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Zyou nigiri
(Special nigiri 8 pes)

X 9? -3 3-
3,0001 23,3001

1 . I N ! Tokuzyou nigiri
&1% &f" 23 e~ S : (Premium nigiri 9 pes and egg).
AU P '- -

512. xas)\ B -3
4,400 giaa,8400)

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

7,500 528,250

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

HOKKAI

*1,50011 ss21,650m)

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

‘ Maguro zukushi. Tuna delivered fresh from 'lo,\osu
(All Kinds of Tuna Special)

Xtk LEIC zso,u %ci%ﬂ Xeds L ’t;:L.

1738011, 518m) 1 380I'l(m1 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)) (with Japanese style clear soup))
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1,3801 21,518 &

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

CHIRASHI -SUSHI
DONBURI

g

&S50

2,000 2,200 1,780 g:21,958m) 2,180 522,308 1,880 22,068

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

1,680m s 8a8m  1,580p g1, 7381 1,68051 gix1,8481) 1,800 gix1,980m)
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)

& » N XESH R
1,3005 21,4300 1,380p sun1 518m) 1,780 eia1,9581) 2,980 sea3.278m)

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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: “‘4 Kisetsuno Mushi-zushi

(Seasonal mushi-zushi)

T SaMN
o P NS

AR

Shak 5 10 % 1 V) D AZ4 712N AR ENED 3 LIRS
2% L NIT3 |- z""x@i&"b‘.
1,200 21,3200 1,100 521,210 1,100 ss21.210m)

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

VE N
) 4 \ Q) ; - ‘
) o U7 S GRAILIERRIZENI L1 AN

) R 5D
W % 4 Y P2 4 5L

1,1001 @sa1.210m) 1,680 geix1,848m) 8301 s2013m)

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)

555k

720[‘1(&,57921'1)

Zd

660p Bua726m)

Tyukasoba (Chinese noodles)

5523 BA toBA

780p punsssmy CEEE 7201 Bia7o2m)

Soba (Soba) Zaruudon (Wheat flour noodles)

[summer only]

')I&'.%/

4007 giaaa0rm)

400p (gsaaa0m

Mini Soba (Small Soba)

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

AERL/E LD 21 E% 1,0808 @it 188m)

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

PEZTeERE 1,350/ @1 48m

Tyukasoba to tekkamaki (Chinese noodles and Tuna Roll)

REZ LD o1 ELE 1,2500@a1.375m

Tyukasoba to kappamaki (Chinese noodles and Cucumber Roll)

=il I=ZZIDA

Soumen (Wheat flour noodles)
[summer only] [summer only)

P F S ~t53%4 B
4501 21951 W 450p (&M9ol'l)

Mini Tyukasoba (Small Chinese noodles)

12 XB5kh
450 gna95m)

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

Zarusoba (Buckwheat noodles)

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

225524
4507 4958

Mini Zarusoba [summer only]
(Small buckwheat noodles)

_ﬂ & ‘m % Q\‘?‘l‘-sm Menus” of Noodlcs fand‘Thin* Roll7of Sushi=

=
i T OB EBEKRE 1,280 min,a08m)

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

2

Q=D
. FIIBA D215 1,180 @1,208m)

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

SH L L BKRE 1,3500 @i as5m

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

SR 3e213% 1,250 @1,375m)

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

SZHER/ 2B RS 1,080 int 188m)

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

S2eEA T BERE 1,180 @ir1208m)

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

17 B

3l L) BHALEKRSE 1,1001m @i 210m)

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

2858 kA 1,180m @128

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

B WA xB) vrumen
spicces 1A 1, 2800 sia1,408m)
1 piecces 4 6501 Ba715m)

Ganso tosa maki (hoso maki)

(Originated in Kikuzushi, "Bonito Roll")

BY& ’,)% CKB) kmeyosn i 53
s pieces 145 1,280 ia1.40 '

1picces Afll 650p l(tmn?&

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

oA 450/ @maosm

lettuce, mayonnaise)

Oryou maki <hutomaki> o . : ~ ‘2 B -
‘ \ } 4
RS o

(Shrimp, cucumber, Japanese ginger, egg,
14 1,780 a1,958m)

Kappa maki (Cucumber)

ALZE 450/ @aosm

S (e 8 pieces
SIILE%A 4500 @aaosm 118 9005 ino00r
Mackerel & Shiso maki (Japanese basil) 1 pieces bl

Bk A 7201 gn702in)

Ryouma maki <hutomaki>

Shinko maki (Pickled radish)

BUZAE 4501 @ai05m)

(Bonito, shrimp, broiled eel, salmon roe,

Tekka maki (Tuna) sweet shrimp roe, cucumber, egg)

