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Tokuzyou mgm
(Premium nigiri 9 pes and cgg)
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Tokuzyou nigiri uni, otoro iri 4"_'._. A 8,300'11(&)&9,130[1])

Premium migiri 9 pes with sea urchin -
_and SUPCY fa(ty tuna and egg) Tokuzyou nigiri ni ninnmae

(Premium nigiri 16 pcs
and tuna roll)

Edomae nigiri
(8 pes of

Edo- s(yled m;,m),ﬁ{ ;-' o
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i:ﬂhﬁf&nﬁi& 2,680 122,918 1,680 iz 1,848m)

\ 4 s Magur zukushi. Tuna delivered fresh from Toyosu Nigiri (Nigiri 5 pes)
\'\ : " == (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

1,98Fﬂ<m;&2,178m> 2, 1805 sia2,398m) 2,180 (s22,398m)

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

1,800 Gsi1,9801) 2,180 (szia2,398m) ~1,8007 1,980
Sa-mon don (Salmon Bowl) Sa-mon ikura don Irodori chirashi
(Salmon & Salmon Roe Bowl) (Finely sliced sashimi chirashi)

| & 550K,

1,580r 21,738/ 3,180r 1:23,498m)

Tekka don (Yellowfin tuna) Negi toro don Toro tekka don (Bluefin fatty tuna)
(Bluefin tuna with green onion)
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Kiku no zen<tosa mushi-zushi, katsuo tataki, tyawanmushi,
sarada, suimono, shinko>

(KIKU-NO-ZEN, CHRYSANTHEMUM Special Course)

1,380 :21,518m)

Kisetsuno Mushi-zushi

1,280 stia1,408m)

Kani-mushi (Snow crab) (Seasonal mushi-zushi)

Una-mushi (Local-caught eel)
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Hotate-mushi (Plump scallop) Anago-mushi (Plump conger eel) Una-seiro

Tosa mushi-zushi
(hot steamed chirashi-zushi in a bowl)

(Filling grilled local eel on mushi-zushi)
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= = Tyukasoba (Chmcsc nood]cs)
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7801 ::2858m) 850m suno3smy R 8501 812935m)

Soba (Soba) Zarusoba (Buckwheat noodles) Soumen (Wheat flour noodles)
[summer only] [summer only]
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Mini Soumen [summer only]
(Small wheat flour noodles)

4801 B:a528m) 480F] (BLA5281) 550 &a605m) 580P] (BLiA6381)

Mini Udon (Small Udon) Mini Soba (Small Soba) Mini Tyukasoba (Small Chinese noodles) Mini Zarusoba [summer only]

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

&H Il«(‘)b& )

%/),{,&0‘0 (d% 1,2801 21,408

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

SHE S eBKRE 1,580 @1,738m)

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

<H)
XN Vkd d&%k% 1 SSOW(BMI 7381
Udon / Soba to tekkamaki (Udon or Soba and Tuna Roll) - 6 % ﬁ&o\o d% 1 280"[1(321&1 408F)

» e o Zarusoba to kappamaki (Buckwheat noodles and Cucumber Roll) [summer only]
2ER/E R oI A 1,2501 51,3750
Udon or Soba to kappamaki (Udon or Soba and Cucumber Roll) - ' 5 &L/“-% d&&k% 1 250"‘1(3{;&1 375m)

Mini Udon / Soba to tekkamaki (Small Udon or Small Soba and Tuna Roll)
PEZSEBRE  1,680mmaissm - _ o o 7 e AT
Tyukasoba to tekkamaki (Chinese noodles and Tuna Roll) - ¢ g % d&%.‘k% 11330H (B@JAI,463H)

Mini Tyukasoba to tekkamaki (Small Chinese noodles and Tuna Roll)
PEZ TP oA 1,380m 1,580
Tyukasoba to kappamaki (Chinese noodles and ?ucumber Roll) i ;% /,) bk &%}k% 1,380P](f%551,518[’])

