Salmon ...
Bluefin tuna akami........................
Bluefin tuna chu-toro......................
Bluefin tuna o-toro................................
Seared Bluefin tuna o-toro
Yellowtail ... Nebe i 7 ..
Aka-lka squid ..... 358y TG ...
Japaneseeel............... /.0 .
Ama Ebi shrimp sweet shrimp'.. 258, ... 4 ......
Botan Ebi shrimp ...
Shimaaji..............ccoooo
Japanese dorado (Tai).............................

Salmon

Bluefin tuna akami

Bluefin tuna chu-toro
Bluefin tuna o-toro
Yellowtail

Aka-Ika squid
Japanese eel

Ama Ebi shrimp

sweet shrimp

Botan Ebi shrimp
Shimaaji

Japanese dorado (tai)

SPICY
HUNCANS

Akamituna................ccooooioi 640

rice / wasabi/nori/
akami tuna/ spicy sauce

Eel .o 220
rice / wasabi/nori/

eel / spicy sauce

Salmon ... 290

rice /wasabi/ nori/
salmon/spicy sauce

rice /wasabi/ nori/
crab meat/ spicy sauce

California ... 990

rice / nori/crab meat/ mayonnaise /
avocado / cucumber / tobiko caviar

Philadelphia ... 1100

rice / nori/salmon / Philadelphia cheese / tiger prawns /
cucumber / red caviar

rice / nori/salmon / Philadelphia cheese /
cucumber / eel / Unagi sauce

Chu-Toro witheel................................ 2100

rice / nori/tempura smoked eel / avocado / chu-toro tuna/
orange miso sauce / wasabi kizami

rice / nori/smoked eel / avocado /
Ankimo (monkfish liver) / mango / Unagi sauce

Spicy Crab ... 1350

rice / nori/cucumber / crab meat / spicy sauce / tobiko caviar

f¢ ROLLS

Spicy tuna ..., 2100

rice /nori/avocado / akami tuna /
spicy ponzu sauce / furikaki

Spicyeel. ...
rice / nori/cucumber/avocado /

crab meat / mayonnaise /

eel / spicy sauce / crackers / chili

Spicy SAlmou, e s W 1520

rice/ nori/salmon / cucumber/spicy sauce /.
shichimi pepper / tobiko caviar.

ColspmpahTinap,. 11X ot
rice/nori/avocado/

crab meat/ mayonnaise / breaded shrimp /

avocado puree / sweet chili sauce

Vegetableroll ...
rice /nori/daikon/

carrot / cucumber / avocado /

romaine lettuce / asparagus / sesame sauce

DRINKS

990 crab meat/ daikon / spicy sauce /

620 red caviar

Bakedeel................ooo 940

eel/salmon/
tofu sauce / tobiko caviar

920 J/ \\

SASHIMI
ROLLS

Sashimi Crab................. 1250

mango / tobiko caviar

Sashimi Tuna-Salmon...... 2100
tuna/salmon/daikon / yellowtail
spicy sauce / tobiko caviar/
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Sapporo Premium 4,7% 330 ma ..........oooocooioiiiiiiiiii 520  Shochu HakataNoHana............................. 650

Japanese rice lager premium barley shochu with mild

. d refreshing tast
Asahi SUPET DY 475530 Moo 490  cndrereshinglaste
Light filtered fager Umeshu Umenishiki Yamakawa........................ 650

S AKE golden semi-sweet umeshu with hints of plum,
honey and almond
Hakushika Kasen Karakuchi 1% 180 wn ..., 1400 . .
sake in a classic style, with a slight yeasly aroma Se}rgur{nogli(n};ﬁh%ln%l;ﬁééi i g G 550
Hakushika Snow Beauty Nigori 14.7% 300 ....s.oooo..oiooo. 2400 e R o et andy e
sake in coarse filtration, with tone of melon in the aftertaste Rum Kiyomi WRIte................ooooooooooeoo oot 580
Hakushika Taruzake 13,5% 300 ma (BP)........cvooveoviiiiieeseiieiotin . 1900  soft white rum with notes of caramel, fruit and vanilla
mild sake aged in a cedar barrel . .
Aizu Homare Daiginjo 16300 s (SP)......oc.cccccoorrreeerriiorrrrr.. 2100  Whisky Tottori Bourbon Barrel......................... 850
author’s sake with the aroma of exotic fruits blg}fja@gdu(’l ’;l/égg’ with hints of honey,
IMA OYSTETS 125300 M (P) oo 3400 " !
st ) :sake D S ) R g e WhlSky Matsui Mizunara Cask.................................... 1600
Aladdin YUZu 10% 300 M (BP).......ovoveveeeeeoeeeeeoeeeeeeeeee e 2900 single malt whiskey with hints of warm spices
dessert sake with yuzu juice extract and peat on the palate
&5
@  JAPANESE TEA
G}/ocuro ....................................................................................... 530 Sencha............ e, 550
mild aroma and sweet umami taste make it the highest in the category sweetish taste and refined astringency are accompanied by nutty notes
of Japanese teas in the aroma
Genmaicha ... 530  Kokeicha...............oo 550
Sencha tea with roasted Japanese rice grains a blend of several varieties of tea with the aroma of sea freshness and summer herbs
Matcha ceremonial grade........................cooo 530 ReKutya........coooiiiiiiiiiiiiiii 550
ceremonial matcha prepared in the traditional way on melted water a blend of Kukicha tea, Matcha and yuzu fruit peel
AN 4




