Drink menu

£ — /L /Beer

7 % k& B —/1 /Asahi Beer bottle $5.8
Reddot & A& —7 Y —> 7 J— /Reddot Monster Green lager $5.8

i# /Sake

720ml
W—#G ZEEe  MKPSEE(R L) /Sake Hitosuji Kimoto(Okayama) Junmai ginjyo  SMV : +4 Mellow $50
Hs K EE(E T)/Akabu(Iwate) Junmai ginjyo SMV:+2  $50
FREe O MUCKISEE (S H) /Junmaiginjyo(Tottori) SMV:+2  $50
Jeos Wik KNS EE(EYEIE) /Kitano Nishiki(Hokkaido) Junkai daiginjyo SMV : -3 Rich Fruity $68
WEAR 45 MK KWSEE(1L 1) /Dassai45(Yamaguchi) Junkai daiginjyo SMV : +3 $68

WiE4% 2 %I 3 43 (1L 1) /Dassai 23(Yamaguchi) Junkai daiginjyo SMV : +4 $128

- #likr5EE /Kinoemasamune(Chiba) Junmaiginjyo SMV: +1  $50

A KNS EE (5 BF) /Miwatari SMV : +2  $68
fE HKV5EE( = ) /Zaku(Mie) Junmaiginjyo $73
fE K KW EE(— ) /Zaku(Mie) Junmaidaiginjyo $108

s MIKWSEE(f£) /Nabeshima(Saga) Junmaiginjyo SMV: +4 $78
MK KIS EE(2) /Nabeshima(Saga) Junkai daiginjyo SMV : +4 $112
BRI K RKVSBE (5% 1) /Kaiu(Shizuoka)Junmai daiginjyo SMV : +2  $128

Bt Bf /Shochu

Z1.0RI () /Shirashinken(barly) $50
H&.(7)/ Shoshu Kurokame(Poteto )  $50
=% (%)/Mitake(Poteto) $71
& JE 11 (%) /Tominohouzan(Poteto) $71
H K E LI (F)/ Hakutenhouzan(Poteto) $77
— %3 (%%)/ Shoshu Ikkomon Porcelain (Poteto ) $97
11521 (k) / Shoshu Wakabe(Rice) $73



7 4 A % — /Whisky
A& Y= 7 %E/ b /Kurayoshi Pure Malt Bottel $140
H /N /Hakushu glass $18 Bottel $320 Hakushu 12years Asked
%% / Hibiki Bottel $198
[LIIFf/ Yamazaki Bottel $198

Y7 bk KU Y7 /SOFT DRINKS
Mineral Water $2.8
Sparkling Water $3.5
77— 4 /O0OLONG TEA $3.5
H /L E A /CALPIS $3.5
2—5 /COKE  $3.5



ANV ¥ )V X = =2 — /Special Menu

NZH 5 LI Bara-Chirshi Don $22
(Mixed cubed Sashimi with rice bowl)

55 LI Jyo-chirashi $48
(Special sashimi with rice bowl)

H—F 3 Salmon don $20

F T Y Special Sushi Bento $ 38
(Sushi 6pieces with cook foods)

+%F7 (10 H) $5 8
JYO SUSHI (Sushi 10pieces with Egg omelet)

FEFw (11 &) $7 8
TOKUJYO SUSHI (Special Sushi 11pieces with Egg omelet) $7 8



3 7] /SUSHI

K K 7 /0-TORO (Fatty Tuna) $18
1 k= /CHU-TORO (Medium Fatty Tuna) $12
~ 7 v R & MAGURO AKAMI (Tuna) $10

Efifi/MADAI (SEA BREAM) $6
Z /D33 /ENGAWA (Flounder Fin) $8
# 473 /SHIME SABA (Mackerel) $7
/IL/KOHADA (Gizzard Shad) $6