VDU EE 7201 @arozm

B 1 9FF 407 AF>F-EF 20

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

A Z A 4507 @x1958)

Ika shiso maki (Squid & Shiso)

RN 850 mnozsy X EDE 1,680 gt s1sm

Natto maki (fermented soybeans)

v=3%7% 4500 @05

Una kyuuri maki (Eel & Cucumber)

IUHES 1,100 a1, 21000

Negitoro maki (tuna with green onion)

EBKRE 1,7801 st 058m

Shi-chikin maki (Tuna Flakes)

Lv\iﬁb

&% "-\b’)')-
97 ULZ

830 sno13m)

Unagi maki (Eel) Toro tekka maki (fatty tuna)

INET AR

17197 1801 gs2198m)

1dip
25497 3501 @ia385mm)

Banira aisu (\1m|h Ice cream)

HRETAZ

17497 18011 s2198m)

1dip

25497 350 :2385m)
2dip

Mattya aisu (Matcha ice cream)

Okosama Sushi (Tamago. Kyuri, Tsuna, Shinko)

Kid's Sushi {Includes a toy)
Please choose an ingredient ofthe thin roll!
ELNT OB E RIS Y 3T

SN

UJD—F—:} OGN

EELSHT E‘Ji?&’lttzi >
(2%‘-'*")"":&” ONZ3/H%) :

2801 533081 3801 gnda18m)

Shiratama zenzai (Rei/On) Shiratama aisu zenzai {Banira/Mattya)
% (Sticky rice balls with sweet (Ice cream and sticky rice balls with
red béan sauce) sweet red bean sauce)
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Otsukuri 3syumori
(Assortment of three kinds of sashimi)

Otsukuri 2Zsyumori
(Assortment of two kinds of sashimi)

Bl %

LA Gy 1,600~ @ia1 760m~)

6 slices
n—70u S50~ @ia935m~)
3 slices

Katsuo tataki (Seared bonito)

C

A 6wy 1,600~ @ial, 7601~)

6 slices

n=76ut S50~ #52935m~)

3 slices

Katsuo sashimi (Bonito sashimi)

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

> . = _ e ‘-:f. ,"‘
BE X G4 A e (E o 0

Yaki saba sushi (Grilled mackerel sushi)

| Y gt A Ui L1 5
rmEL (& e 380|l(m¢2618|l|)

360H(ﬂ5&396ﬁ) Kiku no zen <mushi, katsuo tataki, tyawanmushi, sarada,

Tyawan mushi suimono, shinko>
(Steamed savory egg custard) (KIKU-NO-ZEN, CHRYSANTHEMUM Special Course)




ra HIPES I X

S XDHkE
2,480 gux2,728m)

Unagi no kabayaki (Glaze-grilled eel)

HUREDREE CEAH)

1,280r @2 1,408m)

Unagi no kabayaki (Glaze-grilled eel / half)

880| 1 (B529681)

Kaibashira shioyaki (Broiled scallop with salt)

\FZ 358 X 7001 @uarzom

‘__!’ ? ; Geso shioyaki (Broiled squid tentacles with salt)

DD 4501 @aa05m)

Wakame su
(Vinegard seaweed and cucumber)

CPHDLEURE 51 ZHAL I fif

580"](‘*1&638[']) Uni tsukidashi
(Appetizer dish of Sea Urchin)

Ika kimo wasabi ae
(Squid liver flavored with wasabi)

Z U8 7001 @s7om

Ebi su (Vinegared shrimp)

BE@BDABSEF)
4005 gginasom
gﬂ bf: Syutou(Katuo no naizou shio'kam)

= (Salted and fermented bonito)
5805 526381

72 Z 8 800 @ssom

Tako su (Vinegared octopus)

Taiwata > e
’ (Salted and fermented sea bream) t\.b\o 1,000[11(6255].]00I'l)
Tako butsu(Boiled Octopus Chops)

I PEIEE A
90054 B32990) w

Kazunoko tsukidashi : Fy ‘i
(Herring roe) a ]

B Z12E o

‘ SN ) 9
9005 g52990m) X NI
N2 R N Z 4 -
AN EYNEDEHIC }ﬁg&jﬁ'ﬁﬂb 7= L% 1‘3 iu
LABEH T RT, i '
s 900 329905 5301 as83i
Sunomono sansyu moriawase 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))

% €18 #A% T
B— ABk B— ARk F— ABk
4,500r 4,001 6,500 45,9007 8,000p 127, 273m)
pcaicsin 6,500 gis,900m) peasicin 8,500m w7 727 teaica 10,0000 w9091/
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