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Zyou nigiri

(Specilal nigiri 9 Pfs) 3,300' IJ (mm3,630['])

: e Tokuzyou nigiri

— 5 25 y 8

) 7){(!["4 & el 7 ¢ s S5 (Premium nigiri 9 pcs and egg).
FRHTLA : ' g

SloxesA 98237 SR 2 168kt
4,400y seia4,810m) P 8,300 2329, 130r)
Tol\uzyou nigiri uni, otoro iri » Tokuzyou nigiri ni ninnmae

(Premium nigiri 9 pcs with sea urchin (Premium nigiri 16 pcs
and super fatty tuna and egg) and tuna roll)

HOKKAL fF | ax nfs g

1,680 @1, 81811

Nigiri (Nig

#17800 1 21,9801

Edomae nigiri

(8 pes of Edo-styled mglp)

KUROSHIO ‘b X r) 5%

"B, 3
g DA 7% 1,680 a1 5451
: : !”‘hﬁi& ¥ 2,68()'1] (B13A2,9481) "\Q Nigiri (Nigiri 5 pcs)

g aguro zukushi. Tuna delivered fresh from Toyosu
(All Kinds of Tuna Special)

3 XA LEIZED) o5l Rt L @l:'bm
‘”l 600[‘1(4%1 7608 '”.1 ,5005 221,650 1,500 @21,650m)

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

PEo U LR

2,180 s122,308m)

Special chirashi Hushimi

1 850'”“*152 0359 Z,ISOF]@;AZ,SQSH) 1 950P]<m2 145¢1) ﬁ{‘ 06)\‘:,’))[’ A ds

Hokkai chirashi Kani chirashi (Snow crab) Unagi chirashi (Broiled local eel)
(Extra special salmon roe, salmon, squid) 3’ 100'2[] (mg’[lloﬂ)

Arashiyama chirashi (Premium chirashi)

1,580r 21,738 1 SOOH(HMI 9801) 1,950 a2, 145m) 1 680Ff1<m,51 84871

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

1,280r seia1,408m) 1 480!’1(%1 6287) 1,850 ¢ia2,035m) 3; 180H<m3 1987)

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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Kiku no zen<mushi, katsuo tataki, tyawanmushi,

sarada, suimono, shinko>

(KIKU-NO-ZEN, CHRYSANTHEMUM Special Course)

s‘mta'xzﬁ&mr 4\204ﬁ;&1ﬂ
5103 L NIZLL
I & 3 1,380 @iz 1,518m)

1 ,380H(5ﬁ)&1,518w) 1,380'1](3&}51,518P']) Kisetsuno Mushi-zushi

Una-mushi (Local-caught eel) Kani-mushi (Snow crah) (Seasonal mushi-zushi)
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Wl Z35 L H1ed 5 HLLUAL
1,280r@us1,a08r 1,880 a2 0681 880 @noesry 1,280 g1, 408

Hotate-mushi (Plump scallop) Una-seiro Mushi-zushi . - s Anago-mushi (Plump conger eel)
(Filling grilled local eel on mushi-zushi) ~ (hot steamed chirashi-zushi in a bowl

e — —_— e - = : B
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Udon (Udon)

555kAL 5524

7501 (g:2825m) 800F‘1<m880m)

Tyukasoba (Chinese noodles)

22’
D H

850 g:2935m)

Mini Tyukasoba (Small Chinese noodles)

EtH%A

e <204 ) 800[3':] (BA880M)

Soba (Soba) Zaruudon (Wheat flour noodles)

[summer only]

450P1 (BA405 1)

Mini Soba (Small Soba)

450P1 (BLA495FT)

Mini Udon (Small Udon)

Zarusoba (Buckwheat noodles)
[summer only]

A F S rt

5005 ga550m)

Soumen (Wheat flour noodles)
[summer only]

2=25%A4 B

&=D 500 852550m)

Mini Tyukasoba (Small Chinese noodles)

12555k BR

5001 25501

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

1=552d
5007 5500

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

Mini Zarusoba [summer only]
(Small buckwheat noodles)

