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A 10% service charge will be added to your bill.
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¥8,000

BOEARI0M ICEHIH
10 Seasonal dishes and 9 Nigiri sushi

¥10,000 s

FOEA10M ICEYVITH
10 Seasonal dishes and 11 Nigiri sushii

¥15,000 5

BFOoFA11M EVI2HE
11 Seasonal dishes and 11 Nigiri sushi
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~What Is Itanae Sushi-HANARE-?~

Each dish is served on a carefully selected plate in a refined interior
overflowing with Japanese aesthetics.

Please enjoy Edomae Sushi, which can only be found in Tokyo, in a
luxurious space that is one rank above the rest.

Tokyo Bay, the origin of sushi during the Edo Period (1603-1868), was
once called Edo Bay. The fish caught here were called Edomae fish,
and “the nigiri sushi made by the skilled artisans using the wild fish
caught in Edomae” became known as Edomae sushi.

Tokyo Bay, Tokyo's pride and joy fishing spot, is blessed with nutrients
from the plankton flowing in from the adjoining rivers and the
Kuroshio Current. There is an abundance of fatty natural fish, ranging
from high-quality fish to everyday table fish. From those fish, Itamae
Sushi carefully hand-picks their selections.

Itamae Sushi is extremely particular about the Edomae brand
ingredients, such as conger eel, gizzard shad, red bream, largehead
hairtail, Japanese sea bass,black gnomefish, red snapper, Japanese
horse mackerel, golden cuttlefish and others.

Additionally, Itamae Sushi has recreated the high-level techniques
handed down by the skilled artisans of the Edo period, such as
Yushimo tsukuri style (blanching), pickling, searing, boiling, kelp
marination, vinegar marination,and salt marination , delivering these
techniques to their modern-day customers.

Enjoy delicious and authentic Tokyo sushi, made using bona fide
preservation techniques.

With their thorough focus on Edomae ingredients, Itamae Sushi has
been reborn as one of Tokyo’s leading sushi restaurants.
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Yushimo
(Blanching)
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Yushimo is a blanching technique in
which boiling water is passed quickly
over the skin of the fish to heat up the
surface. This allows you to enjoy the
skin by concentrating and bringing
out the flavors beneath the skin,
which were originally dormant. This
also brings out the beautiful colors of
the fish, appealing to the appetite.
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Aburu
(Searing)
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Aburu is a searing technique in
which the fish is seared to create
grill-marks on the surface. The heat
of the fire melts the fat, adding an
aromatic element and bringing out

the flavor of the fish.
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Tsukeru
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Tsukeru is a pickling
technique in which the item
is marinated in a special soy
sauce. This gives a sticky
texture, a rich taste and
further enhances the flavor
of the soy sauce.
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Kobu-jime
(Kelp Marination)
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Kobu-jime is a marination
technique in which the fish is
lightly sprinkled with salt, drained,
and then sandwiched between
pieces of kelp and left to marinate.
This allows the flavor and umami
of the kelp to permeate thoroughly
throughout the fish.
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Su-jime, Shio-jime
(Vinegar Marination,
Salt Marination)
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Niru is a boiling technique in which
the fish is boiled in a broth of water,
sake, mirin, sugar and soy sauce,
causing it to become soft and plump.
The broth ratio and cooking time
varies from restaurant to restaurant,
and it is no exaggeration to say that
this is one of the most difficult
techniques to master to make the fish
mostdelicious.
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Su-jime and shio-jime are
marination techniques in which
the fish is “finished” with vinegar or
salt. In Su-jime, the sourness of the
vinegar is added to the fish, giving
it a refreshing finish that further
whets the appetite. Shio-jime
enhances and seals in the flavor of
the fish.
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The freshly caught fish is delivered directly from Edomae!

A rare high-quality fish with a delicate texture and
We use amazingly fresh and fatty red bream!

perfect fattiness.
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Red Bream Yushimo Tsukuri Style
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incltax [FiA]
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Broiled Red Bream

¥318

incltax [BiA]
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Quickly parboiled to bring out the flavor.
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The aroma of oozing fat is irresistible.
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Red Bream pickled in soy sauce
LI R / HOICH SEE

¥308

incltax [Bd3A]
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Red Bream with marinated kelp ¥31
RATMELL SR / CHAIOLR 2Ol 3=E incltax [BHA]

CAHLAM 2HEE

Red Bream with sweet kelp
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¥328
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Marinated to further bring out the flavor.
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Taste the bursting flavor of kelp!
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Red Bream
with oroshi ponzu
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Finished with refreshing ponzu.
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The deep flavor of the swegt kelp is-exquisite:
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HAHELD BRk2T
Black Giipmafishi¥ushimo Tsukuri Style ¥3
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Broiled Black Gnomefish ¥3
K% B | SEC ZAH 23 incltax [BHA]

