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INZILHRE

1A oy 1,280 @ea1,408m)

6 slices

N—T3Yh)

3 slices

68011 (ga748m)

1,450y l(sw .)9.)!]) -

Otsukuri 3syumori
(Assortment of three kinds of sashimi)

Kihada maguro sashimi (Yellowfin tuna sashimi)

N AEES 18

LA 6wy 1,280 @ea1 408m)

6 slices

N—T 3y

3 slices

68011 (sa748m)

Kanpati sashimi (Greater sashimi)

=R &

1A 6wy 1,280 @ssa1.408m)

6 slices
N=7¢wh  680p mazasm
3 slices

1 OOOI'J(mm Toorn ™

Otsukuri 2syumori
(Assortment of two kinds of sashimi)

(6 ol ol

1A owny 1,600~ a1, 760m~)

6 slices
n—70ur 3501~ ®ir935m~)
3 slices

Katsuo tataki (Seared bonito)

@ #y

1A 6wy 1,600~ @ua1. 7600~

6 slices
N—76u 8501~ wmiro35m~)
3 slices

Katsuo sashimi (Bonito sashimi)

/A = Z &
1,000 21,1008 1,0005 a1, 1000

Ika sashimi (Squid sashimi) Tako sashimi (Octopus sashimi)

AZLE R (o) LN—R
800 s:2880r)

Tai sashimi (Sea bream sashimi)

Honmaguro hoshi (shinzou) nama reba h
(Bluefin tuna heart Yukhoe(Tartare




i

AFILAZ7-F
1,5001 gix 1,650

Honmaguro sute-ki
(Bluefin tuna steak)

ROA T?;Ff)on
/

BUPHEEX
900 29901

Mehikari yaki

(Simmered round greeneyes)

K2 OB A

JFZHEpE 1,000 8521, 100m) X‘i-(féﬂﬁﬁ'$%3

780“] (m*5858|1]) Honmaguro harami ponzu 1 /i\ 350"] (3&:538,)|']) ke &

(Bluefin tuna belly seasoned with e

Geso shioyaki Ponzu sauce) Honmaguro harami kushiyaki o o
(Broiled squid tentacles with salt) (Bluefin tuna belly skewers) e

PRTEODSERS .

9801 eia1,078m) o

Kanpati no kabuto yaki L .‘
(Roasted fish head of greater amberjack -5

(yellowtail)) 25

AHBTTOOA Y > 5

QFabhokx 9801 eia1,078m) 880[ 1GBLA968I)
0% ~ ‘.

1’ 080| IJ (Biial ¢ 1881 .{EL;:?eu;oﬁ)s:k;)ead of sea bream ) :(glrl:;ls:;:c:llllfga\tilth salt) "'..'

Shiromisakana aradaki e

(Simmered white-meat fish) ] i I'-.l'i ﬂ' ,’,-{;: 5 'f&‘ 3.- f'EFﬂ

KRR LR
IULEDFEEX
2,480 32,728

o Unagi no kabayaki (Glaze-grilled eel)
?T;ﬁlil)\lﬁl‘("&d

D% EDMKE AR 1,2800 w05

Unagi no kabayaki (Glaze-grilled eel / half)




7:74)7;:%11 soolxzsﬁs\som)'

=N u’,\ ) . 4 ,
%254 8005 snssor

A bmﬂﬁéﬁﬁf
' 24\ 8005 iassor

Tako karaage (Karaage- style fried octopus) Kaki hurai (Deep-fried oysters

223245 \T

90057 8229901

= Karaage-style fried sunfish)
' Kawaebi karaage

" (Karaage-style fried river shrimp)

HLPWBEE 4501 @ini05m)

Wakame su (Vinegard seaweed and cucumber)

Z U8 700/ @sa770m

Ebi su (Vinegared shrimp)

228 800 @sassom

Tako su (Vinegared octopus)

NIZE 1,000 @21 100m)

Kani su (Vinegared crab)

LFiqaknNis

4501 ga05m

Yamaimo tanzaku sunomono
(Vinegared Japanese yam slices)

SR | 9001 st:2990r) ARLBsieg

VCPHDH S ez
5801 gix638m)

