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SPECIALTY DISHES
BREEFIRNVER ¥ 530(322¥583)

Tofu Special Tofu in Bamboo Basket

i thbHi ¥ 500 (5:2¥550)
M XTAR FHELF THEAIF, $A

Tosazu Ae

Tuna, Snow Crab, Seeded Seaweed, Avocado, Cucumber with Tosazu Jelly

BIAEY ¥ 590(32¥649)

Oshinko Assortment of Japanese Pickles

LellW@INARDG 5T ¥ 800 (3:1v880)
Spinach Salad with Dried Baby Sardine

W39 ¥ 800 (::2¥880)
Gonpachi Salad

SERFHEEL ¥ 1,800 (#:2¥1,980)
Egg Custard with Sea Urchin

B\ KOoFHBEL ¥ 1,500 (8:2¥1,650)

Egg Custard with Snow Crab and Salmon Roe

Z 724D a2y (—m) ¥ 500(8:2¥550)

Snow Crab Croquette (1Piece)

BI50BFTAREHES ¥2,200 (s:2¥2,420)

Gindara Miso Glazed Black Cod

LINLLIoBNobL ¥ 1,650 (s:2¥1,815)
Assortment of Tempura

Ehfatrr—a4 25 -%100g ¥4,500 ($::24,950)
deliF okl i 2

Kuroge Beef Sirloin Steak 100g with Kinzanji Miso
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Assortment of Tuna/(6 Pieces)

Tuna (2 Pieces)
Tuna Belly (2 Pieces)
Fatty Tuna Belly (2 Pieces)

¥3,600 (3::2%3,960)

FREFEAAEENLTEDEY  We use rice produced in Japan

& & Tuna ¥ 320(m2¥352) 2 Scallop ¥ 500(85:2¥550)
W ha  Tuna Belly ¥ 690(8:2¥759) FHORA Sceded Seaweed ¥ 550(52¥605)
Ab@  FayTwabBely  ¥1,000(s::2¥1,100) VL5 Salmon Roe ¥ 600 (3::2¥660)
FH) XN broied ary Tana Belly ¥1,000(8232¥1,100) T Sea Eel ¥ 600 (5::2¥660)
W Spotted Sandine ¥ 320(s:2¥352) £F Thick Omelet ¥ 190 (:2¥209)
ﬁ‘s Sardine ¥ 350(st:a¥385) A7D Okra ¥ 300(52¥330)
85 Horse Mackered ¥ 350(g:a¥385) b Baby Scalloin ¥ 350 (§:a¥385)
MANL S Greate Amberjack ¥ 500(B2¥550) %% Japanese Ginger ¥ 300 (ptia¥330)
G =8 Samon ¥ 400 (52 7440) TEAF  Awcado ¥ 300 (5:2¥330)
LEGH  Ocopus ¥ 350(s:2¥385) M & H  shivake Mushroom ¥ 350 (pia¥385)
RiEAE  Tiger Prawn ¥ 640(8:2¥704)

EANKRIEEDNENELSMEVSEDET  Menu is subject to change due to availability



&)

TRADITIONAL ROLL
¥4 Japanese Pickles ¥ 400 (s::2v440)
hold Cucumber ¥ 400 (5:2v440)
BE & Pickled Plum and Shiso Leaves ¥ 400 (::2v440)
NAT LD Dried Gourd ¥ 400 (s:32v440)
% X Tina ¥ 800 (5::2v880)
03509 Clam and Cucumber ¥ 800 (5::2¥880)
NEDI Sea Eel and Cuciember ¥ 800(5:2v880)
nExrs Chopped Tuna and Green Onion ¥1,200(pt:2¥1,320)
XAH 74 Chopped Tina and Pickles ¥1,400(s:32¥1,540)

125V AZ) 2V R~ gV

HAIZENAR ¥4,500 (::2¥4,950)
Assortment of Gonpachi Sushi (8 Pieces/

Vi =AVIIZEN =R ¥1,800 (s:52¥1,980)

Assortment of Vegan Sushi (6 Pieces)

AvI—Tatva—i

INTERNATIONAL ROLL
AN 24NV TFa -~ ¥1,200(s::2¥1,320)
A4 R THEHE HE, UC
California Roll Snow Crab, Avocado, Cucumber, Flying Fish Roe
ZNA Yy =yt a—i ¥1,100(s:2¥1,210)
M. hEEF, AT AR A RENhRR, L0
Spicy Tuna Roll Tina, Green Chili, Red Pepper, Macropinil, Cucumber, Sprowt, Flying Fish Roe
K3a va—in ¥1,500(8::2v1,650)
KF, THEAE, WG, #A, LIS
Dragon Roll Sea Eel, Avocado, Salmon Roe, Cucumber, Flying Fish Roe
G A X 2 Hpa—-n ¥1,200(s:52¥1,320)
R 3G, BFE

Shrimp Tempura Roll Shrimp Tempura, Japanese Ginger

SUKIYAKL @ =L ¥1,500(5:2¥1,650)
fofo—2 BB 1IHALE
Sukiyaki Roll Beef Roast, Onion, Spinach

Wh = va—=i ¥1,200(@:v1,320)
FTHAE, AT HA, EASN, FaPry
Vegan Roll Avocado, Bell Pepper, Cucumber, Tonburi (Land Caviar), Cochujang

TLAF—EEHE0RHHE. A2y 7ETEB LT CGEZY Let us know if you have any ALLERGIES, we will accommodate our menu to your need




AN
SMALL RICE BOWL

g-E/#8F ¥ 1,100(#2¥1,210)
Small Rice Bowl with Salmon and Salmon Roe

FER-\ Lo ¥ 2,200 (s:32¥2,420)
Small Rice Bowl with Sea Urchin and Salmon Roe

b2y}

MISO SOUP
200D ¥ 400 (s:2v440)
Seaweed Miso Soup
WOLM Ask
Seasonal Miso Soup

ek

DESSERT

CTRESUBHOTAZIY) =4 ¥ 420(snv462)

Kuzumochi and Kinako Ice Cream with Black Syrup

A7)y ¥ 530(p2¥583)
Gonpachi Original Pudding
MIGLREITFT VO EEAS ¥ 580 (#:2v638)

Pumpkin and Coconut Flavored Zenzai

ASDEE ) =AY ETHTAZ ndns+nagisin) ¥ 680(sav748)
Green Tea Terrine and Wafer Cake with Ice Cream (This dessert contains alcohol)

I TRELLBEHC T AR OB ERICIE, 35— AR 1,000/ (BEAT100M) B EQTHAE SRV LTEDEY, 1L000MAMROB S BEiETRLET
For guests entering after 5:00 PM, we kindly ask for a minimum order of ¥ 1,000 (¥1,100 incl. tax) per person. If the total is less than ¥1,000, the difference will be charged