EAHELD HY
Black Gnomefish pickled in soy sauce
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¥368

incltax [BHA]
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Fattystimami of white fish spreads in your mouth.
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The aroma of oozing fat is irresistible.
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Black Gnomefish with marinated kelp
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Enjoy the Edo-style kelp tightening technique
that brings out the umami.
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Wild Flounder
Edge
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Black Gnomefish with sweet kelp ¥388
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The deep flavor of the sweet kelp is exquisite.
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Marinated to further bring out the flavor.
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special soy sauce. This gives a sticky ,

texture, a rich taste and fu
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These wild fish are extremely rare!

Don't miss this chance!
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Wild Flounder Edge
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EPHRERATH 1)
Wild Broiled Flounder Edge
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¥598
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Lavishly uses a remarkable taste of large
Flounder Edge in one piece of sushi.
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Broil it lightly is the great way to bring out the
umami flavor.
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Whether it be sashimi, tempura, or grilled, largehead hairtail is
delicious no matter how you prepare it. Our largehead hairtail,
from celebrated Koshiba, has exceptionally plump meat.
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CAHRAE BRIEZT
Largehead Hairtail Yushimo Tsukuri Style
R | FA2ZA

¥248

incltax [BiA]

LAHRAE X9
Broiled Largehead Hairtail
KIS 2 incExz[*%ﬁ]

EAHRAE HY
Largehead Hairtail pickled in soy sauce ¥2
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Quickly parboiled to bring out the flavor.
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Wild Flounder
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White fish with a slight aroma is the perfect
combination.
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Wild Flounder
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Wild Flounder with marinated kelp
BAERSA L H f / CHAOLZ 2Ol Fof

¥318
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Enjoy the inherent sweetness with a firm
texture of wild caught fish.
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Enjoy the Edo-style kelp tightening technique that
brings out the umami.
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Marinated to further bring out the flavor.
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Enjoy the texture and flavor of ocean-caught flounder.
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Wild Flounder with sweet kelp
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The deep flavor of the sweet kelp is exquisite.
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Wild caught red snapper, known as
"king-of white fish," is amazing!
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Red Snapper

CAHRALR
Wild Red Snapper
RAHGE | 2E

¥268

incltax [BEA]

LAHRALA 24 A

Wild Red Snapper with marinated kelp
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¥288
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CAHRALNA A5 £

Wild Red Snapper with sweet kelp
RAFAEREA [ WO 0L 22 35

¥298

incltax [Fd3A]
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Wild caught red snapper, known as "king of white
fish," is amazing!
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Enjoy the Edo-style kelp tightening technique that
brings out the umami.
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The deep flavor of the sweet kelp is exquisite.
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White fish with a light and refreshing taste that is best

enjoyed in summer.
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Sea Bass with marinated kelp ¥2
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LAHARX 2HEe
Sea Bass with sweet kelp
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incltax [BiA]
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Beautiful white translucent flesh, rich and fatty.
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Enjoy the Edo-style kelp tightening technique that
brings out the umami.
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The deep flavor of the sweet kelp is exquisite:
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Sea eel has traditionally been a classic of Edomae sushi. The sea eel caught
between Honmoku and Koshiba is of especially high quality.
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Sea Eel with Japanese sauce &
Sansho pepper
26j (i TERD)

Yoz 4)

¥328

incltax [BiA]
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The spicy flavor of Japanese pepper

is irresistible.
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Jumbo Sea Eel
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Sea Eel with Wasabi salt

28 IR
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¥328

incltax [BixA]
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Enhanced with refreshing
Japanese flavor.
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Dynamic and lavish single sea eel.
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Red Shapper
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Sushi ingredients essential forEdo-style sushi.
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[t is very tender and deliciously sweet.
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Golden Cuttlefish
(Squid)
B

Gizzard Shad
ZANY;]::%
Hojf

EPHEXRETERT
AFVHLH/
Ingredients representative of

Edomae which have a rich flavor!
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Gizzard Shad marinated

in vinegar ¥248

/ML £
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Ingredients representative of
Edomae which have a rich flavor!
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Mackerel
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STSh that further whets the
avor of the fish.
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Gizzard Shad
with sweet kelp
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The deep flavor of the sweet kelp

is exquisite.
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Japanese Sardine
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Enjoy the sardines caught in one of Japan's leading fishing ports.
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Young Red Snapper
marinated in vinegar
B & T
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Young Red Snapper
with marinated kelp

¥318
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EAHT AVOH Y
Golden Cuttlefish Tentacles
(Squid)

B ¥198

Zeyo

incltax [BiA]

ERHT AV

Golden Cuttlefish(Squid)

By ¥298
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Soft mouthfeel and rich flavor.
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He@ Munt 393 30|15 ost ZAcke LA

BA2.

