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Tokuzyou nigiri

(Premium nigiri 9 pes and egﬁ}-

Zyou nigiri
(Special nigiri 8 pes)

a R
-

S

;

A £~
L X&é)\ "ME-2% W

4,070 g3, 700

Tokuzyou nigiri uni, otoro iri
(Premium nigiri 11 pcs with sea urchin

and super fatty tuna and egg)
HOKKAI
| X1 58

;',tié 1,485 e, 35001 g

7,700[{1(&&7,{]0%)

Tokuzyou nigiri ni ninnmae
(Premium nigiri 16 pes
and tuna roll)

Nigiri (Nigiri 5 pcs

1 5 1 8P3 (81, 380F)

Edomae nigiri
(7 pes of Edo-styled nigiri)
= o
Ay

1,408 a1, 280r)

Nigiri (Nigiri 5 pes)

Maguro zukushi. Tuna delivered fresh from Toy 051
(All Kinds of Tuna Special)

&

5 &%k 15O xkLelox0,05 8 Ve

1,408 1 a1 280m) 1,408 (EEIKIIZSOP])

IR TY08 3 et 250
Nigiri to tekkamaki Tsubaki Osakasushi to nigiri Troha Osakasushi Naniwa
(Nigiri Sushi and Tuna Roll {Osaka-style Sushi and Nigiri Sushi assortment (Osaka-style Sushi (with Japanese style clear soup))
(with Japanese style clear soup)) (w;th Japa.nese style clear soup)) A7

e, s =— _ e . — Rt Vas & o
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1,298 1, 180 ¢

Kaisen chirashi
(Standard chirashi: boiled octopus,
salmon, shrimp, tuna, yellowtail)

CHIRASHI -StTSl-II
DONBURI

2 200F1<ﬁui2 0001 1 628F3(ﬁ&‘1 48011) 1 628F1(ﬁw;z1 4801 1 738F3(3Hﬁ1 58011

Hushimi chirashi (Special chirashi) Hokkai chirashi Kani chirashi (Snow crah) Unagi chirashi (Broiled local eel)
(Extra special salmon roe, salmon, squid)

1,738 w1 5800 1 628]33(&1&1 4801) 1 760F1<m13i1 6007) 1 848F¥<mz1 680M)

Irodori chirashi Anago don Katsuo tataki don Sa-mon ikura don
(Finely sliced sashimi chirashi) (ANAGO(Conger Eel) Bowl) {Seared bonito rice bowl) (Salmon & Salmon Roe Bowl)

1 408F‘3(mm1 2801 1 518F3<m1 28011 1 848H(m1 6801 3 080H<m2 800D

Maguro sukimi don Tekka don (Yellowfin tuna) Negi toro don Toro tekka don (Bluefin fatty tuna)
(Minced Tuna Bowl) (Bluefin tuna with green onion)
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' | G
) Z’.ﬁ.f 638F3(mk380ﬂ) P 3 7 137 8251 muersom
Udon (Udon) Tyukasoba (Chinese noodles)

6381 580 7701 e700r) 858 uizsor) G
Soba (Soba) Zaruudon (Wheat flour noodles) Zarusoba (Buckwheat noodles) Soumen (Wheat flour noodles)
: ; Fsummer only] [summer only] [summer only]
SZ¢EZJ
4407 guaoorn CEEZ 440 aawaoom)
Mini Tyukasoba (Small Chinese noodles) Mini Soumen [summer only]
(Smai] wheat flour noodles)
-—
440F'1 (FEiAO0RD) 440H (Befizd00FD
3 85 Fq (BLH3501D) 385H (BLik3500D) Mini Zaruudon [summer only] Mini Zarusoba [summer only]
Mini Udon {Small Udon) Mini Soba (Small Soba) (Small wheat flour noodles noodles) {Small buckwheat noodles)

g ﬁﬂ*ﬁ:«t lil.ﬁ,

,)5{,,5,&@*)(;5 1,375 @, 2500

tkﬁ! ‘ﬁWv.

Soumen to tekkamaki (Wheat flour noodles and Tuna Roll) [summer only]

PR 2o eod4 1 ,2 101 @1, 100m)

Soumen to kappamaki (Wheat flour noodles and Cucumber Roll) [summer only]

B S5 7 L ek 1,463 mm 330m)

N X N A
EBEKR A1, 2101 Gt 100m)

Udon / Soba to tekkamaki (Udon or Soba and Tuna Roll)

Zarusoba to tekkamaki (Buckwheat noodles and Tuna Roll) [summer only]

PR S5 2132135 1,298 651, 180m)

a E L/% 'i & 0\ O ti% 13078H (B980FD) P e kappamaki (Buckwheat noodles and Cucumber Roll) [summer only]

SZER/ S BERE 1,078 mumosom

Udon or Soba to kappamaki (Udon or Soba and Cucumber Roll)

4’ é % 'i &_& :‘k’% 1’408H(ﬁuﬁ1’28(}ﬂ) Mini Udon / Soba to tekkamaki (Small Udon or Small Soba and Tuna Roll)
Tyukasoba to tekkamaki (Chinese noodles and Tuna Roll) -
A SZPEZF LKA 1,100m @000

4? $ % ‘i & 0\ ) ‘i’% 1,232H (Bidk1,1201) Mini Tyukasoba to tekkamaki (Small Chinese noodles and Tuna Roll)

Tyukasoba to kappamaki (Chinese noodles and Cucumber Roll)

SZZ)BAERERE 1,100 @m5,000m

Mini Soumen (Small Wheat flour noodles and Tuna Roll) [summer only]

