertment of three kmds of

! vmegared dishes)

Syutou(Katuo no naizou shiokara)
~ (Salted _ahﬂ-.'fegm‘enged b_;:u_]itb)

Myouga no amazu zuke

Myoga gmg\er)

(Sweet and sour pickled Japanese
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495H(ﬁ¥&450ﬁ)

Dashimaki tamago
(]apa nese-style omelet

Made with dashl(]apanese sryle soup}) Firf

K225\ B

3801 suso0m) 990r emo00ry -

Manbou karaage Utsubo karaage p:.:

Karaage-style fried sunfish) (Karaage-style fried moray eel) _ﬁl‘.l
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Ika kimo wasabi ae . ;pg

(Squid liver flavored Wit:h wasabi) - : b L ":
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: s g ‘Magura yamakake oy
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' Komochi konbu tsukidasi 2

(Hetring roe on kelp) " i
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NIGIRI

Tokuzyou mglrl

(Premium nigiri 9 pcs)
8 P
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4,07 01 a3, 70010
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110 w1000

Tokuzyou mglrl uni, otoro iri
(Premium nigiri 11 pes with super
fatty tuna and sea urchin)

Myouga (Japanese Myoga ginger)

ZU2F

187 1 @p70m)

Ebikko (Shrimp roe)

\JZ 187 @az170m)

Geso (Squid tentacles)

5 1871 a1 70m)

Tamago (Egg omelet)

U3 2420 gaorom

Shimesaba (Vinegar-seasoned mackerel)

gl

722z 2861 (2601
Tako (Octopus)

LS 2861 #2608
Tka (Squid)

-/ 2861 @ie0m

Sa-mon (Salmon)
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Zyou nigiri

(Special nigiri 8 pes)

s e

330r @300 ) feF X 3961 stn360m)
Kanpati (Greater amberjack(yellowtail)) Unagi (Eel)
ﬂ. ﬁ 330r ass00m 5”(3‘ 3961 @360r)

Kaibashira (Scallop eyes)

2 3631 #330m)

Anago (Conger eel)

X2 BE 4621 6mi0m

Tai (Sea bream)

Botan ebi (Spot prawn)

L5 363mamssom  RED 4621z
Maguro (Tuna) Tyu toro (Medium fatty tuna)

/0 B 5 3631 Bui330m X&5 6601 @600
Katsuo (Bonito) Oo toro (Super fatty tuna)

NI 3631 s330m) E a4 b
Kani (Crab) Uni (Sea urchin)

RDF 36311 @330 F A a4 4ib

Kazunoko (Herring roe)

22,

3961 wp360m)

Akagai (Ark shell)

EPAU a4 I

Ikura (Salmon roe)

Katsu kuruma ehi (Live tiger prawn)
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Ganso tosa maki (hoso maki)

(Originated in Kikuzushi, "Bonito Roll")

X AR

8t 1,738 wux1,580m)

8 pieces

AfE 8801 w8001

4 pieces

Yaki saba sushi
(Grilled mackerel sushi)

555

(xgg
THEO B O#iFE I o

: - 14 1,848 1,680
BLEWE k) awumen B LYK KB xmeronn Y I WO
spieces 145 1,375 811 2501 soieces 145 1,375 M a1 2500 3E65935F3(ﬁ{§35{]m)
4 pieces 4{@ 7 15H(f§1{§650|’3) 4 pieces 4@ 7 15Fl_:| (B 6501 Ruaiina maki ‘e hutomakis
Otome ki <husomaki- Gy ol Sl (Bonic, Shrimp brlld cl. salmon ro
(Salted and vinegared mackerel, egg, cucumber) Et};a;?[:n:;i;gg;?seé Japanese ginger, egg, AR S Sl o T

oA 308mmuesory DAULIE 308mmusory HNEEDE 8581 mursom

Kappa maki (Cucumber) Kanpyou maki (Seasoned gourd strips) Negitoro maki (tuna with green onion)

b o b ) )
LAZAE  308mmuesory U ZE 407mwusom  EHEEKE 8805 @usoom
Shinko maki (Pickled radish) Tka shiso maki (Squid & Shiso) Toro tekka maki (fatty tuna)