Taste the bursting flavor of kelp!
S FR AR R P 3
CAlOre] 22 Sto] 22{HL|chH

COETTATVIFERIEESHEL,
The texture is irresistible for Cuttlefish
Tentacles lovers.

X R 88 R O 4 A

Z715H AlZI0| YZ o2 230f CIEIALS Z0l5He

207 2.

HEk. 8Tl bmRE T

Amazing chewy texture with the natural
sweetness of cuttlefish.
HEA OB BTN .

Shot, Aj200] O3 FLCt,

L AN
Mackerel
[

S0 2MY

22y ¥268

incltax [BiA]

LAHAYN REEE
Mackerel with sweet kelp
BRI TE £ AR B

ciokz el 3502 e

¥208

incltax [BiA]

EAHAEVHL B A

Japanese Sardine marinated in vinegar
BEMEHAD T f
Foj2| =Y

incltax [BiA]

¥268

ZAHAVHL 2HEe

Japanese Sardine with sweet kelp

HAD T HAWRER
¥298

WCHA[OLE 22 Hoj2|
incltax [Bi3A]

AEIMZ T HNIERED Y TREE |

Mackerel is in season and has outstanding fat.

2B B TE A AR |

HZE %ot YA 7150] 22 150,

@ HL

VERRIETNLPHH
R& D ) #7% 7

Seasonal horse mackerel has
excellent fattiness.

S22 BRI R S £ R A |

HHE 942 ol=otofe] M7¥o|= 7150| 22t ofF SUTLICH

KR MAANCEVABHEDRHEHTENET, / Menu may vary due to weather/unforeseen situations. E R SIEs 3t AKGMMKIE. / SMILE I Ao wra} LYo| HEE A7t A&LCE

RH =B LI BHRDEMRE
BELFZHSEEL,

The deep flavor of the sweet kelp is exquisite.
THEESZ AR B AR IR AR B R o

22 %S Cizt wCHAote] ZUNE S BAR,

EREHE. BRI oEY I B!
Condensed umami, refreshing aftertaste!
Delicious!

WRAREERR . [IBRIEC ! SERK!

2% U, Siote 2BLICH

Horse
Mackerel

Tr3gsa ()

20|

CiX

FHEE LERDERE
BELHCEEY,

The deep flavor of the sweet kelp is exquisite.

THEERZ B BT R WA BE R .

22 S o3 wCote] ZANS L7 HA2.

CPHEHT

B A

Horse Mackerel

s @) /23 nm0 ¥248

incltax [BiA]

AR fBFDIRFISH CIERED Y ke ! r
Seasonal horse mackerel has

excellent fattiness.

JRE R L i S A A
HHg %2 of=0toje] 7¥ol= 7150
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Toyosu Market (Ishiji)

Third Representative Director
Takayuki Shinoda

Fillimits fHE (ISHIIT)

REFEF F=K BH H2ZK
QA AP o] AIA| (F11]) 3l ThEE

At M7

iy

1B RS e

t

=

SE Hoxs

—
ra
p——

{@%%ﬁ??ﬁ%%&lﬁ*{

B

UHan[g PIIM SHIYST “IS[ESI[OY A S)eIPIULISIU]

L

3e\ SNSOAOT, ‘JUIWIYSI[qE)S 3} OUTS SIedA 08

eun

L= d\ (PN 18

"
b ot

All of our bluefin tuna are wild-caught natural tuna!
As the seasons change, so does the flavor of the tuna,

and we would like for you to enjoy the seasonal differences! IT;\TAAE
BATRHH SR ASHERRI SR 7 BEAREZ SU{H{
FFEEAZ 3 i YA I R AR B SR A R [ R %?El?s;z i’db
CIRLE 2z|= 25 A 2ACI2H0{ | APA|A LYLY HElsH= Ingredients

aciaro] gtol 340|871

fE =fAH BHEZRREMICAL.
RIRESADENRIHFES,

[#hEE CHDECIRIBOR]
[RZRZEADEVIZECADIK]
BIIE3 -1 | 2ARKRD SR ﬁ}%ﬂ*%’s‘
ZE Lo h JBDDY P HIRZHL
%f‘kliﬁﬁ]ﬁéh?’:/\‘?‘/xé”ﬁel,ih

FCAHDEEDILY v Y DR, 772 11 3E
ITVXVDREEBL, 2SARHELI LD OHRES,
RARLDIE ZHULBIEDODY RIFZEIZL-T
EEk - Hk A ECHA S QZIEFICE#L O, KR

DEBELREV, ZOFTEAHAENR, Iva5Y
L EAREEE 2 S R e AR EDECADAY
W’ & CAMHEL,

COH RETFRI~NARIN S 2 AR TERR
FHE SO RREARECA]
WRAETFFICMBINZADREICL. BFOLrEA
FOBREBDELL, e —HF@EL THEERE~
BEHLRD STV LN TES,
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DRARBEZEAND DY IZEHEZI T TLR
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VEET,
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Takayuki Shinoda, Ishiji’s third representative director,
explains the difference between farmed and wild tuna.