2358 e kA 11,1008 w1000

Mini Zarusoba (Small Buckwheat noodles and Tuna Roll) [summer on]y]
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SUSHI ROLLS

BEWBE xB) ~oummen
s pieces 145 1,37 51 wiser 250m
4 pieces 4{&] 710F](ﬁ?,{3€().)0|1.|)

Otome maki 411utomak1>
(Salted and vinegared mackerel, egg, cucumber)

D235 5281 @masom

Ganso tosa maki (hoso maki)

(Originated in Kikuzushi, "Bonito Roll")

Hpee 1 1 375W(ﬁi&‘1 250%)
4 pieces 4@ 715H(ﬁi§630|’]

Oryou maki /hutomaki“s
(Shrimp, cucumber, Japanese ginger, egg,
lettuce, may onnaise)

Bk &

715 @650

Kappa maki (Cucumber)

LAZA 5281 @imasom

Tekka maki (Tuna)

OO U EE 7150 @mesom

Shinko maki (Pickled radish)

BUZA 5281 amasom

Tka shiso maki (Squid & Shiso)

UM ASE 7150 mmesom

% <£%>4
%E ‘% THOBH O
14 1,848 #ui1,680m)

B pieces

A 9351 8500

4 pieces

R\,ouma maki <hutomaki=>
(Bonito, shrimp, broiled eel, salmon roe,
sweet shnmp roe, cucumber egg)

Bt FrF 457 A>T - EF-Fwib

NEXELE 1,716/ @ 560m

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

5«"9 é% 528F‘i (Bi3kAS0FD)

Una kyuuri maki (Eel & Cucumber)

AU EE 9681 musson

Negitoro maki (tuna with green onion)

X BBKE 1,760 @ s00m

Natto maki (fermented soyheans)

Kid's menu

—viwm%&'

Unagi maki (Eel)

Toro tekka maki (fatty tuna)

: Desserts

NS TAZX
17457 105 1 50m)
1dip

25497 275 Bigk250m)
2dip

Banira aisu (Vanilla Ice cream)

HRETAZ

17497 10D k150 257497 27 DF k2500

1dip 2dip
lb ’,) f). Mattya aisu (Matcha ice cream)
880 I'] CBe4800FD)

Okosama Sushi <Tamago, Kyuri, Tsuna, Shinka})

Kid's Sushi (Includes a toy)

Please choose an ingredient ofthe thin roll!

HNFEET OB ERICREET

B E7A2ELE
INZS /%R
385 sui3som)

Shiratama aisu zenzai (Banira/Mattya)
(Ice cream and sticky rice balls with
sweet red bean sauce)

27 511 gk250m)

Shiratama zenzai (Rei/On)
(Sticky rice balls with sweet
red bean sauce)
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Otsukuri 3syumori

(:\.ssortmené of three kinds of sashimi) 990P] .h—-.- ;

SASHIMI

Otsukuri Zsyumori
(Assortment of two kinds of sashimi)

Bl X

1A ooy 1, 7601~ @ikl 600r1~)

6 slices
Nn=76ut 9351~ @r850r~)
3 slices

Katsuo tataki (Seared bonito)

CET

1A 6w 1, 7601~ @t 600r1~)

6 slices

Nn—76uh - 9351~ EEss50r~)

3 slices

Katsuo sashimi (Bonito sashimi)

Saba no sugata sushl
{(Whole Mackerel Sushi arranged in original shape)

§T-14)%=€“ 1t38ﬂ(ﬂiiﬁl,580ﬁ)

Saba no bou sushi (Rod-shaped Pressed Mackerel Sushi )

x._%bkb T 5 b A e A At i

2'420F1 (B2 2001

Kiku no zen <mushi, katsuo tataki, tyawanmushi, sarada,

suimono, shinko>

(KIKU-NO-ZEN, CHRYSANTHEMUM Special Course)




96811 erssor)

Kaibashira shioyaki (Broiled scallop with salt)

\FZ3E 8 X 8581 @mumrsom

H Y B EE 4401 @weaoom)

Wakame su
(Vinegard seaweed and cucumber)

Z U8 8581 @ursom

Geso shioyaki (Broiled squid tentacles with salt)

VP S ez
550 w5008

Ika kimo wasabi ae
(Squid liver flavored with wasabi)

Ebi su (Vinegared shrimp)

72 Z 8  858mmursom

Tako su (Vinegared octopus)

M7z

550 wrs00m)

Taiwata
{Salted and fermented sea bream)

S HEDFHHL

9907 gexo00r

L.Kazunoko tsukidashi
(Herring roe)

LA 74
' |
kDY ZBE o d
9687 @uxssor)

MIEARICEDABR P EEIC
WAGEEZE LT,
Sunomono sansyu moriawase

(Assortment of three kinds of
vinegared dishes)

F

FHERHHAL

: 990 1 0008
b
- Komochi konbu tsukidasi
' (Herring roe on kelp)

]
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4,400 13 14,000
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1,870p1~ (g1, 70011~

Uni tsukidashi
(Appetizer dish of Sea Urchin)

BE@BOANEES)

41811 a380m)

Syutou(Katuo no naizou shiokara]
(Salted and fermented bonito)

727 332 9681 cssson

Tako butsu(Boiled Octopus Chops)

- -__'__".-:- J “_T{ =
. o BAS: I
L& X g R Ly
495 1y imasom

Dashimaki tamago
(Japanese-style omelet
Made with dashi(Japanese style soup))

#$A% 1

B— AR
7,480 w56 8008
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