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RADOBRY g himi
ANXT Boiled conger eel
;ﬁ‘» E]| Sushi
@] Wi Miso Soup
X % F Dessert

14,000H

BEHE-SF2E

11



HHAEFHa1-R

%- a I— A ri?; KJ Sushi course “ISARIBI”

B Sby |
ABD BE) Appetizer
2 X F Sas]zgmz
= Boiled conger eel
& Sushi
G Miso Soup
KEF Dessert
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# 9] [ ] sushi “NAGISA”

A7 @ . Sushi
ELLT Raw Shirasu
A NT Boiled conger eel
B Miso Soup
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Tuna

Medium fatty meat of tuna
White—fleshed fish
Conger

Cuttlefish
Octopus

Prawn

Horse mackerel
Gizzard shard
Salmon roe
Salmon

BOTAN shrimp

Egg

Crab stick sushi
Boilled conger eel

Sushi

¥500
¥700
¥450
¥500
¥500
¥400
¥450
¥500
¥360
¥450
¥500
¥550

¥350

¥500

Scallop
Round clam
Ark shell

Fatty meat of tuna roll
Spring onion pool volume roll
Tuna roll

Plum and shiso roll

Pickled radish roll

Egg roll

NATTO roll

Cucumber roll

Dried gourd shavings roll

¥820
¥820
¥620
¥440
¥440
¥440
¥440
¥440
¥440



