‘_/“1

P HEIIZ X 1) EDOMAE nigiri sushi

~FHEDRAI A )~

Vi Minamoto ¥4.950
B FHF—
12X 0108 Ewl/2k

Miso soup-dessert

lOpieces of nigiri sushi 1/2roll sushi

$% Nishiki ¥8.030
NG - BHF - TH— |
FIZX U128 EW1/2%

Small side dish-miso soup-dessert
2pieces of nigiri sushi 1/2roll sushi

N%é}]@#]ﬂw

e

I Hanabusa ¥10,120
INER e B e TH — b
BFEICXYI2E AHWl/2K

Small side dish-miso soup-dessert

[ 2pieces of nigiri sushi 1/2roll sushi

T]RAERIZIE, EREMALMBRICHSBY —EARIZ% ZMEIETWEETET,

10% of consumption tax included. 13% of service charge will be added.



AP H 5 L EDOMAE chirashi
ol —gE  Kiri ¥ 5.280
IR - B e TH— b
Small Side dish-Miso Soup-Dessert
Serve in double wooden box
%U E’ Sashimi(thin sliced raw fish)

EERINERBEOERY &Y
(— ABT)¥7, 150~

Chef’ s special arranged sashimi(for one person)

B L4 8l j{ % Special made FUTOMAKI (thick rolled sushi)

1R (8+t)) I piece (8 cut) ¥ 3,630

1/24& (4 %7) Half (4 cut) ¥ 1,815

THERICE, EERALBRICHRY —EARIBX 2 MEIETWEESET,

10% of consumption tax included. 13% of service charge will be added.



ICEY-RE B

ICEY Sushi # & Sashimi

EF ¥ 330/piece

Fgg

=2 ¥ 495 ¥ 1,430/4slices

Octopus

- ¥ 495 ¥ 1430

Salmon

/INAIL ¥ 495

Silver shad ¥ 1430

S ¥ 715

Mackerel TL8h

bl ¥ 715 ¥1815

Harse mackerel

Ael® ¥715 ¥1815

Sardme

moH ¥715 ¥1815

Bontto

e

ol beak ¥ 715 ¥ 1,815

WA ¥ 715 ¥1815

Squid

R ¥715 ¥1815

Sea eal

TR, 3T

Sallp ¥ 715 ¥ 1,815

R

i ¥ 715 ¥ 1,815

%% Roll-sushi

Mol & Cucumber
B E & Pickles
Lz & Pickles plum & perilla
Mma & Fermented soybeans
MAUED%  Dried squash
% K& Tuna
NREpH& Sea eal & cucumber
L7 %& Salmon roe
nErsk Toro & scallion
¥A% k%  Toro tuna

<A
Tuna

Ww<hH
Solmon roe

THER

Herring roe an kelp

BRU
Prawn
F B
Fluke
&

Sea beam
ML
Floumder
B
Arc shell
25 B
Whelk

HH O
Abalone

ZILFECY
Boiled hard clam
A1

Fresh sea urchin

A
Midium fat tuna

)
Fat tuna

A LA CARTE

%%% Hand

¥ 605
¥ 605
¥ 605
¥ 605
¥ 605
¥1,210
¥1,210
¥1,430
¥ 1,815
¥ 2,200

IC&Y Sushi  #® & Sashimi
¥ 990 ¥ 2,420
¥ 990 ¥ 2,420
¥ 990 ¥ 2,420
¥ 990 ¥ 2,420

¥ 1,210 ¥ 3,630
¥ 1,210 ¥ 3,630
¥1,210 ¥ 3,630
¥ 1,210 ¥ 3,630
¥ 1,210 ¥ 3,630
¥ 1,210 ¥ 3,630
¥ 1,210 ¥ 3,630
¥ 1,430 ¥ 4,840
¥ 1,430 ¥ 4,840
¥ 1,815 ¥ 6,050
L Cut

¥ 825

¥ 825

¥ 825

¥ 825

¥ 825

¥ 1,815

¥ 1,815

¥ 2,200

¥ 2,420

¥ 3,630

Nigiri-sushi-Sashimi A LA CARTE

CHREMRICE. L2 RRALMABICHEY —EZIRI3%2MEIETWEEEET.
10% of consumption tax unclided, 13% of service charge will be added.



— o HD  Small dishes

ML ST D #% 77 X Y1430
Grilled scallops

B H AT T
BIPbhHoNE ¥1,760

Boiled tender octopus

DR E A ¥1.760
Seasonal grilled fish-simmered fish

BB KL ¥1,760
Steamed egg custard

B }fg;@ Miso soup Y715
T —h Dessert
EETD R 4 Fruits of seasons ¥ 320~
Bt EIE
Take out(package of sushi)
— AT (s 78 A% 1 4) ¥4 536

7Tpieces of nigiri sushi,!pieces of rolled sushi

— I A RT (LX) 98 A% 14) ¥6.237

9pieces of nigiri sushi,!pieces of rolled sushi

ZANRT(F) 12E A% 14 ¥7.938
| 2pieces of nigiri sushi,!pieces of rolled sushi

TERERITIE, EEBLALMBITH] R Y —E AR 13%% hu B X T\ EERET,
10% of consumption tax included, 3% of service charge will be added.



KPR T AT —AZa2—

Special selected dinner menu

g] Tsukasa ¥10,120

EEBTToOOI-ZKEEIHERLILE,

OhNER R B = BB

BTTHIZXIYE
cEHO— % B
L FHF—h

Small side dish,assorted sashimi,special select dish in season,

9pieces nigiri sushi, miso soup, dessert

M Miyabi ¥14,300
L EHOBEEYRVEDE ELTOEREE—ZR BT,

R R = SR
BEEY WA R
*ZEHO—
CBEITEVI0E
“B¥ T Y-}

Small side dish,assorted sashimi,grilled dish,simmered octpus,

special select dish in season,!Opieces nigiri sushi,miso soup, dessert
MEMTTULILVF—FITXVELEL, AV T7EFTHE B LA TS0,

% Please do not hesitate to ask us if you have an allergy on the menu,

THRANITL, LB ARMAEICT] Y —EAM 13% % B IE T\ =235,

10% of consumption tax included. 13% of service charge will be added.



