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Premium Sushi
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Quality Sushi
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Standard Sushi
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Nigiri sushi can be ordered
in single pieces
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Menu varies according to the season
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Chef's Choice Nigiri Selection ; -
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Pressed Sushi (Salmon)
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Pressed Sushi (Mackerel)
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Nodoguro

Rice Bowl
blackthroat seaperch

F5/RHOK
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Menu varies according to the season
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Tekka

Rice Bowl
red meat tuna

W < D s E 2,20011

Chef's Choice Seafood Rice Bowl (*}EJ& 2,420H)
3 5800
4,5001 (12 4,950r)
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Special Seafood Rice Bowl Seafood Rice Bowl Salmon Rice Bowl Local Seafood Rice Bowl
3,0001 Gz 3,300 1,800 Gseia 1,980 1,600M 2 1,760m) 2,000 562 2,2001)
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Tekkamaki
rolled sushi with »
red meat tuna # O)
65011 G2 715m) = %)
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Shisomaki Oshinkomaki “%
rolled sushi with sweet and rolled sushi with
sour chopped shiso leaves Japanese pickles
300 ez 3305 300r (s 330r) N
e o o == A Futomaki
&Y Dol &Y - _ ir-r:.’:‘ - thick rolled sushi
Kappamaki Nattomaki - o -
rolled sushi ith rolled sush with T e 1 ,OOOFE] (%}E;J_\ 1S IOOFﬂ)
cucumber chopped natto
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Kanpyomaki Tamagomaki Sukeroku Rolled Sushi Set sushi rice wrapped in ~ -
rolled sushi with rolled sushi with futomaki, inarizushi, sweet seasoned fried Rolled Omelet

sweet seasoned gourd Japanese rolled omelet kanpyomaki tofu pockets Nigiri Sushi
300 @z 330m) 300 @2 330m) 1,000 @2 1,1001) 120M@ea 132m)  120M @02 132m)
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Menu varies according to the season
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Seasonal Sashimi of
Local Seafood

1,200/ @z 1,3201)
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Tuna Sashimi

1,300 @tz 1,4308)
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ﬂiu 95 a'bj_;T\ ’ﬂ?zl D .| I j/)‘ﬁ‘ Z,OOOFE' Assorted Sashimi (3 varieties) Salmon Sashimi
Assorted Sashimi (5 varieties) (ﬁﬁ?_\. Z,ZOOH) 1,500F‘](ﬁﬁ 1.650) I,OOOH(%A 1.100)
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Baigai Japanese Ivory Shell
1,2001~ (2 1,320/~)
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Grilled Nodoguro

blackthroat seaperch e a
WY 7 %L
: USRI 5E & "~
BiALA 7V Ah<hE Black Cod Broiled with ANABEE
Grilled Willow Flounder Grilled Yellowtail Collar Saikyo Miso Grilled Overnight-dried Squid
900 (2 990r1) 1,000r @ 1,100/ 1,000 G2 1,1005) 6501 (e 715m)
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Simmered Seasonal
Local Fish
8001 stz 8801) ‘f_(l)ﬂ YR BN k j.!_"f:
< T Simmered Head
XX IR I 2 of Sea Bream

Simmelr\'/(lai(:()l\dl;allgl‘(,ziel with 1 , 000 PEI
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Assorted Tempura
1,320M iz 1,452r)
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Simmered Anago
saltwater eel

1,200M @2 1,320m)
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Fried Oysters
> A : 880H (52 9681)
e

- KBS 5 1,2000 (52 1,320m)
Anago Tempura saltwater eel
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Fried Sth/{p ?ﬁ%
600 Gz 660) S o= IHO D
LALC X BT
Al Deep-fried

%%#H% ”. &H Shrimp Dumplings
Asian-style Fried
Chicken 8 8 O Fq

780 (5 8581 (B2 968F1) i
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Japanese Rolled Omelet

650 (832 715m)
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Tochio Jumbo Fried Tofu (Niigata Specialty) cl St d ‘.“‘S X Chopped Horse Mackerel with
topped with your choice of roasted garlic, AINSISLEAIN B OIS ARC Miso Flavor
natto, or miso with green onions 850H

#6801 (sun 748m) (B2 935[1) S800M (832 8801)
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Fried Potatoes  Deep-fried Tofu in Light Broth

5001 @2 5505) 5501
(B2 605F)
B2 N—)L
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Garlic Grilled Chicken Fried Camembert Cheese

7801 Bz 8581 56011 52 616m)
[ #58DOK | [ #5moOK |
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Fried Squid Tentacles Oyster Tempura
650 2 715m) 880 2 968m)
[#5MOOK | [ 580K |
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Ready to serve right away
A 7155 il
Raw Squid with Natto Chilled Tofu
S s 7001 w2 7701) 35011 (52 3850)
Sangry. Eoe O %)?( Sardines Stuffed with
N Mozuku Seaweed Spicy Pollack Roe
Biia 638
3501 @2 385m) 350 (2 385m)
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Menu varies according to the season ﬂgbz
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Combo Salad

800M (552 880m)
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Caesar Salad Sliced Onion Salad Potato Salad

85011 6001 500r
(B2 935F) (Bt:2 660F) (B2 550r)
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800M (132 880m)
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WHZ-Faal =t Gl A Warabimochi
Gelato chewy jelly dessert
vanilla, chocolate, /7‘ == # flavored with roasted
strawberry, soybean powder and
matcha (green tea) Cheesecake brown sugar syrup

#400M sua 440ry  450M oz 495 400 (B2 440r)
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Menu varies according to the season
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Seafood Rice Bowl Set
food rice bowl, table t C N
Soery as s e 2,700M (g2 2,970m)
faplBit vy
BFaltw b LSk - RS- BSB89 4 05 1
Frl6E +EPRRBG - A&WZEL ek - T -1
T VT Fish Selection Set
+¥T7i<7c.$ﬂ>o ?ﬁfm{ﬁgb ,J‘ﬁ; (l 4% Your choice of sashimi, simmered fish,
Sushi Set grilled fish, or fried horse mackerel,served with
6 sushi pieces, vegetable tempura, vegetable tempura, savory egg custard,
savory egg custard, side dish, soup side dish, soup
2,7001 g2 2,970 2,700/ @2 2,970p)

FvARZ 2 —

¥y A
o~ o
Kid's Meal

9501
(§2 1,045m)

B ] 9501 (sua 1,045m)
Kid's Sushi Set S
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9 &' A Udon Noodles 450 (52 495m)

[ #58WHOK |&<Take out OK! %% «<Available in small size
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G} n %IJHT): ‘{B&E L Japanese Cuisine TaklZUShl TEL025"262"1331 -7J<HEEI
11:00~14:00(5Z h#—4—13:45) 11:00~14:00(5Z h#—4—13:45)

- RE~1® )16.00~22:00(52 rA—4—21:30) \BE:#B )16.00~21:00(52 k4 —4—20:30, 7 LRADEB21:30)
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