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

% 2S5 ELeBRS 1380nmsrsin

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

7L IIbF—F| Food Allergen
wheat ege oy nrimp,.sesam

Chicken nuggets
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Katsuo tataki nigiri to ganso tosa maki
(Originated in Kikuzushi, "Bonito Nigiri"&"Bonito Roll")
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Katsuo tataki don (Seared bonito rice bowl) % fc fc % \ = i
| LA 6 2, 000H~ N 1 adiean 2,000/~
6 slices (ﬁEJAZ 200F1~) © slices (BtiA2,200M~)
n—7au 1,000~ n=7aun  1,000p~
3 slices (ﬁélAI,IOOH"’) 3 slices (ﬁb&l,lOOH“’)

Katsuo tataki (Seared bonito) Katsuo sashimi (Bonito sashimi)

%75 LFERE D 4 PR

A LA e

Ko BRI FREO IV HREZ LIS
BRI KE AF ICAILE
—FIcEBIIL,

14 1,000 @1, 1000

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

by,

BEWBE x5 %" BYEIE kA amerors
spieces 1745 1,800 a1, 980m) spieces 14 1,700 @21,870m)
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Otome maki <hutomaki> Oryou maki <hutomaki=>

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

22 & (K5) 4

1Aﬁ % lJ MO B Ot & l il

g\ﬁ J)‘d: AREBHIE KD ST AFEF ACT-303b
1;800'11(61151 9801 8 pieces 1* 2,000”(&)&2,200[‘])

Matsu mae sushi 4 pieces 4ﬂ§| 1,050]1](53;51'155['])

(Grilled mackerel sushi with kelp)

Ryouma maki <hutomaki>
(Medium fatty tuna, salmon roe, broiled eel,
shrimp, egg, sweet shrimp roe, cucumber)
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Otsukuri 3syumori
; 1, 180H<m1 2081)

(Assortment of three kinds of sashimi)
Otsukuri 25yum’on

(Assortment of two kmds of sashimi)
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Honmaguro harami ponzu
(Bluefin tuna belly seasoned with Ponzu sauce) (Bluefin tuna belly skewers)

X B
1,100 sa1, 2101 9007 829901)

kaibashira shioyaki (Broiled scallop with salt)

Tai kabuto yaki (Roasted fish head of sea bream )
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BUPYEX : | 5 5 AIE 5 3
1,000r @ix1,1001) '

Mehikari yaki (Simmered round greeneyes)

\J 3G x i e 2,580 st:22,8381)

9001 x990 : ¥ S Unagi no kabayaki (Glaze-grilled ccl)
Geso shioyaki (Broiled squid tentacles with salt) i g 121 To
Ry ' &N |
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2 Ldgldl)O% S‘¢%~ IR EDRBEE CEAH 1,300 wa1.430m
, LOUP @iz 1,210 Unagino kabayaki Gluregriled el /bl

Kanpati no kabuto yaki
(Roasted fish head of greater amberjack
(yellowtail))
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Tako karaage (Karaage-style fried octopus) Kaki hurai (Deep-fried oysters)

23 zB\T

SOOF](EMSSOPD 9501 @21,045m)
T Manbou karaage Utsubo karaage
3 - 950(8b51 045F) Karaage-style fried sunfish) (Karaage-style fried moray eel)
Ka“ aebl karaage ’ ‘v

(Karaage style fried river shrimp)

-
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Wakame su (Vinegard seaweed and cucumber)

Z U8  750m@mas2sm

Ebi su (Vinegared shrimp)

7228  880mmaossm

Tako su (Vinegared octopus)

PIZEE 1,100/ w1210

Kani su (Vinegared crab)

JF RN
5001 as50m)

Yamaimo tanzaku sunomono
(Vinegared Japanese yam slices)

CPHEH S Ve
6501 @a715m)

Ika kimo wasabi ae
(Squid liver flavored with wasabi)

DL —
% Poy S yam};a}eOOF‘](sam,21om)

6 50,1] BLAT15HD) (Tuna with grated Japanese yam) ' A

Taiwata
- (Salted and fermented sea bream)
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: Kazunoko tsukidashi %%va 9
Herri
{Heiring joe) 1,000 21,1000
— n—7 hatt D0 2605 |
i@ﬁ(ﬁ@ﬁaﬁ*) Kaisen sarada (Seafood Salad) ~»:
4501 @:ra951) s