Ika kimo wasabi ae
(Squid liver flavored with wasabi)

bz

58011 gr638m)

Taiwata
(Salted and fermented sea bream)

HDFHHL

9001 g2990m)

Kazunoko tsukidashi
(Herring roe)

FHLEXHBHHL

9001 82990

Komochi konbu tsukidasi
(Herring roe on kelp)

T T
900 wuooomy  OE BHONKEE) &) PDHEAT

AR .lbl’*]é}b 2| . ; 2
KABA YN, 400['1(9%440!‘1) 330[f] (BHA3631)

Sunomono sansyu moriawase
(Assortment of three kinds of
vinegared dishes)

Syutou(Katuo no naizou shiokara)  Myouga no amazu zuke
(Salted and fermented bonito) (Sweet and sour pickled Japanese

Myoga ginger)

P —— - .

Utsubo karaage
(Karaage-style fried moray eel)

W
-

980 ge:31,078m)

Maguro yamakake
(Tuna with grated Japanese yam)

o m g ®

P 20 ) Y N e TN

* e ®

P AN R Y

a e ws

90071 gx0001)
=7 tatt D00 sa550m)
Kaisen sarada (Seafood Salad)

. d-%a (@ RSN

%%l} bt%lug

5301 a583m)

Dashimaki tamago
(Japanese-style omelet
Made with ashl(]apanese style soup))

e 8.8 3 & Ms 4

Dt
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NIGIRI

T, w210
' / AU

3, 0005 23 3000 B

Tokuzyou nigiri
(Premium nigiri 9 pcs)

I KEABN HUE-2F
4,400 24,8401

HEIDY  150m@niesm

Tokuzyou nigiri uni, otoro iri
(Premium nigiri 11 pes with super
fatty tuna an

Myouga (Japanese Myoga ginger)

ZU2F 200 @x220m)

Ebikko (Shrimp roe)

\J£ 2005 @in220m)

Geso (Squid tentacles)

&F 200r @n220m)

Tamago (Egg omelet)

LBSE  2000m@m220m

Shimesaba (Vinegar-seasoned mackerel)

sea urchin)

HIGED A

& ‘- & ” ‘*' '.
SISO NS |
22,0001 @522.2000)

Zyou nigiri
(Special nigiri 8 pcs)

———

NIZ 4507 s2495m)

NG cod

2z 2801 wia308m)
Tako (Octopus)

22 28011 sa308r

Ika (Squid)

o et

2801 ia308m)

Sa-mon (Salmon)

N
DAEE 3201 @3z
Kanpati (Greater amberjack(yellowtail)) Kani (Crab)

- 2 ¥

Kaibashira (Scallop eyes) Lnggi(Bah)

< FIEDZ A 4501 @no5r
fz 3201 (ix352m) R P

Angel Shrimp
Tai (Sea bream)
3¢7 < VL5 5001 @550
( 300"](&2"385”) Ikura (Salmon roe)

Maguro (Tuna)

T, ¢k Z 500r1 @as50m)
0 o;‘) 350"](&&385”) Tyu toro (Medium fatty tuna)
Ka (Bonito)

ses e X&5 800r @izssorm)
xi l} 350"](&15385”) Oo toro (Super fatty tuna)

. . . ,
Oo ebi(Big shrimp) 7 ' : 900[']~(m;5990m~)
2 i a i
B Z 3501 siazssm s
Anago (Conger eel) % ;I\ 1,200“]"’(&551,320"]“')
Akagai (Ark shell)

KDF 3501 sia3ssm)

Kazunoko (Herring roe)

D AU 9005~ @r990m)

Katsu kuruma ebi (Live tiger prawn)
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Ganso tosa maki (hoso maki)
(Originated in Kikuzushi, "Bonito Roll")

8fiel 1,545 sir1,7001)

8 pieces

14 9305y (B&1,0237)

A1 8001 Bsa880r)

4 pieces

B&b% CRE) T3 R~ B
spicces 140 1,280 gein1,408m)
4 pieces 4"!‘ 650"](&1&715"])

Yaki saba sushi
(Grilled mackerel sushi)

