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Salads
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Sashimi

Price per 3 pieces
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Rolls

Price per 1/6
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Special Rolls
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King crab and cucumber sunomono

Sesame aubergine

Sesame spinach

Lotus root kinpira

Scallop and spring onion in mustard miso dressing
King crab with Kanisu jelly

Toro soy roll

Salmon, seabass and octopus sashimi salad
Seaweed salad

Warm soft shell crab salad with wasabi sauce

Tuna

Chu toro
Fatty tuna
Yellowtail
Turbot
Salmon
Seabass

Eel

Botan prawn

Octopus

Tuna

Spicy tuna
Prawn tempura
Cucumber
Kanpyo gourd
Eel

Futomaki
Salmon and crab roll with wasabi mayonnaise
Crunchy king crab roll

Dragon roll, eel avocado and tobiko caviar
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Sushi

Price per piece
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Tuna

Chu toro
Fatty tuna
Yellowtail
Turbot
Salmon roe
Salmon
Seabass

Eel

Botan prawn
Octopus

Sea urchin
Fatty tuna with Japanese pickles

Spicy Arare nigiri

Sashimi and Sushi Plate
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Grilled
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Sashimi plate

Seared sushi plate

5 kind tuna sashimi plate
Seabass with ponzu sauce

Bream sashimi with yuzu ponzu sauce

Miso Chilean seabass in houba leaf
Salmon teriyaki
Marinated sake chicken

Tuna with avocado and okra

Special plate and last dish
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Seasonal mixed tempura

Vegetable tempura

Fried tosa tofu with bonito flake

Berkshire pork katsu with shiitake mushroom
Gomoku rice

Inaniwa udon

Red miso soup with nameko mushroom

Miso soup

Price includes 15% VAT

A discretionary service charge of 13% will be added on your bill
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