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Zyou nigiri
(Special nigiri 8 pes)
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Ve - i Tokuzyou nigiri
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Tokuzyou nigiri uni, otoro iri
(Premium nigiri 11 pcs with sea urchin
-

and super fatty tuna and egg)
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Edomae nigiri
(7 pes of Edo-styled nigiri
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7,920 7, 2001

Tokuzyou nigiri ni ninnmae
(Premium nigiri 16 pes
and tuna roll)
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Nigiri (Nigiri 5 pcs)

Maguro zukushi. Tuna delivered fresh from Toyosu
(All Kinds of Tuna Special)
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Nigiri to tekkamaki Tsubaki Osakasushi to nigiri Iroha 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)) (with Japanese style clear soup))
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Kaisen chirashi
(Standard chirashi: boiled octopus,
salmon, shrimp, tuna, yellowtail)

CHIRASHI -SUSHI
DONBURI

< &

| 3 '\1_"}# = Eoe i e . 3

RRE 6 L 0 .
2,200p 2,000 1,738 s 580m) 1,9801 g1, 8001 1,848 g1 680

Hushimi chirashi (Special chirashi) Hokkai chirashi Kani chirashi (Snow crab) Unagi chirashi (Broiled local eel)

(Extra special salmon roe, salmon, squid)
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1,738 e 5800 1,738 et 5800 1,760 g1 6001 1,848 et 6801
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)
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Maguro sukimi don Tekka don (Yellowfin tuna) Negi toro don Toro tekka don (Bluefin fatty tuna)
(Minced Tuna Bowl) (Bluefin tuna with green onion)

D gy W T Aoy sk — %, s s > B o, 2 |




STEAMED SUSHI ~
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Kisetsuno Mushi-zushi
(Seasonal mushi-zushi)

S F- O M
SR R R R

//c% ,

AZD 4 712N

’%%ﬂi')i;’i&lﬂ

2L NIZH L .
1,210p g1, 1001 1,210 g, 100 1,210F‘3(wﬁ1,100F‘1)
Una-mushi (Local-caught eel) Kani-mushi (Snow crab) Anago-mushi (Plump conger eel)
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Hotate-mushi (Plump scallop) Una-seiro Mushi-zushi
(Filling grilled local eel on mushi-zushi) (hot steamed chirashi-zushi in a bowl
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Udon (Udon) Tyukasoba (Chinese noodles)
: 2 X 575 ; 5% z 5%
g X55kh 324 EtHBA
6601 @600 7707 eezo0r) 858 @ursory D 7701 er00r)
Soba (Soba) Zaruudon (Wheat flour noodles) Zarusoba (Buckwheat noodles) Soumen (Wheat flour noodles)
: [summer only] [summer only] [summer only]
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Mini Tyukasoba (Small Chinese noodles) Mini Soumen [summer only]
(Small wheat flour noodles)

N cospnei [ izss7d

38571 e e 44051 @ea00m A40r geeaoom)
(Bt#3501D) (BE#350FD Mini Zaruudon [summer only] Mini Zarusoba [summer only]
Mini Udon (Small Udon) Mini Soba (Small Soba) (Small wheat flour noodles noodles) (Small buckwheat noodles)
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Soumen to tekkamaki (Wheat flour noodles and Tuna Roll) [summer only]
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Soumen to kappamaki (Wheat flour noodles and Cucumber Roll) [summer only]

S . 4& | -5, 4 = DL T BKRAE 1,463m @ 330m)
7 & L/% ‘i & &k% 1 21 OP] (Euﬁl IOOH) Zarusoba to tekkamaki (Buckwheat noodles and Tuna Roll) [summer only]
Udon / Soba to tekkamaki (Udon or Soba and Tuna Roll) - 6 % ‘1 &0\9 ‘i% 1 298|I](9wi1 1801)
;) &, L/'% ‘1 & 0\0 ‘i% 1,078H (8110801 Zarusoba to kappamaki (Buckwheat noodles and Cucumber Roll) [summer only]

Udon or Soba to kappamaki (Udon or Soba and Cucumber Roll)
¥ IZVER/ 2 BERA 1,078 @osor
¢$ '% ‘1 &y“k% 1’408'1](%&1,28()'1]) Mini Udon / Soba to tekkamaki (Small Udon or Small Soba and Tuna Roll)

ukasoba to tekkamaki inese noodles and Tuna Roll - >
Tyukasoba t. tkl: ki (Ch : d d T Roll) ;;q’i%‘i&y{’k% I’IOOH({%{EI’OOOH)
¢ $ % ‘1 & 0\ O ‘i% 1,23 ZP] (%&1’120[11) Mini Tyukasoba to tekkamaki (Small Chinese noodles and Tuna Roll)
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Mini Soumen (Small Wheat flour noodles and Tuna Roll) [summer only]

