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SEASONAL SUSHI

+ B8 L Hirame Fluke ¥ 600

&5 ok BT Houbou Gurnard $400

£ 8885 B F Kinmedai Splendid Alfonsino ¥ 450

#ﬁ ,% Fﬂz‘ iFa Yariika Squid ¥ 380

a2 53 4 Shirauo Ice Fish ¥500

&5 % 1] Sawara Spanish Mackerel ¥450

T T 4% Tara Pacific Cod Y450

tm B KPR Sayori Needle Fish ¥ 400

o eh Lt+HE Hamaguri Boiled Clam ¥ 600

itF 8 B Hokkigai Surf Clam Y450
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4 stoney
Maguro

5 Akami Tuna ¥ 300 Xbwa O-toro Fatty Tuna Belly ¥ 1,000
P ha Toro Tuna Belly ¥ 600 Fhkba  Abuiotoro  Beldlmy ¥ 1,000
BN Tamago Thick Omelet ¥ 200 Ww(H Ikura Salmon Roe ¥500
VAL Kohada Spotted Sardine ¥ 280) FHEHL A Komochi-Kombu  Seeded Seaweed ¥ 400
¥+ —FE>  Salmon Salmon ¥ 280 Pip¥ Kurumaebi  Tiger Prawn ¥ 600
JbiBA%  Hokkai-dako  Octopus ¥250 ¥ Botanebi Sweet Prawn ¥ 600
A Hotate Seallop ¥ 380 # B Akagai Ark Shell ¥ 500
faj A\ Kanpachi Yellowtail ¥ 320 =K Uni Sea Urchin ¥ 800
B #5 Sekiaji Amberjack ¥ 360 &1 Awabi Abalone ¥ 800
xF Anago Sea Eel ¥ 500 I+xTT S Foie gras Foic gras ¥ 1,500
*7 2 Okra Okra ¥ 150 FrET Caviar Caviar ¥ 1,800
Fhk Menegi Baby Seallion ¥200 7EAHR Avocado Avocado ¥ 150
BEA L) D% Sumyoga Japanese Ginger ¥ 150 Bt SHEFH Yaki-Shiitake Shiitake Mushroom ¥ 200