EF5 308 @pzsorn D& A07m@parom 2 1Z% 1, 1000 @ 000m)

Tmago maki (Egg omelet) Tka maki (Squid) Uni maki (Sea urchin)

#BUZ5E  308mmson A US A07 M ap37om)

Ume shiso maki Ebi maki (Shrimp)
(Pickled plum & Shiso(Japanese basil))

SIELEA 308mmuzsony  PITH 407 1 @3 om

Mackerel & Shiso maki (Japanese basil) Kani maki (Crab)

Az A 308m@mosory D HLYMAE 407 m@parom

Natto maki (fermented soybeans) Una kyuuri maki (Eel & Cucumber) Aladashi (Redmigosgulﬂ

Y=FX7% 308mmuzsom D BEEE  462mmmazor M

Shi-chikin maki ( Tuna Flakes) Unagi maki (Eel)
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Kaisen chirashi
(Standard chirashi: boiled octopus,
salmon, shrimp, tuna, yellowtail)

CHIRASHI -SUSHI
DONBURI

1 628F‘3(fﬂﬂil 4801 1 628H<m1 4801 1 738&%1 5801 ::::

Hokkai chirashi Kani chirashi {(Snow crab) Unagi chirashi (Broiled local eel). e :__I
(Extra special salmon roe, salmon, squid) e
.'
|
v..
P':'
.-‘ .I
=8

=
17
£
g
(2]
=
=
[
7]
£
—
[%2]
=
[
5}
=5
(2]
=
5
B
w
-
=
e BNy
-

3 124F'3<m2 840F))

Arashivama chirashi (Special chirashi)

&
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Irodori chirashi (Finely sliced sashimi chirashi) 0,.-'
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e

2K A B xH e
1,518 g1 3801 1,848 st 6801 3,0-80F3(Hi{§2,800_!’1} 1,760 eaie1,600m.
Tekka don'(Yellowfin tuna) Negi toro don Toro tekka don (Bluefin fatty tuna) Katsuo tataki don ":4
. {Bluefin tuna with green onion) (Seared bonito rice bowl) x =
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Udon (Udon)

Tyukasoba (Chinese noodles)
R, 2 - S EALRUE T TTED
FT.TLAX—DBERBTEE TS0,

|
i 6381 w580 858F%(ma730m) 7701 @u700m) 7701 sezo0m)
|

Soba (Soba) Zarusoba (Buckwheat noodles) Zaruudon (Wheat flour noodles) Soumen (Wheat flour noodles)
[summer only] [summer only] [summer only]

e FEZ L 255k L B
440 pea00r) 4401 sa00r)

Mini Tyukasoba (Small Chinese noodles) Mini Zaruudon (Small Wheat flour noodles)
[summer only]

385 st350r) 385 (si350r) 440H(ﬁﬂi400ﬂ) 440 eaaoom
Mini Udon (Small Udon) Mini Soba (Small Soba) Mini Zarusoba (Small Buckwheat noodles) Mini Soumen (Small Wheat flour noodles)
[summer only] [summer only]

Kid's menu Desserts
1 -

157497 1651 gs150m)
1dip

25497 275 Bu250m)
2dip

Banira aisu (Vanilla Ice cream)

HRETAZ

17497 165M @150m 25497 27 SF g2500)
1dip 2dip

Mattya aisu (Matcha ice cream)

LEZ333L
(BF-%p5H0-9F-LAD)
88011 aessoor

Okosama Sushi (Tamago, Kyuri, Tsuna, Shinko)
Kid's Sushi (Includes a toy) :
Please choose an ingredient ofthe thin roll!

