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Skinds of sashimi~"FUJI"
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fEtBIE T THIAFTT. Include tax.
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Special sushi platter"DANMORI"

SARACRE 8223

Sukiyaki style Broiled Woagyw sushi

T IMIERNK ) foX47)
. ¥1,580

T
Sukivaki style Brolled Wagyu sushi ‘ﬁ ~ SN
Snow crab and Salmon roe tepping - .. \

T IMIEANLN suakﬁﬁl;' e

P~ AT ATV GBI~ e

¥2,580
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Salmen and Avecade yukhoe g;mw crab and Salmon roe ;_. % E U =
pressed sushi pressed sushi Minced tuna pressed sushi * i :';-“-
PY—FE ¥ X774 =Wl SNhErE D i
P TR FOI T : 1} -

¥1880 ¥2580  ¥1780
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4 kinds of Bluefin Tuna

0$7¢n4#ﬂﬂ
- ¥2,600

Bluefin Tuna 10 pieces

0$?¢nlﬂfﬁﬂ

- ¥5,800

*‘*’*” ¥600

Med:um fatty tuna
OKPU

ﬁu‘ﬂ (—T 1 One piece of sushi

®ET

. Japanese omelette

& B

i Squid

v230 LT &

! Sea Bream

¥230  ¢mak

i Red shrimp

. Bolledcongereel =~ "

&Y ®-35H
 GizordShad e e
*EH—F & T
Loolmey o f??q

oL AL

i Amberjack

y300 xR

bobeallaly o T

¥300 *nX L5 RE ¥230

¢ Minced tuna gunkan maki

¥300 *EBITLLTHRE ¥300

¢ White bait gunkan maki

* R

: Sulmon roe gunkun rrmkl

¥550

¥ 450 ®XTAN=FE y550

i Snow crab gunkan maki

v 450 ®EARTAFE 1100

Sea urchin gunkan maki

E.- *] j‘\b i Assortment

koS MR
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Special 10kinds "Migiri"

oﬁﬁloﬁﬁn%bﬁ

A Sabal B SMS

<

o A S R T -

OMAKASE 10kinds"Nigiri"

®Line] OFENSbE
¥2.680

I T THIAHTT . Include tax.
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Sea vrchins and salmon roe
ST

§ ¥2,480

®y—x (s

Steamed Chicken salad

SR LBOTEY 75

Asari clam salad

*’.
2 eBENDYSY

Seafeod salad with colorful vegetables

= fﬁﬂ”ﬁ%ﬂﬁﬁﬁﬁﬁFﬂ ¥1280

Assorted seafood and meat dishes

fﬁﬁtﬁmﬂn%bﬁ

y BT Tk
o ENL-ELE - NS GREE-FF v 2D
BlrnE T EUmEYD Shi
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DIVIWILY

BRI T N THAHTT . Include tax.

“TOROTAKU"

Minced tuna and pickled radish
<4 bofkl

[2¥ O x < HA]
¥580

“IKAMEN"

Squid and pollack roe
4 A xXv

[ #1 % BAXTF] ¥6BD

“GOMAKANPA"
@ Amberjack with sesame souce

BHER A7 v

[BrhdES = ARFEH]

_¥780

ﬂﬂﬁ\ 3‘ [1&6->4mn] Thin sushi roll (& cut)

“SHISOMNATTO"

KBME

[XE = =]

¥580

“GARISABA”

Mackerel and pickled ginger
) 8

e N0

“UMABATA"
Eel and butter
@ R TAY
o [hEEFOMNERE < e-]
¥780

A 5 Sushi roll

“BATAKOSAN"

Butter and pollack roe
N"y¥aEL

T ¥s80

“"HOTACHOBI"

@ Scalleps and unfhovies
[Eiftt;iéyk
: i = 7
77 ¥780

“SALMON OYAKO"

@ Salmen and roe
v—F VRT
T & B S S AT |

_¥780

“Dragon roll sushi™
(Shrimp tempura rall sushi)

®F>J,0—I
| BEOSTMERICRI T ERAEEERO—IL

. ¥2,380

Tuna mille-feuille rall sushi

*WHINT4—2O—)

| BOFSES FOEBRLS b Y B EGE

..¥3,200

“Vaolcano roll sushi”
[Sarshi roll tempara with salmon roe ond minced tna)

®FILr—/o—iL

P EIEEELSILLT AT FOERVELY,
C o RUmL G SERI T O,

¥3,200
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Steamed chicken with Umesuisho

[Shork cartiloge marinoled with umeboshi souce]

(.38 2% 2.3 7
- ¥380

Salmofond roe

*F—x 0l b

o
A
1 %
AL
L I
i -
b
Shrimp tempura
E *HER
* ¥ 480
A
3
#
. |
Crak and salmon roe
*Hh=u{6
i __¥580
Hand-rolled sushi platter chosen by the chef
*LEiNne
FAIBTTL—L
i FOEHOET TH0R I EEIMH.

