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Sushi Lunch Sushi Lunch
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Appetizer Today’s dish Appetizer Today’s dish
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Side dish Savory Steamed Egg Custard Sashimi 2 kinds of Sashimi
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Nigiri-Sushi 8 pieces of Nigiri-Sushi Side dish Savory Steamed Egg Custard
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with Japanese Omelet Nigiri-Sushi 8 pieces of Nigiri-Sushi, Japanese Omelet
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Soup Red Miso Soup Sushi Roll ~ Sushi Roll
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Dessert Soup Red Miso Soup
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Dessert
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“Setouchi” Assorted Sushi Sushi Lunch Chef’s Selection Course
¥11,200
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Appetizer Appetizer Today’s dish
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9 pieces of Nigiri-Sushi and Sushi-Rolls Sashimi 2 kinds of Sashimi
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Red Miso Soup Side dish Seasonal dish
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Dessert Nigiri-Sushi 9 pieces of Nigiri-Sushi
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Sushi Roll  Sushi Roll
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Soup Red Miso Soup
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Dessert
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*Photos shown are images only. *Qur rice is Koshihikari grown in Uonuma.
*Above rate includes tax and service charge.

*Places of origin and menu are subject to change due to the availability of supply.




A La Carte Menu
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Nigiri-Sushi *One Piece

The medium fatty portion of tuna belly ¥ 1,400
Tuna fish 800
Sea bream 800
Yellow jack 800
Japanese whiting 700
Steamed abalone 1,600
Broiled conger eel 1,050
Steamed conger eel 1,050

Salted salmon roe 1 ) 000

Sea urchin Ry 1
Squid 700
Octopus 700

Sweet japanese style omelet 350

Boiled prawn 1,400
SHITVAH S Cucumber and rice rolled in seaweed 800

e AlE Pickles and rice rolled in seaweed 800

DG | E=5 Tuna and rice rolled in seaweed 1)900

A PNE=S Fatty tuna and rice rolled in seaweed 3,100

AT Red miso soup 600
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*Above rate includes tax and service charge.