I

|

' aET7AZLELS
| HNFE AT OB ERISRY 37 (4-8) ONZ3/42)

| 27 51 u250m) 3851 3s50m)

Shiratama zenzai {Rei/On} Shiratama aisu zenzai (Banira/Mattya)

(Sticky rice balls with sweet (Ice cream and sticky rice balls with
red bean sauce) sweet red bean sauce)
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Kisetsuno Mushi-zushi
(Seasonal mushi-zushi)

Se T I ¥y
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T 4 1274 VAR kAR LR 2
2 ™ ; ra® & . - r
5104 izt L X34 0 :
1,210 a1, 100m) 1,210 seain, 100m 1,210 et 1000y
Una-mushi (Local-caught eel) Kani-mushi (Snow crab) Anago-mushi (Plump conger el) »

|

SRR AT Wk 5 BEERRENE LA ot R A D

- Wz O 0&%4%! LU A 0¥

| | 1,210 et 1001 1,650 ei1,5000) -~ 8801 mmsoor
e Hotate-mushi (Plump scallop) Una-seiro : Mushi-zushi ;
I._ ,n (Filling grilled local eel on mushi-zushi) (hot steamed chirashi-zushi in-a bowl

|
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Nama bi-ru tyuu (sapporo bi-ru)
(Medium draft beer (Sapporo Beer))

4 E—)Ld 4621 @ieaz20m)

B} R 3B saxe

T8 (-4 550 500

Tosatsuru (TOSATSURU (180ml.))

TAEB (22 1,07 8 ceogorm)
Tosatsuru (TOSATSURU (360ml.))
MWEDE

U BA L 300n1) 1,6500~ss1 5000~

Hiyaoroshi (HIYAOROSHI)

ZiEB 2 715m@mes0m
Kubota (KUBOTA (180ml.))

R KR 300n1) 1,430 g1 300

Itarou (ITAROU)

5 Sk ko
£ L £ oont) 1,265p a1, 150m)

Bizyoubu (BIJOFU)

Ao\ % (300s1) 1,320 g1, 200

Senchuu hassaku (SENCHUU-HASSAKU)

HEDE Goom) 1,430 81,300/

Ishin no sato (ISHIN NO SATO)

& (—2) 990 (8:900m)

Minami lgou (MINAMI (180ml.))
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4 4005 @414, 000m)
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Nama bi-ru syou (sapporo bi-ru)
(Small draft beer (Sapporo Beer))

$E B srocuu
O INT Kk 5611 es10m)

Dabata hiburi (DABADA HIBURI)

© X (D

528 trragor

Onibi (ONIBI)

Qe 5281 seeagor

Kittyouhouzan (KITTYOUHOUZAN)

@ 9 % 528 esagor)
MNakanaka (NAKANAKA)
O sz 528 cgtasor
lichike (IICHIKO)
t& ?@ PLUM WINE
HBDI%E
(a9 2/ 0—2/kE0D/55)
583 sees30m)

Aodani no umesyu (rokku/mizuwari/yuwari)
({AODANI NO UMESHU (On the rocks /
With soda / With water / With hot water))

: ‘7 Jf ‘./ WINE
T752924 6 )

PAF T2 —2(77R) 396}1] (B3 60F)

Gurasu wain shiro <karakuchi=
(Glass wine <Dry wine> (Mas De Janiny))

3\5_‘}'\ﬁ
5,500 @:1:5,0000)
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Sapporo bin bi-ru (Sapporo bottled beer)

Xy 605 5501

Kirin bin bi-ru (Kirin bottled beer)

THe#RE-)L 605 P es50m)

Asahi bin bi-ru (Asahi bottled beer)

: é{’ \ { WHITE LIQUOR - HIGHBALL
£ Xk B,
GEPAREL B/ S v—)
528 spagom)

Bizyoubu kurahaiRemon,/Zinzya-)v
(BIZYOUBU KURAHAI Lemon/GEuger)

f) A 23‘:‘—' WHISKY
N R—=)L 583 sszom

Hai bo-ru (Whisky Highball)

2 £ 23X — Cav 2/kE10 /540)
583 @s30rD

Uisuki- (rokku/mizuwari/yuwari)
(WHISKY (On the rocks / With water / With hot water))

2PN A=) von+ asconovic

/7L A-E-)L
A18p ete3gor

No aruko-ru bi-ru (Non-Alcoholic Beer)

Y—as i

U-ron tya (Oolong tea)

AV 37 2—Z 308m@uasom

Orenzi zyu-su (Orange juice)

308 @280m)
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