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Zyou nigiri
i 3,0001 823,300

(Special nigiri 8 pcs)
‘ T \ Tokuzyou nigiri
| 0 o TR ) 8
B 31 - S T S (Premium nigiri 9 pes and egg). WAy
AU - ; ' _ B\ )

S KEBA B-2F
4,400 ge:a4,840r7)

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

and super fatty tuna and egg)
HOKKAI 12X X ') 5%

7,500!‘1 (B5AS, 2501)

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

Edomae nigiri
(7 pes of Edo-styled nigi;i)

Xt 58
1,580 821,738

Nigiri (Nigiri 5 pes)

; Maguro zukushi. Tuna delivered fresh from To)osu
(All Kinds of Tuna Special)

X0 ek

% 45 Xk Lelc 3 *6:1%:1 Xk L
S 300

’l 1,3801 sa1,518m B5A1,5181) 1 380|'l<m¢1 5181
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)) (\nlh J1panese style clear soup))




27/ Sl

‘ /// HRHUA

1,380 t1,518m) &

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

CHIRASHI -SUSHI
DONBURI

2,000 22,2000 1 780[1](%51 05851) 2. 180F1 (BLA2,30811) 1 880[11(91,@2 06811

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

1,680 gia1.848m) 1 580{[1 (Bis1, 73811 1 680111<m1 84811 1,800y a1 0801

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)

O8> 94 N, > At

1 300|¢‘l<4m1 43071 1,380 g1 5181 1 , 7801 sa1,958m) 2 980l11<sm3 2781)

Maguro sukimi don Tekka don (Yellowfin tuna) Negi toro don Toro tekka don (Bluefin fatty tuna)
(Minced Tuna Bowl) (Bluefin tuna with green onion)




T STEAMED SUSHI - @%@ﬁb%b

Ve R HONEE)
o 1,280 @ua1.4

Kisetsuno Mushi-zushi
(Seasonal mushi-zushi)

e -0 3 Wy
SEH2FR IR

A

&

$m£5¢5&m'm A7 471 T kﬂ&&éhm»o(é
/SN0 NIEND “’

1,100 gsa1,210m) 1,100 ss21.210m) 1,1001'1(%1,2101'1)

Una-mushi (Local-caught eel) Kani-mushi (Snow crab) Anago-mushi (Plump conger eel)

RPN AN Glok > REBARIZENILE  BRD Lw T RNk

W 2.3 U 51 o ?&U%.'
1,100p @ua1,210m) 1,545 s5a1,7008) 8001 se:a880r)

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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d’i‘% B 780|J(&A808l'1)

Udon (Udon)
9%

SHHIEL A
7201 ga792m)

ZX

6601 gaz26m)

5% 5

7801 s28581m)

Tyukasoba (Chinese noodles)

tHBh
@ 720/ sa792m)

Soba (Soba) Zaruudon (Wheat flour noodles)

[summer only]

Zarusoba (Buckwheat noodles)
[summer only]

SZeEZL

4501 g:2495m)

Soumen (Wheat flour noodles)
[summer only)

25841 B
m 4505 (82;5490[‘1)

Mini Tyukasoba (Small Chinese noodles)

Mini Soumen [summer only]

4005 ginaaom)

400| | (8524401

Mini Udon (Small Udon) Mini Soba (Small Soba)

R
4

‘R‘.‘;’ -\: ‘{ X > " . — .
S ATF TR E 2000 a0y

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

SR/ Lo L 1,0808 @wint,188m)

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

PEZTeEKRE 1,350 @n1485m

Tyukasoba to tekkamaki (Chinese noodles and Tuna Roll)

REZ TP oA 1,250 @a1.375m

Tyukasoba to kappamaki (Chinese noodles and Cucumber Roll)

=iz =ZIDA

(Small wheat flour noodles)

255214
4501 g3495m)

Mini Zarusoba [summer only]
(Small buckwheat noodles)

- » > = 2
IZ555k4
450 gra95m)

Mini Zaruudon [summer only]
(Small wheat flour noodles noodles)

ﬂ &, ‘*ﬂ % Q’B‘}"‘-Sel Menus “of Noodlos fand‘Thim Rollrof Sushi—

Q=
i OV LBERE 1,280 wn1,408m)

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

AR TETIOA)

i £ HBAED 2135 1,180 @in1,208m)

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

S5 LKA 1,350m@n1a85m

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

q S5 2 e o1 3% 1,2501m@a1,375m)

Zarusoba to kappamaki (Buckwheat noodles and Cucumber Roll) [summer only]

22 EA/ 2t ek A 1,080 a1 188m)

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

S ZREF T eERE 1,180 @a1208m)

Mini Tyukasoba to tekkamaki (Small Chinese noodles and Tuna Roll)

2 BAEBERE 1,1001@a1,210m)

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

ZEB 2 kA 1,180m@a1208m)

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




¢

Kot B FREOI VI HRH
ZUISTT A KIE, AF LAY
BRI,

A X EH can

v

SUSHI ROLLS

B WBE kB vsum~n
spicces 145 1,2800 82:81.408m)
4 pieces 4l 6501 (gsa715m)

Ganso tosa maki (hoso maki)
(Originated in Kikuzushi, "Bonito Roll")

LYY HE kB rmeronn
8 pieces 175 1,280|'l(m;¢1,4obgi
5

4 pieces 4ﬂﬂ 650"](8{:&71

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

aff) A=
Do1IX%E  450m@aosm

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

SIIUZ%E 4500 @aosm

Kappa maki (Cucumber)

LAZA  450m@maosm

Mackerel & Shiso maki (Japanese basil)

Bk A

7201 7920

Shinko maki (Pickled radish)

#BUZE 4501 @ma05m

Tekka maki (Tuna)