BYYIE x2) xmerons

8 pieces 1$ 1,280|l’(&151,408|")

tpicces A1 6501 (ga715m)

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

ah A=

"o A 3301 sazeam

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

PAUESY A 3301 winzeam

w55 xn =l

8 pieces

I 14 1,780 @ia1,958m)

afi 9001 29901

4 pieces

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

B 9F¥425-A0>F- KT 20ih

AUES

7501 28250

Kappa maki (Cucumber)

L A/ i % 330]'](%36&'1)

Kanpyou maki (Seasoned gourd strips)

COPUES 4200 @saczm

Unagi maki (Eel)

NXEEE 750 @us2sm

Shinko maki (Pickled radish)

Ika shiso maki (Squid & Shiso)

Negitoro maki (tuna with green onion)

&5 5 330m@uzeary  \OH 420m iczey  EHBEKRE 9001 wiso00m)
Tmago maki (Egg omelet) Ika maki (Squid) Toro tekka maki (fatty tuna)

7 - > »
1#BUZ5E  330mmasem AUS 420m @stezey 2 1THE 2,000 gz 2000
Ume shiso maki Ebi maki (Shrimp) Uni maki (Sea urchin)
(Pickled plum & Shiso(Japanese basil))
SELZ%E 330mmazsm BEKRE 480 wus2sry  BUETS

Mackerel & Shiso maki (Japanese basil)

Q’g i% 330['](82;15363!'1)

Tekka maki (Tuna)

NIZE

650 iaz15m)

Natto maki (fermented soybeans)

=FX7% 3301mmazeam

Kani maki (Crab)

UL 650 wurism

Shi-chikin maki (Tuna Flakes)

Una kyuuri maki (Eel & Cucumber)

=

300p @ix3308)

Suimono \

(Clear cram soup) . ﬁ
FZU  300m@azz0m

Akadashi (Red miso soup)

Rk U 360m@azoem

Tyawan mushi
(Steamed savory egg custard)



27 I I

/ AR UAT

1,380 s21.518m) &

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

CHIRASHI -SUSHI
DONBURI

B L o ,
1,780['](&1&1,058!']) 2 180['] (B5A2.39810) 1 880['](&15') 0681

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

FURND
2,840 313, 124m)

Arashiyama chirashi (Special chirashi)

680!']({%1 84811)

Irodori chirashi (Finely sliced sashimi chirashi)

&wu# Wt xR
1,380 @ix1,518m) 1,780!*»1(&;51,95&'1) 2,980 1 g:a3,2781m) 1,680 sz 1 8481

Tekka don (Yellowfin tuna) Negi toro don Toro tekka don (Bluefin fatty tuna) Katsuo tataki don
(Bluefin tuna with green onion) (Seared bonito rice bowl) ¥

S ——— - . - - STl - - & il
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4’#%@ 780|

1 (B:A8581)

Udon (Udon)
R Z XS EALRILE THITTEY
2T TULNF-DBERBEE TS,

xart S5t

6605 @a726m) 780p g:x858m)

summer only

Tyukasoba (Chinese noodles)

SBHHILA

7201 sa792m)

summer only

HFDH

ZHIBL

7201 g2 7921

summer only

Soba (Soba) Zarusoba (Buckwheat noodles)
[summer only]

40077 gaa40r)

400 (gaaa0r)

Zaruudon (Wheat flour noodles)
[summer only]

ZeEZ L

4501 (gsr495m)

Soumen (Wheat flour noodles)
[summer only]

125550 B

4501 24950

Mini Tyukasoba (Small Chinese noodles)

125524

4507 gaa95m)

Mini Zaruudon (Small Wheat flour noodles)

[summer only]
DA

m‘ » z
4507 24951

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

Kid's menu

Io Z3%3 L
(EF-%pHN-9FLAD)
8301 B:2913m)

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

LR D & BRI 375

/'\ /]\

U}b# J\T

Mini Zarusoba (Small Buckwheat noodles)

[summer only]

1dip

2dip

257497 3501 Bia385m)

- Sl 2
ZZHIBAL
Mini Soumen (Small Wheat flour noodles)

[summer only]

15197 1801 ga1981) A

HRETAZ

Banira aisu (Vanilla Ice cream)

