188.00
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Assorted Appetizer Plate EDOMAE NIGIRI SUSHI
%A =8

EDZEN) AT DHEBIZAL REEH (T
Roll SUSHI

“CHAWAN MUSHI”

Truffle Egg Flan with Fresh Sea Urchin and Snow Crab & Ik hed 5+

. MISO S

FHIDik & T
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Seasonal Dishes Seasonal Japanese Fruit

Grilled Fish / SUNOMONO / OHITASHI / CHINMI

REEMPILBENSEIToONRLDANEOAZFERAL., RSN I=FEBAN
BEROPFHCEHOEEFNI—RZCAERLET.

“OMAKASE” - Chef Recommendation -

Using only the best seafood from TOKYO TSUKIJI Market and HOKKAIDO.
We will offer you a special course to your preference.

KEHICLYBHEFEHNENELY, FT LIV DHTOTRBELBYET,

2 Photos are for illustration purposes only and may change according to seasonal ingredients.
These courses are ONLY available in SUSHI section.
*Prices are subjected to 10% service charge and prevailing taxes.



—O-BRE F6%2(E BEOW-MNEHY—O/onT)ILE

F ETHEZ FU—THALDOEY YT BROFHERE PR 5
Handmade SOBA Noodle, Caviar and Olive Oil Grilled Japanese Sirloin

with Truffle Flavored Vegetables from ROBATA Grilled

[ FEDORIRER ZF EEZFR NV F—LY

Seasonal Appetizers from SUSHI Counter

BE-RSOFEIT XIFE EHo—HA

= TEMPURA-CHAZUKE
Rl EV=EXTAE -
MIaTRBRDFBZEL REEH T Soy RAMEN

“CHAWAN MUSHI”
Truffle Egg Flan with Fresh Sea Urchin and Snow Crab

MAE-AERTIHDENHE HEk-TH— A2 — LY —REBULZEN

Today’s Selected Seafood Please select your dessert from menu

168.00

KEHICLYTELFRBNELBYES .
*Photos are for illustration purposes only and may
change according to seasonal ingredients.
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*Prices are subjected to 10% service charge and prevailing taxes.



Sushi Sashimi
A4S O kkE) 2500  65.00
Fatty Tuna
A<4 0O ko) 20.00  50.00
Medium Fatty Tuna
Av5O x5 13.00 33.00
Blue Fin Tuna
HH A (jft_, 9.00 23.00
Amber Jack
fix 8.00 20.00
Salmon
I H 13.00 33.00
Flounder
% B 13.00 33.00
KINME Snapper
/K5O 25.00 65.00
Black throat Sea Perch
ﬁj = 8.00 20.00
Horse Mackerel
F Al 10.00 26.00
Gizzard Shad
H ’/4’— 12.00 35.00
Sword Fish
e
P e 12.00 30.00
Sea Eel

XBEFRF 1A —F—  BFAT1TEERYET.

KEHMCLYERERRABNBRLEYET
% Photos are for illustration purposes only and may change according to seasonal ingredients.

#Prices are subjected to 10% service charge and prevailing taxes.

XBRFE 1A —F—  BRF3ThEBYET.
#*1order of SUSHI contains Tpiece. *¢1order of SASHIMI contains 3slices. ¥ Please ask staff for Season Fish.

Sushi  Sashimi
= 7.00 18.00
Octopus
FHDAND 9.00 23.00
Seasonal Squid
e 20.00 50.00
Sea Urchin
vJ B 18.00  45.00
Whelk Clam
HHE 12.00 30.00
Geoduck
HHUY 20.00  50.00
Abalone
7= B 16.00 40.00
Ark Shell Clam
IS 8.00 20.00
Scallop
REAEE 13.00 33.00
BOTAN Shrimp
TE 7.00 18.00
Tiger Prawn
L <5 12.00  30.00
Salmon Roe
E F 5.00 13.00

Egg Omelette

XEHOSRABGREXABICEFRATSL,



#E KEDFSEEY 228.00
Premium Assorted SASHIMI on Ice

K E DRI 5L 98.00
Assorted SASHIMI on Ice

FEXYEYFA 78.00
Premium Five kinds of ABURI SUSHI

¥ ERFEHRFEY 65.00

Premium Five kinds of SUSHI

KEHICLYEEEFRBENEBYETS .
% Photos are for illustration purposes only and may
change according to seasonal ingredients.

¥ L RiEFREY

AEROLE 35.00
TORO with Scallion Roll

Sk = 18.00
Tuna Roll

AT ODEEET

SF =R 20.00
Spicy Tuna Roll

RES 28.00
FUTOMAKI Roll -Egg, KANPYO, SHIITAKE, Prawn-
H)I7HI=_T &= 20.00
California Roll - Crab meat, Avocado-
ZURSLES 20.00
Shrimp TEMPURA Roll

INFRADEE 28.00
Sea Eel TEMPURA Roll

PHEES 8.00
Pickled Vegetable Roll

MNAVLIBEE 8.00
KANPYO Roll

MholEEE 8.00

Cucumber Roll

*Prices are subjected to 10% service charge and prevailing taxes.