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

Yryro
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: Sunomono sansyu moriawase Myouga no amazu zuke . Dashimaki tamago
(Assortment of three kinds of (Sweet and sour pickled Japanese Myoga ginger) (Japanese-style omelet
vinegared dishes) Made with dashx(]apanese style soup))
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» Katsuo Qo ebi * Anago Kazunoko Akaebi
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Ume shiso maki > ~ Shi-chikin maki
*& L/ %% (Pickled plum & Shiso(Japanese basil)) B o **/% (Tuna Flakes)

ey BB OPLES Boeh Aug B J00n s mmm B

1, 8004 nx&éé Negitoro maki 1, 2009 ',)tﬁﬁ %J;:I?mh {1, 9004 2’.6%}( To:ytgkn:mzh

(#21, 9801)

(tunz with green onion) (#21, 3201) (#22, 090)
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Ume shiso maki ’ > Shi-chikin maki
i& l/ %% (Pickled plum & Shiso(Japanese basil)) = é_ */% (Tuna Flakes)
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l lOOF‘] Toro tekka maki l 500,1]..., » Ot foak ;Q”## % 5
(ﬁ’ﬂl,ﬂOl‘l) &é&ké (fatty tuna) (ﬂ,2|,650ﬂ~) ? 'C% (Sea urchin) ﬁfé{;‘
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/ Suimono (Clear cram soup) Akadashi (Red miso soup) Tyawan mushi (Steamed savory egg custard)
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Nama bi-ru tyuu (sapporo bi-ru)
(Medium draft beer (Sapporo Beer))

ESNIV

2 E—)Ld> 450 (g32495m)

B} K 7B saxe
TIAB (—» 650 @ia715m

Tosatsuru (TOSATSURU (180ml.))

TIAR (24) 1,250 21,3750

Tosatsuru (TOSATSURU (360ml.))

| PUZ:0) 353 |
A ED LB R0 2,0008~@iz2, 2000~

Shiki no osake(SHIKI NO OSAKE)

Z 8@ 300nt) EEA1,8001 a1, 080

Kubota (KUBOTA)

:
IR KR (300n1) 1,600 21, 760m)

Itarou (ITAROU)

£ X X 300m) 1,700 a1,870m)

Bizyoubu (BIJOFU)

ﬁ*"’?&
QA LEN LR LY c00s) EZ 1,7001 ss1 8700

Jiyu wa Tosa no sankan'yori

(JIYU WA TOSA NO SANKAN'YORI)

1,900 22,0001

& (300n1)

Minami (MINAMI)

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

% & stocnu
O INT k% 650 sia715m)

Dabada hiburi (DABADA HIBURI)

e ERBL 650r sEa715m)

Kittyouhouzan (KITTYOUHOUZAN)

O 4+~ EQ

650m sa715m)

Nakanaka (NAKANAKA)

(7 JORDRE Sl ./

650r sa715m)

Tichiko (IICHIKO)

& i@ PLUM WINE

HLBD%B
a2/ 9—2/k&D/3ED)
6501 @a715m)

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

DA v/ wine
75292476 ka)

2 et 02298 650 82715

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

g R )L 7301 @asozm

Sapporo bin bi-ru (Sapporo bottled beer)

XUZBE-I  730meumsozm

Kirin bin bi-ru (Kirin bottled beer)

THeBE-)IL  730m@ns0zm

Asahi bin bi-ru (Asahi bottled beer)

; ﬁ) \ ’f WHITE LIQUOR - HIGHBALL

XX
GRPAREL T //FNTRE)

6501 @r715m)

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

9 A A X— wiisky
N R=)L 6501 @az15m)

Hai bo-ru (Whisky Highball)

2 4 ZX— Cav7/kE0 /#410)
650 @wia715m)

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

v T 2= vow arcomouc
J 7N aA-e-)b

5501 wiz603m)
No aruko-ru bi-ru (Non-Alcoholic Beer)
2—a/R
U-ron tya (Oolong tea)

AV 27 2—Z 380 @aaigm

Orenzi zyu-su (Orange juice)

380 sra18m)

3801 gaa18m

NZF2T7A4Z
1575497 2001 @a220m)
1dip

257497 3801 sraa18m)
2dip

Banira aisu (Vanilla Ice cream)

HKETAZ

17497 2008 @sa220m)
1dip 2dip

25197 3801 @aa18m)
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aETZAZELE N
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Shiratama zenzai {Rei/On)

Mattya aisu (Matcha ice cream)

red bean sauce)

(Sticky rice balls with sweet

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