17097 180 @sa108my 27197 3500 in3ssm)

1dip

2dip

Mattya aisu (Matcha ice cream)

aEeLlsSh
(44-)
2801 s2308m)

AaET7A2ZELS
ONZS/H% R
380 gna1sm)

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

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




STEAMED SUSHI - é%ﬁf)ﬁ L %: L
(" B OME T AR

4 1.280FR&¢1«BE)
4 Kisetsuno Mushi-zushi

(Seasonal mushi-zushi)

e 5O I R
o PN

Sk 1 Xk 274 7 TR POy R o
5143 NS N R3 ‘

1,200 gza1,3200) 1,100 621,210 1,100p9s521.210m)

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

20 5 &% i Ghok S EEERRIGENILE  GRE R T
Wl Z.33 N RIS A4 LL%.

1,100 @sa1,210m) 1,680 six1.848m) 83011 z013m)
Hotate-mushi (Plump scallop) Una-seiro Mushi-zushi

(Filling grilled local eel on mushi-zushi) (hot steamed chirashi-zushi in a bowl




s E—)L ¢ 6005 g1660m)

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

3 E—)Ld 450/ 34951

DRINK

B} K 78 saxe
T8 (—4) 5500 @605

Tosatsuru (TOSATSURU (180ml.))

TIAB (22 1,0005 iz 1 100m

Tosatsuru (TOSATSURU (360ml.))

-
AENDEBE0s) 1,700p9~@in1 8701~

Shiki no osake(SHIKI NO OSAKE)

ZAEd (—4) 8005 (g:880m)
Kubota (KUBOTA (180ml.))

AR X B8R 3ooxt) EEEN 1,450 gsn1,595m)

Itarou (ITAROU)

g
£ X & @oos) 1,500 ia1,650m)

Bizyoubu (BIJOFU)

AdELENLA LYo B 1,500 w1 6500
Jiyu wa Tosa no sankan'yori

(JIYU WA TOSA NO SANKAN'YORI)

& (—4) 1,000p3 821,101

Minami 1gou (MINAMI (180ml.))

BEP

BBk

4,500 4,001

peanein 6,500 @is,909m)

&k =fRAY

* FEERE DY)

S EEADBIEY I I3BDT: 12

* FHIDK RS
® LIc¥YHEL

& RBIZALETIZTH—b
L L)L/ E ISP Y

Nama bi-ru syou (sapporo bi-ru)

(Small draft beer (Sapporo Beer))

-J% @d’ SHOCHU
@ ZNZ K 600 3660r

Dabada hiburi (DABADA HIBURI)

e kB 600p ix660m)

Kittyouhouzan (KITTYOUHOUZAN)

@ ¢~ B4

600 wx660r

Nakanaka (NAKANAKA)

(1 NI~

500r ®as50m)

lichiko (IICHIKO)

iﬁ 7@ PLUM WINE

HBD%B
av2/9—%/kE0/%5D)
5005 w550

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

‘7'{ ‘/ WINE
75224 vt (k)

22K Sr=—=(7722) PRSI O

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

& 218

b RN

R -l  650mmarism

Sapporo bin bi-ru (Sapporo bottled beer)

FURE-L

Kirin bin bi-ru (Kirin bottled beer)

6501 wn715M)

7He -l 6501 @wir715m)

Asahi bin bi-ru (Asahi bottled beer)

@4 A} ’f WHITE LIQUOR - HIGHBALL

EXR BNA
GRPAEL £/ D NIRIE

550 w6051

Bizyoubu kurahai Remon/Dabada hiburi

(BIZYOUBU KURAHAI Lemon/DABADA HIBURI)

‘7 A 2;\"“" WHISKY
N R=)b 6003 @660

Hai bo-ru (Whisky Highball)

242X — @ 7/k810/#410)
6005 wix660m

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

/ y?’bj—)b NON - ALCOHOLIC

J 7N aA-e=L
42059 wnt62r

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

Y—asx

U-ron tya (Oolong tea)

AV v 2—Z 3001 @n3z0m

Orenzi zyu-su (Orange juice)

300 ix330m)

60,5007 15,0008
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