VU ZEE 7200 @nzozm

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

A Z 5 4501 @aa05m)

Ika shiso maki (Squid & Shiso)

U MA 8501 wsozsm

\#23

(X%

7Hi O Bt 0 gy
14 1,780 @ia1,958m)

8 pieces

4 90077 g2:2000m)

4 pieces

) ,‘ V" -? N ‘.
>_'_"_'"I-

Ryouma maki <hutomaki>
(Bonito, shrimp, broiled eel, salmon roe,
sweet shrimp roe, cucumber, egg)

Bt 9F¥ 407 AF>F-EF-2wdd

NEELE 1,6800@a1s18m

Natto maki (fermented soybeans)

Y=3%7% 4500 susaos)

Una kyuuri maki (Eel & Cucumber)

1L X% 1,1001 @ 210m

Negitoro maki (tuna with green onion)

LKA 1,7800 min1 058m

Shi-chikin maki (Tuna Flakes)

Unagi maki (Eel)

Toro tekka maki (fatty tuna)

REZSE )

EF-%p50-
9v+-ULZ

8301 r913m)

INZD AR
17497 18011 @ia198m)
1dip

25497 3500 g52385m)

2dip

Banira aisu (Vanilla Ice cream)

®REATAZ

157497 1801 2 198m)
1dip

25497 3501 (a385m)

2dip

s Mattya aisu (Matcha ice cream)

Okosama Sushi {Tamago, Kyuri, Tsuna,

Kid's Sushi (Includes a toy)

Please choose an ingredient ofthe thin roll!

SUNEELIT OB ZRRICHR b 25

Shinko) |
G ETAR

gLS
ONZS/H%ZK)

3807 gsaa18m)

2801 #1308

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

Shiratama zenzai (Rei/On)
= (Sticky rice balls with sweet
- red bean sauce)




BEOZHEEE T A N
1,450 (a1 50500 ) s

SASHIMI Otsukuri 3syumori . Ty
. (Assortment of three kinds of sashimi) 1,000"] (m,&l’loom) -

_— 4 Otsukuri 2syumori
N ““ = étﬁgﬁm (Assortment of two kinds of sashimi)
B : S x$

_opeac] W11 %

LA Gowny 1,6001 0~ @ia1 760m~)

6 slices
n—70u S50~ @5r935m~)
3 slices

Katsuo tataki (Seared bonito)

3N

1A 6w 1,6005 1~ @sa1.760m~)

6 slices
n—76un 8501~ @r935m~)
3 slices

Katsuo sashimi (Bonito sashimi)

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

Boetin THE
S5 5 A D 5 S i Gant 7000,

Yaki saba sushi (Grilled mackerel sushi)

8 OV U 12 7 2% 1 2k Uty o e o b 5
XA B)X38 01 oo

360F§(B&5&396F]) Kiku no zen <mushi, katsuo tataki, tyawanmushi, sarada,
suimono, shinko>

(KIKU-NO-ZEN, CHRYSANTHEMUM Special Course)

Tyawan mushi
(Steamed savory egg custard)




i AIPES I X REH]

ILEDRHWES
2,480 saz,7281)

Unagi no kabayaki (Glaze-grilled eel)

AUREDRES AN

800 iass0r)

Kaibashira shioyaki (Broiled scallop with salt)

\FZ 3E ¢k X 7000 @uar70m)

3 ’ l Geso shioyaki (Broiled squid tentacles with salt)

1,2805 @ 1,408r)

Unagi no kabayaki (Glaze-grilled eel / half)

DB EE 4500 @aa05m)

Wakame su
(Vinegard seaweed and cucumber)

WL S UL 5 (124 L IV i

58011 ix638r) Uni tsukidashi
(Appetizer dish of Sea Urchin)

Ika kimo wasabi ae
(Squid liver flavored with wasabi)

Z U8 7001 @us770m)

Ebi su (Vinegared shrimp)

BEBOANBEE)
400y gizaa0m
gﬂ b f: Syutou(Katuo no naizou shio‘kara)

(Salted and fermented bonito)
5807 2638

2Z 8 800 @usssom

Tako su (Vinegared octopus)

Taiwata > >
(Salted and fermented sea bream) f*: - S‘O I,OOOFI (BLAL,1001)
Tako butsu(Boiled Octopus Chops)

i PEIEEAY :
9001 8529901 w

Kazunoko tsukidashi ik '._; -7
(Herring roe) )\ o 3

,mkib* RIS

D Z &%@\ﬁ-—‘

900 320901 ; X X
2 U EdS

HEARI R DL FRERHHL b% 1:;)03 Ur:

Y 0T, 5301 s :

1] (g5 ' (BEiA58311)

Sunomono sansyu moriawase 900' 1(6:2990F) Dashimaki tamago
(Assortment of three kinds of - Komochi konbu tsukidasi (Japanese-style omelet
vinegared dishes) - (Herring roe on kelp) Made with dashi(Japanese style soup))

o218 ow%s+

Is— ABk Is— Bk
4,500p @t1:4,0018) 6,500 45,9001 8,000p @7, 273m)
caiiotia 6,500r @gs,9097 paiomia 8,500 gz, z27en xasama 10,0000 @i 0917

& kit MRS ®Ef ZHEAY & kf ZHEAC

& HEEREDDY) & BEEREOY) & HEEEFOY)
@ BEA D 375D 372 13BROD 1= 72 & RO BEED X3RO D BEY T IO T2

. % * FHOK KD S EHDE KD

SEIOR S0 * B OB * BEROBERY)

& ¥ EL ® LItFhEL & LicFhAL

® RBIZRL 3T H—b & RBIAEL T TH—b S KBAKL R BT —h ————

& B 13RI ® B 1 3R ® I F 7 IE AL W
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