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Order your favorite nigiri-sushi by the piece.
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nglr‘ suSh -3 ¥ 5 ~ ¥ 1 5 Egg Veined rapa whelk Squid and Herring roe Fried tofu
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TAKO ¥105  GESO ¥105  SHIOKARA ¥105 TOBIKO ¥105  MAGURO ¥157 kA ¥167 SABA ¥157  KOHADA ¥157
Octopus Squid tentacles Salted fish guts Flying fish roe Tuna Squid Mackerel Gizzard shad
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HAMACH] ¥157 SALMON ¥157 YAKI-SALMON  ¥157 YAKI-SHIITAKE ~ ¥157 EBI-SARADA ¥157 NEGITORO ¥157 MAGURO NATTO ¥157 KANIMISO ¥157
Young vellowtail Salmon Grilled salmon Grilled shiitake mushroom Shrimp salad Minced tuna and spring onion Tuna and fermented soybeans Crab brown meat
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TA/ ¥210  Suzuki ¥210  IWASH! ¥210 AJ ¥210  KATSUO ¥210 EB/ ¥210  AMAEBI ¥210  NAMAEBI ¥210
Snapper Sea bass Sardine Horse mackerel Bonito Boiled shrimp Northern shrimp Raw shrimp
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NAMATAKO ¥210  MIRU-GAI ¥210  ANAGO ¥210  MENEG! ¥210 CHU-TORO ¥262  KANPACH/ ¥262  SHIMA-AJI ¥262  HIRAME ¥262
Raw octopus Trough shell Sea eel Chive buds Medium-fatty tuna Greater amberjack Striped jack Japanese flounder
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ENGAWA ¥262  KINMEDAI ¥262  AKA-EBI ¥262  KANIMI ¥262 AKA GAI HIMO ¥262  SHAKO ¥262  AOYAGI ¥262  HOTATE ¥262
Flesh from the base of the fin Red bream Red shrimp Boiled crab meat Ark shell mantle Mantis shrimp Orange clam Scallop
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TSUBU-GAI ¥262  KOMOCHI-KONBU ¥262 O-TORO ¥315  KURUMAEBI ¥31 ZUWAIGAN/ ¥315 TORI-GAI ¥315  AKA-GA! ¥315  HOKKI-GA! ¥315
Whelk Kelp covered with herring roe Fatty tuna Japanese tiger prawn Snow crab Cockle clam Ark shell Pink clam
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AWAB/ ¥315  KAZUNOKO ¥315  /KURA ¥315  KOBASHIRA ¥315 UM ¥315  ANAGO-IPPON-NIGIR! ¥630 BILE B LIBALTS
Abalone Herring roe Salmon roe Shellfish ligament Sea urchin roe Conger eel whole length
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All prices include tax.Sushi ingredients are subject to the season / availability and some items may be unavailable. Serving plates may differ from those shown above.
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Temaki & Hosomaki
HandRolled Sushi
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Temaki-Sushi

Hand-rolled
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i Horse mackerel, perila and pickled ginger roll
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Hosomaki-Sushi

Thin rolled
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Cucumber roll Lean tuna roll
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Horse mackerel, perilla and pickled ginger roll

Spicy cod roe roll
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