10.

SET DINNER BR#HIER

Unagi & Tempura Set YRELEY b 25
Grilled Eel, Assorted Tempura & Salmon Sashimi served with Rice, pickles & Miso
Soup

Gyu Niku Koumiyaki & Sashimi Set &w 5> FWREEE LHlFE Y b 27
Pan Fried Beef, Sashimi & Tempura served with Rice, Pickles & Miso Soup

Tori Teriyaki & Salmon Teriyaki Set L VWV EEX &> 24
Chicken Teriyaki, Salmon Teriyaki & Sashimi Served with Rice, pickles & Miso
Soup

Watei Shoku R 28
2 Kinds sashimi, Assorted Tempura, Salmon Teriyaki & Deep Fried Chicken
served with Rice, Pickles & Miso Soup

Shokado Bento L/ (- 33
Assorted Sashimi, Tempura & Grilled Cod Fish served with Rice, Pickles & Miso
Soup

Wagyu Bento <1 4y 36
Japanese Style Wagyu Steak served with Rice, Chawanmushi, Pickles & Miso
Soup

Bara Chirashi EobbH L 35
Sushi Rice Topped with Chopped Raw Fish served with Tempura, Chawamushi
& Miso Soup

Marukyu Chirashi Sushi .0 EFBALHLTL 38
Sushi Rice Topped with Premium Sashimi served with Miso Soup

Sushi Bento LAY 38
3 Kinds Sashimi, Grilled Cod with Teriyaki Sauce, Assorted Nigiri Sushi & Maki roll
served with miso soup

Vegetarian Bento [\ ROEYVTUHY 38
Appetizers, Grilled Eggplant with Miso, simmered vegetables, mushrooms, nigiri
sushi, salad maki & miso soup



ALA-CARTE 77 B )V b

Appetizers FiE

1.

Edamame

Young Green Soy Bean

Aburi San Mai

Grilled Seasoned Fugu,
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Dried Stingray Fin & Dried Baby Sardine

Kinoko Sarada
Mushroom Salad

Sakura Ebi Sarada
Sakura Shrimp Salad

Sashimi &

1.

Otoro
Fafty Tuna

Chutoro
Mild Fatty Tuna

Maguro
Tuna

Tai

Sea Bream
Hirame

Flat fish
Shima Aji
White Travely

Kanpachi
Amber Jack

Hamachi
Yellow Tail
Mekaijiki
Marlin Belly

Sake

Salmon
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1.

12.

13.

14.

15.

Uni
Sea Urchin

Ikura

Salmon Roe

Hotate

Scallop

Sashimi Sanshina
3 Kinds Sashimi

Sashimi Goshina
5 Kinds Sashimi

Nigiri Sushi #EVD 3L

1.

Otoro
Fatty Tuna

Chutoro
Mild Fatty Tuna

Maguro
Tuna

Tai

Sea Bream

Hirame
Flat fish

Shima Aji
White Travely

Kanpachi
Amber Jack

Hamachi

Yellow Tail

Sake

Salmon

. Mekaijiki

Marlin Belly

. Uni

Sea Urchin
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. lkura AR5 18

Salmon Roe LERE R

. Hotate 17T 15
Scallop I

. Matsu Sushi m3 L 50

7pcs Assorted Sushi with 1 Roll Maki 5 7]t

. Take Sushi 3L 35

Spcs Assorted Sushi with 1 Roll Maki 25 5] Iifh

Maki Sushi %%

1.

California Maki HY 7 =T [ NE 8
Sushi Roll with Tobiko, Avocado, Crab Stick & Cucumber with Mayonnaise

Tempura Maki REHE 12
Sushi Roll with Tempura Prawn PREEES

Unakyu Maki S7E W HE 15
Sushi Roll with Eel & Cucumber g H &

Soft-Shell Crab Maki V7 v NTTTH 18
Sushi Roll with Soft-shell Crab LY G e

Negitoro Maki NRE Mk ) e REHAE 20

Sushi Roll with Fatty Tuna & Spring Onion

Nimono (Simmered Dishes) &%)

1.

Tai no Sakamushi / Aradaki FAVEDOBERL - O H LIk X 25
Steamed Sea Bream Head with Sake / Simmered Sea Bream Head with Sweet

Soy Sauce £IkedEE L

Hotate Nitsuke 1= COEMT 20
Simmered Scallop in Shell EE-w=y-E DA
Yasai Takiawase BRK &GO 12
Simmered Seasonal Vegetables H A3
Butakakuni RAaZE [ HAEEEA 15

Simmered Black Pork Belly with Potato Sauce

Sakana Nitsuke ENBROEST Seasonal Price
Simmered Seasonal Whole Fish ARAARNSE



Agemono (Deep-fried Dish) #HiF#

1. Tempura Moriawase

Assorted Tempura

2. Ebi Tempura

Prawn Tempura

3. Yasai Tempura

Vegetables Tempura

4. Soft-Shell Crab Kara-age

5. Tori Kara-age

Japanese Style Deep Fried Chicken

6. Agedashi Tofu
Deep Fried Tofu with Dashi Sauce

Yakimono (Grilled Dish) 5

1. Hotate Mentai Yaki
Grilled Scallop with Cod’s Fish Roe

2. Gindara Saikyo Yaki
Grilled Cod with Miso

3. Unagi Kabayaki

Grilled Eel with Sweet Sauce

4. Hamachi Kama Shio Yaki
Grilled Yellow Tail Cheek
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Osuimono/ Mushimono (Broth & Steamed Dish) K& - KL%

1. Osuimono BEY 8
Specialty Clear Broth 488 im0

2. Miso Shiru HEH 3
Miso Soup M7

3. Ikura/Uni Chawamushi W B - HITEBIR L 18

Chawanmushi with Salmon Roe or Sea Urchin &£ ¥ /ifEiH 25 iz

Shokuiji_(Rice & Noodles) &%

1. Sakura Ebi and Mentaiko Capellini =&/ X2 ¥ — 18
Sakura Prawns and Hot Fish Roe Angel Hair Pasta H XABAEER B 2 & KR it

2. Tempura Udon/Soba RELHIEAL - ZIX 15
Hot Udon or Buck Wheat Noodle served with Tempura

R RAL B4 H / FFEH

3. Inaniwa Udon fBES EA 12
Thin fine udon from akita served in hot bonito stock filiE B4

4. Chasoba/ Zaru Soba EZIX £5%1F 8
Chilled Green Tea Buck Wheat Noodle / Buck Wheat Noodle

WARFRA I [ FRAcm

5. Sakura Ebi Yaki Meshi X OBEE AR 8
Fried Rice with Sakura Shrimp H XAZEER D IR
6. Gohan TR 2

Steamed Rice H KR



Soft Drinks / Juice / Tea #X%t
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Yuzu Juice
Coca-Cola
Coca-Cola Zero
Sprite

Soda

Green Tea

Dessert FH#—

> 0N

MFY 2 — R
g, a—7
ay.a—5 Bu
RAFT7A4 K
V=&

Green Tea Ice-cream with Red Bean TARTZ J—A

Black Sesame Ice-cream
Yuzu Sherbet
Kyoho Sherbet

TART Y —A
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Yx—~v b

723
=
PF
Eli

W W W W W

$5 per pot
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