. BHHOEFESDETFEERTNERLSZERETIL—F,

wazme) ¥2,680

White bait
¢ EWBIT LA

Scallop genovese
SIS m—F

Raw ham and cheese

*EnbLF—F
¥ 480

Sea urchin and Salmen roe

*TFAC L
. ¥880

(

Chanjo [splcy Cod Innards] and chease

*Fp VP F—X

Red shrimp pickled in fish souce with chill pepper

¢ FEEOHENT
' . ¥480

Homemade char siu

*HEYF+—a2—
¥ 480

Wagyu and salmon roe
*fhotFnd b
.. ¥880
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Include tax.

Edamame Amberjodk with sesame

TS Eg (B & - A ——— ¥ 550 gsgﬁ;\,uf\; AR ¥780
Potato salad with wasabi flavor Broiled mackerel

SN RLET T amma-— ¥550 t&"#ﬂfﬂ-ﬁw ---------------------- ¥ 880
Cucumber plum sauce Seafood yukhoe

et SMADH/ARE ¥550 R B ¥980
Chanja (spicy Cod Innards) and cream cheese Fresh fish carpactio

e+ rIe ) —n4+—% - ¥550 SHAEDHILISyFT ¥1,280
Chilled tofu

OFLRMOBI oo ¥550

il
Edomame Amberjack with sesame souce Brolled mackerel Fresh fish carpacdio
CEhEE SR RS A S AN #RONILyF 3

Mashed tofu salad topped with raw ham and cheese
CENLLTFFHF—RADAfA

FHOFROSHZUCE LETNILFEEVDF—TE RS,

Red shrimp pickled in fish sauce with chili pepper

S HBEDITAITLHEE R

R ST AAC I TR O R S DTREE,

Salmeon and roe yukhoe
*H—FE G2y

L H—EY XK SOARDEB A DY ERRNL Y & Y— AT,
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Saysip apIs
LLLIBAA

French fries seaweed fraver

OHEBETFAFRTF

SHIENANLY—7) )y}
Cheese squid fritters

O EINHDF—K Ty b e

Deep-fried chicken

L0 Tipd L1 S

Deep-fried octopus
CLIOBEE/IT e

Homemaode Broised pork

SRV ENAKX

Griled silver cod with Saikyo miso

S BEOTG TS

o ERGH Y OERERIC 4 DA
+ Lo VRE LTS, ROdokiam,

¥1,480

Homemade Braised pork
BFM BOAR
Jopanese omelet with whitebxait
~- ¥550 SABTLLTOETIHS ¥780
Joponese omelet in eel
- ¥780 OTFENNETHRE ¥1,080
Crab aeam o te
¥780 SIXT1ED
TV—nTayy (1P) - ¥ 420
¥?BD Steamed egg ~~Sdmeon roe and Snow arab ™~
S Lr X 74D
- ¥780 AT RBRL - ¥T80

Grilled seasonal fish with Sesame souce Griled a collar of Tuna with 5 oy souce
S FHDERDFPIRS S TUDHTDA—T RS

i kORI TR S TN T EEE
i LL DS L TSRO ERS LT -ﬁhﬁyﬁmifgﬁj_j;1<fﬁ?¥<
FRIhE AL S BDN B R AL TN TR FLBLE

__¥1,480 ¥1,480



Woogyw sushi roll with homemade onion souce
& fo B 549
P ~HRUA =AY —R~

B menser. ¥2,880

Wagyu yukhoe
ffﬂ-‘l’-ﬁ N’

D EHESERELLEYE
;ﬂ*@tiﬁﬁ&ﬁﬁ&ﬂﬁlv&p

Waogyu rib eye steak

SfF ) TO—RRT—F

Preeedsd. mE ¥5,400

Fried Wogyu cutlet
L Z ko)

i Em ¥5,800

I TN THAHFTT . Include tax.



Minced tuna and pidked radish Salmon and roe
*E{1L ®H—F G

Rice bowl topped with seafoed “KADOHACHI™

L EARAERF

NETTHhIASE LAEAICEELE.,
5—1 L Y SRR

o 3 kinds of scotterd sudhi

esoht b UREPT

You can choose 3 types from the following 4 types.

TPy 880

Single item

B

Sactiooel ko
L 23

ﬁi:e bowl topped with Bluefin tuna
W ElE Rice bowl topped with Wagyu tataki

'ozs.va'u@:gg OB LFEDF 1 3 A0M8

Grilled rice ball ochazuke
with salmon roe

QI BIZENRHT
Lo~ LR~




KADOHACHI pudding

*HTIRE ) v

Bl 7y ¥580

Pumpkin and coconut zenzai

I’ﬁ\tfﬁ-tbﬂj u £ SRRV E o P A B

e gl

2 kinds of Warabimochi

&% LA

SRS %680

Matcha terrine
S HRUIKRTF ) — X

DT ¥T80

lee eream
*74R z V) — A4
(<=3 kR SH0R]
1 [Wanllla, matcha or Seasonal flaver)
3 EmMOES S EEFETLEDE
| 1 OBRULREHEY ¥450

BB TN THAZTT . Include tax.