ﬁ &X¢ % Q\\ M| =—==Set M;nusioﬁfUN;&les -and Eii—n_ﬂll of Sushi—
%’)bﬁ/&y‘k% 1,480 s1:21,628m)

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

B ZoBA L5 L5 1280 msn0mm

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

X5 F 1L B KE 1,530mm1.683m)

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

= 6%‘1&0")‘i% 1 330P}(m,51 4631

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

5 &L/% ti&@‘k% 1 380P11(m1 5187
Udon / Soba to tekkamaki (Udon or Soba and Tuna Roll)

AL/ LD 215 1,180m @a1208m)

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

2R/ 2B LB R A 1,180m @a1,208m)

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

S ZREZF TR A 1,280 @a1408m

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

PEZIeBEKRE  1,580m@1738m

Tyukasoba to tekkamaki (Chinese noodles and Tuna Roll)

EZ LD o1 LA 1,380m@a1518m

Tyukasoba to kappamaki (Chinese noodles and Cucumber Roll)

IZEIBAEBRE 1,280m @a1408m)

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

il S 2557 ek 1,280 @a1.408m)

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

(Originated in Kikuzushi, "Bonito Roll")

SUSHI ROLLS

> FThbubdic
BEWBE s Th
8 pieces 1* I,SOOFJ(QILI,GSOH)
4 pieces 4{[3] 750P:](§€ib825f1])

LYK kB rmevonn
spicces 145 1,500 8521,650m)
apieces M 7501 ming25m)

Otome maki <hutomaki> Oryou maki <hutomaki>

(Salted and vinegared mackerel, egg cucumber) (Shrimp, cucumber, Japanese ginger, egg,
lettuce,mayonnaise

e g )

SINEAL
4 2,300 s123,080m)
Saba no ;'ugata sushi

(Whole Mackerel Sushi arranged
in original shape)

X5 & U
KAHRD
1,750 @a1,025m)

Matsu mae sushi

(Grilled mackerel sushi with kelp)
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spieces 1A 1,850 g1:22,0350)
4 pieces 4[] 950[]](5?.151,045F'])

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

R b >\
3307 wx363m) i / |
: uimono“ V \ ‘ J
?Clear ) ‘ /
FZL  330m@asem
Akadashi (Red miso soup)

Tyawan mushi
(Steamed savory egg custard)

BZE33 UL

vF-UAZ
9005 g2990m)

Okosama Sushi (Tamago, Kyuri, Tsuna, Shinko)

400p7 440

450 @iaa95r)
Mini Udon (Small Udon)

Kid's Sushi {Includes a toy)

Please choose an ingredient ofthe thin roll! Chicken nuggets

—

PULIF—FT
Food Allergen
wheat,egg.soy,shrimp,sesame
s g |
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Otsukuri 3syumori ' T
(Assortment of three kinds of sashimi) 1 ’OSOIIJ (ﬁi&l’188|:l])

Otsukuri 2syumori
(Assortment of two kinds of sashimi)

(6 ol ol

1 A 6w 2,000~ a2, 2001~)

6 slices

n—73un 1,000~ @ia1,100m~)

3 slices

Katsuo tataki (Seared bonito)

W g

1A 6wny 2,000~ 22,2001~)

6 slices
n—76un 1,000~ @a1,100m~)

INZILHMH s

Katsuo sashimi (Bonito sashimi)
1A 1 6414 1,380 @iz 1,518m

6 slices

N—7 (3uTh) 7501 guag25m)

3 slices

Kihada maguro sashimi (Yellowfin tuna sashimi)

ARY 1) ¢
1 A i 6w 1,380 @a1,518m)
6 slices

N—7 GUIR) 7301 @2803m)

3 slices

Tai sashimi (Sea bream sashimi)

Y/ 1 1,100 21,2108 LA Gty 3805 sx1,518m)

6 slices

N—T U 7301 @:2803m)

fc : @J g, 1’ ]‘OOH (m"&l’ZlOH) Ii::::i sashimi (Greater sashimi)

Tako sashimi (Octopus sashimi)

