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SEASONAL SUSHI

I B Tk Hirame Fluke ¥600

£ B T Kinmedai Splendid alfonsino Y450

BT INF X% Kawahagi Triggerfish ¥600

288k K Sumiika Squid ¥380

¥ 5 o Saba Mackerel ¥ 450

* k&5 & Buri Yellowtail Y450

238 i 7% Tsubugai Whelk ¥450

g F ¥ Shirako Soft Roe ¥500

a2 mAE Shirauo Ice Fish ¥ 380
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% Akami Tuna ¥ 300 Xbhwa O-toro Fatty Tuna Belly ¥ 1,000
% | o Toro Tuna Belly ¥ 600 &hkba  AburiO-toro  Foldlmv ¥1,000
2F Tamago Thick Omelet ¥200 AR Ikura Salmon Roe ¥ 500
VAL Kohada Spotted Sardine ¥ 280 FHLEA  KomochiKombu  Seeded Seaweed ¥ 400
v—xr Salmon Salmon ¥ 280 Pi5¥ Kurumaebi  Tiger Prawn ¥600
Jbia4 %  Hokkai-dako  Octopus ¥250 HFial Botanebi Sweet Prawn ¥ 600
BRSL Hotate Scallop ¥ 380 7 B Akagai Ark Shell ¥ 500
5N Kanpachi Yellowtail ¥ 320 e Uni Sea Urchin ¥ 800
B s Sekiaji Amberjack ¥ 360 el Awabi Abalone ¥ 800
~F Anago Sea Eel ¥ 500 IAT T Foie gras Foie gras ¥1,500
*7 > Okra Okra ¥150 FrET Caviar Caviar ¥ 1,800
Fhx Menegi Baby Seallion ¥200 7EHEK Avocado Avocado ¥ 150
BEAX)H  Sumyoga Japanese Ginger ¥ 150 e S HEH Yaki-Shiitake Shiitake Mushroom ¥ 200



