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eluxe selection of sashimi
. sRKESA LA 190 365
SRR 2 Hom Mastro Toro - S 4
Tl LIS 1Mo s Z1¥ GEXEm) 150 288
prime tuna Buck wheat sob di
244K for two 2f 800 1,538 <58 iR uck-wheahSQPa el
3%k for three 3f: 1,200 2,308 (hot or cold)
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Hon Maguro - red tuna
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Hon Maguro Toro — s FKHIURPE FalE > EA 110 212
ho Hi /K “hi —
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SEF A\ TmHE A from AKita prefecture
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Maguro - red tuna sYU—tr ) EL AR PR LA (1 %
P r L) ke salmon KEBERZEL (23
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VA=YV II14 A 90 173
s P 420 808 s Hiifp¥ 80 154 i
Hiramasa yellow tail Kuruma-ehi - ++a_LIC iCq rice
PR H A cooked shrimp LB
fef U
s U—E 220 423 ERF 40 77 EJTIATA4R 90 173
Sake - salmon Sweeten egg roll Fried rice with vegetables
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Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions. Please advise our staff of any preferences and allergies.
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