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3 kinds of silver-skin fish =fp& G 3 kinds of tuna sashimi
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Raw oysters A4l Scallop sashimi J# DI Turbo shellfish sashimi Z€H2
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Deep-fried squid tentacles Stttk deep-fried octpus #Hfa ik White fish tempura 68 Ki9% Assorted tempura KIH% Pk
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Broiled collars of sea bream % fiifa T [
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Simmerd leek & tuna Z{4:t6fh k4R
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Grilled salmon bell F# =3
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Roasted seabream head % 3L

7 o4&

Boiled fish bones i Z¢

B - o

-
-
-
4

73t 450
Fish-bone stock soup #1447
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Miso soup with clam #0177
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Miso soup with seaweed #5777
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Salted squid viscera Jg 2
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5 kinds of tuna T & fi 2,200 3 kinds of tuna Z=Fi 4t ' 1,700 ]
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Donburi bowl of rice topped with tuna 1,800 Assorted 3 kinds of tuna Sashimi 2,500 .
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3 kinds of white-fresh dish 980 3 kinds of tuna 1,700
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3 kinds of silver-skin fish 550 3 kinds of sushi from Hokkaido 980
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3 kinds of solted sushi 600 3 kinds of Shellfish 1,180 3 kinds of seared sushi 650
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5 kinds of white fish Tl A fA.
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Albacore tuna Tuna red meat Medium fatty tuna
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Very fatty tuna
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Striped beakfish Sea bream Grouper
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Kelp bass
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Meat at the base of a fin Yellowtail amberjack Flounder
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Scallop Sakhalin clam Geoduck clam Ark shell Whelks Abalone
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Whiskered velvet shrimp
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Squid
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Boiled shrimp
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Sweet shrimp
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Raw octopus
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Snow crabs
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Vinegared mackerel
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Horse mackerel
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Conger eel w/ soy basting sauce
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Seared mackerel Seared salmon Seared fluke fin Seared scallop Seared medium fatty tuna
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Shiitake mushrooms

Herring roe Kelp with herring roe-attached
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Avocado Menegi young green onions Egg Big egg
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Spiced walleye roe roll Scallop-mantle sushi roll Fying fish roe roll Minced tuna & leek roll Salmon roe roll Sea urchin roll
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Fermented soy beans roll Tuna trimmings roll Crab innards roll Milt roll Monkfish liver roll
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fHEk 280 XBRUER 400 AFUXR 2,000
Fermented soy beans roll Minced tuna & leek roll Very fatty tuna roll

ML ik ekt LEEEas

BAAE 300 Y57 (E 400 FROUE 1,500
Pickles roll Minced tuna & pickled radish roll Medium fatty tuna roll
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Cucumber roll
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Cucumber & conger eel roll
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Sea urchin & tuna roll
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Hand-rolled minced tuna & leek Hand-rolled very fatty tuna
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Hand-rolled minced tuna & pickled radish
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Hand-rolled medium fatty tuna
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Hand-rolled salmon roe Hand-rolled tuna
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Hand-rolled cucumber & conger eel
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Hand-rolled sea urchin & tuna
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RHEmAL, &6 S
2 Special set
] with savory steamed custard & fish-bone stock soup
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HHRmAL, b6
Seasonal set
with savory steamed custard & fish-bone stock soup
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Assorted fresh fish from Kamigoto set
with savory steamed custard & fish-bone stock soup
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Sushi rice with various seafood toppings
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Donburi bowl of rice topped
with seasoned fresh fish
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CHTHPLOLBHFTT, Bowl of sushi rice with various topping ingredients Donburi bowl of rice topped with tuna
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