Tka sashimi (Squid sashimi)
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Honmaguro sute-ki
(Bluefin tuna steak)

.\
<ETS T
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i} D 32

BHLUPHEE
1,000p1 321, 1008

Mehikari yaki

(Simmered round greeneyes)

FECTRAT o Dt
”' % % X 1,000H(mg1y100m) *i (6&& $% ‘§

SSOH(BL&QBSH) Honmaguro harami ponzu I/fx 400P] (BHA440H)

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

UNECY)UNE ¥
1,050 @ea1,155m)

Kanpati no kabuto yaki
(Roasted fish head of greater amberjack
(yellowtail))

AHBTTOHOHH

agdéaronx 1,050p @21, 155m) 900Ffj<mqqopq)

Tai kabuto yaki kaibashira shioyaki

1’ 200' IJ (ﬁb&l SZOFI) (Roasted fish head of sea bream ) (Broiled scallop with salt)

Shiromisakana aradaki

Si d white- fist ST
(Simmered white-meat fish) | 7 ' = H“ﬁ%jﬁ.a ﬁﬁﬂ

I EDHEES
2,580 322, 838m)

J Unagi no kabayaki (Glaze-grilled eel)

Lil)\ il ‘E"f

L—

MM

Unagi no kabayaki (Glaze-grilled eel / half)
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Tako karaage (Karaage-style fried octopus)

A LA CAR "L m 1) FOOD

47 I>1% ‘;'L’

?«4$ﬁé%0'
8005 izssom)

/N ’z L‘IU'( b %fi H]

521325

9501 (sa1,045m)

Manbou karaage
(Karaage-style fried sunfish)

§ Kawaebi Laraage
(K;?;;ge style fried river shrimp)

bﬂ‘b@'ﬁ SOOF‘](%ASSOH)

Wakame su (Vinegard seaweed and cucumber)

Z U8 750/ sns2sm)

Ebi su (Vinegared shrimp)

7278  880m@ao6sm

Tako su (Vinegared octopus)

NIZ8E 1,1000 @a1210m)

Kani su (Vinegared crab)

L F 2 @ik NiH

5001 @a5500)

Yamaimo tanzaku sunomono
(Vinegared Japanese yam slices)

ey
8801 2968

HKIEARIS ibl"]ﬁb RHEIC
LAGEL ZEC T,

CPHH S Uidez
6501 #a715m)

Ika kimo wasabi ae
(Squid liver flavored with wasabi)

Wbz

650 ga715m)

Taiwata
(Salted and fermented sea bream)
-

L DEIEEAY

8801 29681

Kazunoko tsukidashi
i(Herring roe)
d

FHEZAHKL
98011 s521,078m)

' Komochi konbu tsukidasi
- (Herring roe on kelp)

POyt EA bR

BE@OARESE) L&) PDHEAT

4505 aa95m) 4505 at95m)

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

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

Myouga no amazu zuke

(Sweet and sour pickled Japanese

Myoga ginger)

Utsubo karaage
(Karaage-style fried moray eel)

1,1001 a1, 210m)

Maguro yamakake
(Tuna with grated Japanese yam)

B8 5 5 Fows
1,000p 321, 1000

n—=> tatt DO L2 605m)
Kaisen sarada (Seafood Salad)

ST Ay
ZUAX BFHb030:
580 muae3srn |

Dashimaki tamago
(Japanese-style omelet
Made with ashl(]apanese style soup))
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P Shimesaba 2O Lka
l./ b§ ‘1 (Vinegar-seasoned mackerel) L 0 (Squid)

#23634) > Tak ~ , Sa-
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(#2990 ~) u (Live tiger prawn)

6 ': (ﬁgﬁ:)':‘) %l:a urchin)
24,

Tyu t % (ﬁ&l 3204~) Akag
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5004

(#25501)