AR % 7 JHOTATE (Scallop from Hokkaido) $6
R % = ¥ /BOTAN EBI (Botan Shrimp) $14

= &' /AMA EBI (Sweet Shrimp) $8

K &4 —% > /JTORO SALMON (Fatty Salmon) $6
#—% > /SALMON  $4

A 71 /Ika(Squid) $4
% 7= & Z/TAMAGO (Egg Roll) $3
9 1Z/UNI (Sea Urchin) $15
V< & /IKURA (Salmon Roe) $7
9 72 X /Unagi(Ell) $7
%% k& NEGITORO (Fatty Tuna with Spring Onion) $12

% %) /IMAKIMONO (Roll Sushi)
%% k2 /NEGITORO MAKI (Tuna Belly with Spring Onion) $18
I 7 72 < /JTOROTAKU MAKI (Tuna Belly with Pickled Radish) $18
#}X JTEKKA MAKI (Bluefin Tuna) $15
9 72% = 7 JUNA KYU MAKI (Eel with Cucumber) $12
VN7 L% /IKA UME SHISO MAKI (Squid with Salted Plum with Siso leaves) $10
H—F 2 /SALMON $10

#§ L& /UME SHISO MAKI (Salted Plum with Siso leaves) $8
- 1F JKAPPA MAKI (Cucumber) $8
M AR X 5 /KANPYO MAKI (Pickled Gourd) $8

F 3% % /TEMAKI (Hand Roll)
912 /UNI(Sea Uchin) $22
%% k& /NEGITORO (Fatty Tuna with Spring Onion) $15
#}:X JTEKKA MAKI (Bluefin Tuna) $15
9 72% = 7 JUNA KYU MAKI (Eel with Cucumber) $12
4 —F 2 /SALMON $10



| & /SASHIMI-5pcs

K k7 /0-TORO (Fatty Tuna) $64
1 k& /CHU-TORO (Medium Fatty Tuna) $48
A~ 7 v 7#7& /HON MAGURO AKAMI (Bluefin Tuna) $32
73 /SHIME SABA (Mackerel) $28
7~ 4% 7 JHOTATE (Scallop) $26

#—% . /SALMON $18

7R # > ' /BOTAN EBI (Botan Shrimp) $60
H = v /AMA EBI (Sweet Shrimp) $25
7 = /UNI (Sea Urchin) $60
Js 5 E 7> & 7R | /KAKI PONZU (Oyster with Ponzu Sauce) ASK
*¢Please check with staff

Y 7 & /SALAD

v —7— K% Z & /SEAFOOD SALAD $25
K3E L TGIE DY 7 % JTOFU SALAD $12

7 7 1)V b /ALA CARTE

¥7 % /EDAMAME (Boiled Soy Beans) $6
£ 1 % = 7 /MOROKYU(Cucumber served with moromi-miso paste) $8
v U X 9 U /Pirikara kyuri(Cucumber with Chill Sesame oil) $8
tH L% % /DASHIMAKI (Egg Omelette) $10
9 % & /UMAKI (Eel Egg Omelette) $14



% & ¥ /YAKIMONO (Grilled)

A~ 7 1 gHR AT — % /HONMAGURO ZUNIKU STEAK $28
(Bule fin tuna head meat steak)
44 % % /WAGYU TATAKI(Seared Wagyu beef) $38

H—F K lE % /GRILLED SALMON((Grilled Salmon) $14

#.% /NIMONO

~ 7' v 42 ff JMAGURO SYOUGA NI(Simmered Tuna with Ginger) $16
%5 HZ #1# /TORI MIZORE NI(Simmered Chicken with Grated Radish) $12

%7 % /AGEMONO (Fried)

T B K5 5 /EBI TEMPURA (Shrimp Tempura) $25
By 32K 5 5 /YASAI TEMPURA (Vegetable Tempura) $15
X+ K5 5 /ANAGO TEMPURA (Sea Eel Tempura) $28
e/l % 7 7 A 3 {8/KAKI FRY(Fried Japanese Oyster 3pcs) $12

B4 /SOUP

% & D3V W) /ARA OSUIMONO(Fish soup) $8
HoO W) /KAl OSUIMONOAKADASHI(Fish Miso Soup) $6
FW ¥ /0SUIMONO (Soup) $4
KBW Y ORBBEITEEINIE T ET,  BRMEH. R L)
(Can choose from 2 kinds of flover soup MISOSIRU or AKADASHI)



