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& Orange plate Iplate 3oy 2100 231 tar i

2pieces served on each 1plate

L LS
Squid tentacles
L AVS
Whitebait
® x5

Japanese rolled omelet

S

* 50

Type of seaweed
L 24

Fish roe

& PR TN MRt -

@mﬁﬁ@ E’u@{!@ Iplate Py 290 uer 319 tax incr

2pieces served on each 1plate

L NS
Gizzard shad

AN
sardine

*E9—xv
Salmon

¢ 3LE 81

L 2V
Horse mackerel
& AT
Sakura shrimp
®AXTF
Spicy cod roe
& HIHE

Korthern ocean octopus Crab paste

& Black plate Iplate sy 350 ue 385 e it

1pieces served on each 1plate

® K#iPrs L 3 JF
Woderately fatty Nackerel
Pacific bluefin tuna > 2UF:

*EMPEL Cockle
Left-over soft flesh @ :F13-2R
around the spine of surf clam
the tuna L AR |

¢ A Thuauc Whelk
Big snow crab L B Try

Geoduck
DIORTDGF LW 3w v B AN DA~

& Blue plate Iplate sy 430 uer 478 v et

ipieces served on each 1plate

*EM x2S ® bl
Fatty Pacific bluefin Abalone
tuna ® 5% R

L D1 Ark shell
Sea urchin

I Rolled sushi I

MDD L3N e T AN AT @erange plate Iplate Jpy 210uer 231 tax inct)

& Blue plate Tplate spy 430 uer 473 tar i
2pieces served on each 1plate

* ARk K
Red fleshed-meat of
Pacific bluefin tuna
L B3 VIE ¢
Anberjack
¢5i%8
Flounder
L r ARk
Grunt
¢ ERM
Red seabream
®ETTE
Sea bass
¢ 5133
Yellowtail
L 3V
Horse mackerel
¢LEM
Alfonsing
®572%
Bonito
® X232
Raw mackerel salted
& marinated in vinegar
L F VR
Around the edges
of flatfish

¢ E13rT
Scallops
®THVH
Cuttlefish
¢ H T
Kisslip cuttlefish
L B =
Octopus
*RF
Conger eel
L FRA
Shrimp
*HAl
Sweet shrimp
® AU
Velvet shrimp
® Lo
Mantis shrimp
1<
Salmon roe
® 0T
Herring roe
& inx
Young spring onion shoots

DTG 3 3

& White plate Tplate ey 350w 385 tor it

1stick of served on each iplate

L3 IEE L NBNESY 3
Cucumber Pickled-perennial root
® HAT K LT FHF A
Dried gourd shavings Japanese style pickles
*imE K

Fermented soybeans

& W N PG~

1stick of served on each 1plate

*AXRFH *uHrk
Spicy cod roe eye watering
gLk Japanese horseradish
Rolled pickled plum &

shiso leaf

- Nw T & R R AN PR~

& Blue plate Iplate sy 430w 473 v i

1stick of served on each 1plate

L P E S o nxvzk

Red-meat of tuma Fatty tuna with green onions
L A& E 3 L 225 2€

Conger eel & cucumber  Fatty tuna & pickled
® Uik -Japanese white radish

Shell string & cucumber

W Vinegared rice is served at body temperature warmth,

W Please fed froe to ask the chef to leave out/not to use lapanese horseradish
or to change the size/quantity of the vinegtared rice base etc.

M Some ingredients may not be available depending on the season.
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Sashimi (raw fish/shellfish) menu

B YW—<IE (M)
1person serve (3 slices)
¢ N o0 T
ANI._ n,.o.23muv
¢ oW ¢3ke
Squid tentacles Type of seaweed
o0 L S
Whitebait Fish roe
& b
Japanese rolled omelet
B YW—<IE (M)
1person serve (3 slices)
v O N LD T
(24 nw)
*<E & EwS
Gizzard shad Sakura shrimp
eHM_LD & T Kb
sardine Spicy cod roe
& HHE—wN\ ¢ 2URW
salmon Crab paste
L g RN

Northern ocean octopus

Y423 (1ax in)

Y588 (1ax in)

B YW~z (™S

1person serve (3 slices)

@ ey

Y819 (tax in)

v N0 T

(24 e &)

Red fleshed-meat of Pacific bluefin tuna

L B g
Bonito

¢ ST
Amberjack

@ THia
Yellowtail

L 24
Red seabream

L o
Flounder

& =0
Jea bass

& a0
Grunt

L 218
Alfonsino

K7L
Around the edges
of flatfish
& Uy
dcallops

L iU
Octopus
®+Rlw
Cuttlefish
*EELe
Kisslip cuttlefish
® NS
Shrimp
& oS
Sweet shrimp
@RS
Yelyet shrimp
QU».Q J
Mantis shrimp
& v
Salmon roe
L AN
ferring roe
& KT
Young spring onion shoots

B YW—<iE (M)

1person serve (3 slices)

e A= LOO H
(24 = IO
S HEFIO V
Moderately fatty Pacific bluefin tuna
& OMRD & WA
White trevally Whelk
& & 0o
Mackerel Geoduck
& 00 *HU+RRY
Surf clam Big snow crab
& Ko
Big cockle
B YR~<E ()
1person serve (3 slices)
e ONONO m”-
(2e = cBNOE)
¢ HE K ¢ HHIN
Fatty Pacific bluefin tuna = Abalone
& € B
Sea urchin Ark shell
SRS =
Horse ugata-tsukuri
= O OT
(£42 nmen®)
3 REA IS ST
Horse mackerel namero
e NUDO T
(22 wang)
SRR SR
Horse 1 sanga-yaki
s NOOT

(29 oo @)

¥1,265 (tax in)

¥1,529 (tax in

(tax in) ¥T715(tax in)
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