BhH N

A LA CARTE

#* b asuri

Abnm ey 1,800 = A ey 1,900
Fatty Tuna (otoro) Seared Fatty Tuna (aburi otoro)
S N v 1,500 4
Medium Fatty Tuna (chutoro) H—FrHKD ‘ wv 1,300
2&"\7 Vas! ﬁ E’ v 1,300 Seared Salmon (aburi salmon)
Tuna (akami) FRTFHD v 1,500
SEH v 1,200 Seared Scallop (aburi hotate)
Flounder (hirame) S
TyHT v 1,400 IHTHY ey 1,500
Flounder Fin (engawa) Seared Flounder Fin (aburi engawa)
7 v 1,200
Yellowtail (buri) 3,%% SUSHI ROLLS
FrFY—Ey ey 1,200
King Salmon (salmon)
E77e ey 1,500 Do dEE v 750
Live Abalone (awabi) Cucumber Roll (kappa maki)
%ﬂ‘ ; 3 v 2,000 HasEs ey 750
E?é‘“m Sea Urchin (uni) Pickled Radish Roll (shinko maki)
= ey 800
squid (ika) WLZES 1ev 900
i 1oy 800 Plum and Shiso Leaf Roll (umeshiso maki)
OctopEl_s (tako) Er&s ey 800
wET ey 1,400 Egg Roll (tamago maki)
Scallop (hotate)
JkFE ey 1,300 hkEE v 2,000
surf Clam (hokkigai) Tuna Roll (tekka maki)
= | ey 1,500 FegkkEE ey 2,500
;\l‘t%k (tsubugai) Fatty Tuna Roll (toro tekka maki)

ey 1,200 o
Vinegared Mackerel (shime saba) b Aﬁ trEE : i v 2,250
AL v 1,000 Negitoro Roll (negitoro maki)
Gizzard Shad (kohada) raf=l&= wy 2,250
YA ey 1,200 Torotaku Roll (torotaku maki)
Rockfish (soi)
i VG ArE - ey 2,100
NF iRy=200 Conger Eel and Cucurb I
Conger Eel (anago) onger Eel and Cucumber (unakyu maki)

ey 1,200 b o ey 2,800
Eel (una% Seafood Roll (kaisen maki)
P ey 1,200
Botan Shrimp (botan ebi) ;k% %k.i Roll (Fu ki BEEE0
Py o 2,000 utoma. oll (futo maki)
Salmon Roe (ikura) XA F=4{ ban—i v 2,600
=i = ey 750 Dynamite Roll
%Y;g Fish Roe (tobikko) S 2 TEe e v 2,400
Sweet Omelet (tamagoyaki) sRigll
HiifFE 1Py 1,400 AR X—m—) oy 2,600
Prawn (ebi) Spider Roll

Price is inclusive of tax and service charge.
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