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10 Kinds of EDOMAE NIGIRI SUSHI
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3 Pieces of MAKI SUSHI

L
AKADASHI MISO Soup
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Seasonal Japanese Fruit

178.00

*Prices are subjected to 10% service charge and prevailing taxes.
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Assorted Appetizer Plate
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“"CHAWAN-MUSHI”
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Black Truffle Flan with Fresh Sea Urchin
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Seasonal Dishes

Grilled Fish / SUNOMONO / OHITASHI / CHINMI
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2% Photos are for illustration purposes only and may

change according to seasonal ingredients.
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2 This Course is ONLY Available in SUSHI Section.
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Grilled WAGYU Beef Sirloin

with Truffle Flavored Vegetables from ROBATA Grilled

BE-RA0FFIT X(F EFHL—DHA

“TEMPURA-CHAZUKE” or Soy Ramen

Hk-TH—hAZa—&Y—@mEBULZEL

Please choose one dssert from menu

168.00
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Handmade SOBA Noodle with Caviar
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Seasonal Seven kinds of Appetizers from SUSHI Counter
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“CHAWAN MUSHI"
Truffle Egg Flan with Fresh Sea Urchin and Snow Crab
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Today’s Recommend Seafood
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% Photos are for illustration purposes only and may

(&
change according to seasonal ingredients.
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% Prices are subjected to 10% service charge and prevailing taxes.
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Sashimi

Sushi

Sashimi
65.00

Sushi
25.00

A< 0A

Fatty Tuna

18.00

7.00

(XKkma)

Octopus

Ao O (drm)

23.00

9.00

FHDAH

50.00

20.00

Seasonal Squid

Medium Fatty Tuna

A< 0O

50.00

20.00

33.00

13.00

(F&H)

Sea Urchin

Blue Fin Tuna

MNAIESL
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45.00

18.00

23.00

9.00

Whelk Clam
#H%E

Geoduck

Amber Jack

30.00

12.00

20.00

8.00

Salmon

T8

50.00

20.00
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Abalone

33.00

13.00

Flounder

40.00

16.00
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33.00

13.00
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Ark Shell Clam
[F7=T

Scallop

KINME Snapper

/K50

20.00

8.00

65.00

25.00

Black throat Sea Perch
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BOTAN Shrimp

Tt

33.00

13.00

20.00

8.00

Horse Mackerel
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18.00

7.00

26.00

10.00

Tiger Prawn
Ly <5

Gizzard Shad

ho*

30.00

12.00

35.00

12.00

Salmon Roe
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Sword Fish

13.00

5.00

30.00

12.00
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Egg Omelette

Sea Eel

XEHOSABRERICEFLQTEL,

$¢Please ask staff for Season Fish.

BHERIBELYET, XBRFEINA—F—  BRFIUNELGYET,

XEFTF14F—F—.

#¢1order of SASHIMI contains 3slices.

#¢ 1order of SUSHI contains 1piece.

$*Photos are for illustration purposes only and may change according to seasonal ingredients.
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K LEDR &L 98.00
Assorted SASHIMI on Ice

BFLAEHFFEY 65.00
Premium Five Kinds of SUSHI
Yb—EDRILZILEADS 12.00
Salmon Tartar with Salmon Roe

N T F A 40.00

Traditional Sea Eel Square Cut SUSHI

KEHCLYEREFRBNBRLEYET,
$*¢Photos are for illustration purposes only and may
change according to seasonal ingredients.

iz
N
&
1l>>g¢
N
2
N
2

20
Iz

|

|

|
N7/
ZIN

4
)

'74q

)

7
Z
{
)

)
)

2
>
N
4
>z,
ALK
12
S
V7N

J

Z0SZ
N7
&

NSL
ﬁé
2
AN

Z0
<
S
vz
jamm (1SR
o
2
En

5
I)V?‘q
A
=l

Al

7N

ZH
N
2N
\/Z
s

WS
Z
S
S
>
=/
N

e

Z
>
7
s\
| =
S
NS
z /4
N

"

Z05%
>
N2

)

2"z
Child
]
iy
Hae
OIS

4

V)
ZAN
S A A

7

/ (ll

Z
|>7§(]
I
D
(
ZIN

_®
Z
D§\<J
2
5
2
>
%

2
5
%

ql

7,7&
"
ST/
N

!

N
V7N
i
\ ZQE\
S
I

)
)
)
)

12

N
7
N
Z
%
Z
%
ZIN

ANV

.
S
a
N
4
N
4
N

WVZZNNVRWVNVZNVZ

#ERIEFEEY

DZDEZTHFT 42.00
Sea Urchin Roll

k-1 35.00
TORO with Scallion Roll

BHANEE 18.00
Tuna Roll

AITODEEET
AFOrYY—R 20.00
Spicy Tuna Roll

ANES 28.00
FUTOMAKI Roll -Egg, KANPYO, SHIITAKE, Prawn-
DT I =TEE 20.00
California Roll - Crab meat, Avocado-
ZAURSLESE 20.00
Shrimp TEMPURA Roll

EHEEE 8.00
Pickled Vegetable Roll

MDALESIESE 8.00
KANPYO Roll

Mo lEXE&E 8.00

Cucumber Roll

% Prices are subjected to 10% service charge and prevailing taxes.
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