K ki Shink ki Mackerel & Shi ki
0\ 2 d% (éggl?mnl:aerl) l/ A/ ~ (P::kl‘;dmridllsh) é 'i l/ % % (]:;a:;Ze basill)so s
i ki N ki 2 K ki
1: 3 % (El:;;ggl::jetl) @ 2% (let':::e':taedl soybeans) 0\A/ u <k O % (Sae?:z?lleldmgaotlud strips)
U hi ki > -~ Shi-chiki ki
*& l/ % % (PTceklsedlsghrxr:ét Shiso(Japanese basil)) y ¥ é- */% (Tllll"l:a ll;'lla?k:ls&)l E
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(#28801)
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K ki Shink ki 3 Mackerel & Shi ki
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Nama bi-ru tyuu (sapporo bi-ru)

== AV ]V

(Medium draft beer (Sapporo Beer))

4 E—)Ld> 4501 @iaa95m)

Nama bi-ru syou (sapporo bi-ru)
(Small draft beer (Sapporo Beer))

DRINK

B R 38 saxe

AR (—4) 600 @a660m)

Tosatsuru (TOSATSURU (180ml.))

TIAB (z8) 1, 1501 ia1,265m

Tosatsuru (TOSATSURU (360ml.))

Wﬁo)ﬁﬁ
AENHiBE0n) 2,000p~ @2, 2001

Shiki no osake(SHIKI NO OSAKE)

900 2990

A8 (—»)

Kubota (KUBOTA (180ml.))

s
1R KER 00n1) 1,600p 331, 760m)

Itarou (ITAROU)

:
£ X X oon) EXI 1,700 a1 870

Bizyoubu (BIJOFU)

AdELRNLAL o) EEE 1,7008 @1 870m

Jiyu wa Tosa no sankan'yori

(JIYU WA TOSA NO SANKAN'YORI)

PR 05 B
& (—2) B0 1,200p a1 320r)

Minami 1gou (MINAMI (180ml.))

Desserts
NZ2T7A4Z
157497 2001 @s22208)
1dip

25497 3801 Braa18m)
2dip

Banira aisu (Vanilla Ice cream)

HRETAZ

%m SHOCHU
@ INZ K 650M @a715m)

Dabada hiburi (DABADA HIBURI)

OIkedh 650 @ia715m

Kittyouhouzan (KITTYOUHOUZAN)

650mM wa715m)

O ¢~ EO

Nakanaka (NAKANAKA)

[ JORIRY “Shalfl )/ |

600 @ 660m)

Tichiko (IICHIKO)

*ﬁ 58 ¥ pLUM WINE
HBD%B
lav2/9—%/KkE0/%E10)

600 ix660m)

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

‘7’{ <A WINE
752746 {fa)

22K Sr=—= (77 2) R e

Gurasu wain shiro <karakuchi>

(Glass wine <Dry wine> (Mas De Janiny))

Fo R —)l 730m@as03m

Sapporo bin bi-ru (Sapporo bottled beer)

XU/BRE-I  730masom

Kirin bin bi-ru (Kirin bottled beer)

THEeBRE-I  730m@as03m

Asahi bin bi-ru (Asahi bottled beer)

> ai) \ 4 WHITE LIQUOR - HIGHBALL

£ XX B
GRPARL B/ ZNTRIE

600r1 @i2660m)

Bizyoubu kurahai Remon/Dabada hiburi
(BIZYOUBU KURAHAI Lemon/DABADA HIBURI)

‘7 A 2;\:"‘ WHISKY
N R=)L 650 ia715m)

Hai bo-ru (Whisky Highball)

2 £ ZX— a7 /kED/i3810)
650/ @ia715m)

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

S/ TV A=) vow “arconoLic
P aA-e-)b
H9Ra7 LITL 500 a550m)
No aruko-ru bi-ru (Non-Alcoholic Beer)
72—y R
U-ron tya (Oolong tea)
AV 22 2—2Z 380 @aaism
Orenzi zyu-su (Orange juice)

-5
Cola

380 @ina18m)

380 @aa18m)

P

ONZZ /%K)

4301 @aa73m)

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

3505 23850

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

17497 20001 @a220m) 257497 3800 (saa18m)
1dip 2dip

Mattya aisu (Matcha ice cream)