Tyukasoba to kappamaki (Chinese noodles and Cucumber Roll)

2S5 kA 11,1008 ge1,000m)

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

j’g‘ &b% (KAB) T-sumE<%
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Ganso tosa maki (hoso maki)

(Originated in Kikuzushi, "Bonito Roll")

BENXIE <kt xmersnn
spicces 145 1,375 e, 250
4 pieces 4@ 715F](ﬁ&650

Otome maki <hutomaki>
(Salted and vinegared mackerel, egg, cucumber)

DoXA 440 @uaoom

Oryou maki <hutomaki> ;
(Shrimp, cucumber, Japanese ginger, egg,
lettuce, mayonnaise)

S U £ 5 440m @wmaoom

Kappa maki (Cucumber)

LAZA  440mapaoom

Mackerel & Shiso maki (Japanese basil)
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Shinko maki (Pickled radish)

#BUZA  440m@maoom

Tekka maki (Tuna)

COUE A 715m @umesom

Ume shiso maki (Pickled plum & Shiso(Japanese basil))
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Tka shiso maki (Squid & Shiso)
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8 pieces
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Ryouma maki <hutomaki>
(Bonito, shrimp, broiled eel, salmon roe,
sweet shrimp roe, cucumber, egg)
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Natto maki (fermented soybeans)
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Una kyuuri maki (Eel & Cucumber)

ILEE 968 @ussor

Negitoro maki (tuna with green onion)

EBLBKRE 11,7600 ww.c00m

Shi-chikin maki (Tuna Flakes)

Kid’s menu
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Unagi maki (Eel)

Desserts

1dip

2dip

INZIT7AZ
17497 165 @150

257497 27T D1 w2508

Toro tekka maki (fatty tuna)

1dip

Banira aisu (Vanilla Ice cream)

®RETAZ

17497 16D mr150m) 257497 27 51 @250

2dip

Okosama Sushi {(Tamago, Kyuri, Tsuna, Shinko)

Kid's Sushi (Includes a toy)
Please choose an ingredient ofthe thin roll!
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Mattya aisu (Matcha ice cream)

BE&74ZELSE

EE LS
o —— e
(%) ONZS/% K
[~ 5¢
2751 w2501 3851 @350
Shiratama zenzai (Rei/On) Shiratama aisu zenzai {Banira/Mattya)
-3 (Sticky rice balls with sweet (Ice cream and sticky rice balls with

red bean sauce)

sweet red bean sauce)
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Otsukuri 3syumori
(Assortment of three kinds of sashimi)
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Otsukuri 2syumori
(Assortment of two kinds of sashimi)

W11 X
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6 slices

Nn—76u 935~ EEss50m~)

3 slices

Katsuo tataki (Seared bonito)
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6 slices
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3 slices

Katsuo sashimi (Bonito sashimi)

Saba no sugata sushi
(Whole Mackerel Sushi arranged in original shape)
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Saba no bou sushi (Rod-shaped Pressed Mackerel Sushi )
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385H(ﬁ&350ﬁ) Kiku no zen <mushi, katsuo tataki, tyawanmushi, sarada,

suimono, shinko>

(KIKU-NO-ZEN, CHRYSANTHEMUM Special Course)

Tyawan mushi
(Steamed savory egg custard)
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Unagi no kabayaki (Glaze-grilled eel)

880 800 §3 2% 341)2%3%3 CEAHD
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(4 Unagi no kabayaki (Glaze-grilled eel / half)

\JZ 3B HE X 7701 @uzoom §3

I EEEISESIIISSESS

Kaibashira shioyaki (Broiled scallop with salt) ’0

Geso shioyaki (Broiled squid tentacles with salt)

H D ¥ 8% 440 @aoor)

Wakame su
(Vinegard seaweed and cucumber)
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Tka kimo wasabi ae Uni tsu.kidas!’li .
: (Squid liver flavored with wasabi) (Appetizer dish of Sea Urchin)
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Ebi su (Vinegared shrimp)
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Syutou(Katuo no naizou shiokara)

572[IJ (Bi5201) (Salted and fermented bonito)

228  792mamr20m)

Tako su (Vinegared octopus)

Taiwata
(Salted and fermented sea bream)

727 8 9681 sssorn

Tako butsu(Boiled Octopus Chops)
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Kazunoko tsukidashi W y
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Dashimaki tamago
(Japanese-style omelet
Made with dashi(Japanese style soup))
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Sunomono sansyu moriawase
(Assortment of three kinds of
vinegared dishes)
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Komochi konbu tsukidasi
(Herring roe on kelp)
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