»

“The deliciousness of farmed tuna lies in the amount of fat.
“The deliciousness of wild tuna lies in the natural
flavor of the tuna.”

Enjoy the natural umami and acidic flavor of summer
tuna, which is light in fat.

Enjoy the sweetness of winter tuna, which is much
fattier.

The quality of the tuna is determined by the flavor of
the accompanying sushi rice, also known as the Shari.
Each and every sushi restaurant begins with thinking
about creating a different flavor for the Shari and
competing for the best tuna.

Depending on the season, wild bluefin tuna varies in
fat content, and these individual differences influence
the acidity and sweetness, making it difficult to judge.
Weather also has a large influence.

Even so, Ishiji is a bluefin tuna wholesaler that only
sells the finest bluefin tuna to Michelin-starred and
other high-end restaurants.

On this day, the tuna delivered to Itamae Sushi is
natural wild bluefin tuna from Shiogama, Miyagi
Prefecture.

The best part of the meat, taken right from the middle
of the back, is always delivered to Itamae Sushi.

We can offer this experience to our customers all year
round.

Itamae Sushi had also previously used domestically
farmed fatty tuna; however, impressed by Ishiji’s
commitment to procuring high-quality, wild bluefin
tuna, Itamae Sushi has decided to open a new chapter
and stock Ishiji’s wild-caught bluefin tuna in all its
stores, despite the risk of the thin fat content in the
summer.
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Ishiji’s Wild Bluefin Tuna Production Area Map
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ness is the high-level processing technology on boatd the fishing boats.

Ishiji’s mld bluefin tuna is represented by expertise honed over years and years of experience!
]
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KARGHAEEN /A Fosto] =

REAILA T &

Wild Bluefin Tuna
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Wlld Blueﬁn Tuna
ﬁﬂ %I"—FJN

REEILH
BAIALUFAX

Wild Bluefin Tuna
RmRA S AR [ A LTI &

BRIXAFECHRIERBOEE

“ThEU"AZRL—Ya]

Must-eat! A collaboration of wild bluefin tuna with

the ultimate seaweed "Kontobi!"

WIZ! RRERAFRHRLARTE “Kontobi” HIETE!

2iCi20| A2H SeAt 71 M2 Mol miayzio| 22t 0] M! ZTI20| H2H SuhAtT} 71 HS2Ho| Tjayzio| 2atEa|o]M!

incltax [Bi3A]
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Wild Bluefin Fatty Tuna
B RA S A / HH ZACHO| SUY

%ﬁlfiﬁxi(‘aﬂpééﬁﬁﬁwiﬁ’é
"ThEU AZKRL—av!

| incltax [BEA)

ultimate seaweed "Kontobi!"
MY RARFFE S ARIZAR A E “Kontobi”

BEISHFLH

Wild Bluefin Tuna pickled in soy sauce Wild Bluefin Fatty Tuna
¥3 1 8 R HER AR Skt fEL 7 ¥328 AR R AR S £

A zictato] ZuiAt

RIAARZCHTES

REAI<SHRESH
Y458 LI v698

incltax [BiA] atc}2r0] Chspar incltax [BiA]

Wild Bluefin Tuna Hand Rolled Sushi
KR&MaFEHER /A Aohgdo] e 2 A4

REAI<H
RYEAHIIALUFA X
180 Wild Bluefin Fattiest Tuna 1 580

WA RASH KNG / ZTHEO] L

%ﬁ!f%ztiéakt%tﬁ@@iﬁ’é
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|nc\ lax [BEA) incl. tax [BEA]

Must-eat! A collaboration of wild bluefin fatty tuna with the ~ Must-eat! A collaboration of wild bluefin fattiest tuna with the

ultimate seaweed "Kontobi!"
&1 W KRR S ATLZARIEE “Kontobi” MI&TE!
2ictato] A2 of CiuiAtal 21 M2 o] mpzlzie| 2zt ay|o]M!

KR AAANCKIABRHEDZBEHTETWVET, / Menu may vary due to weather/unforeseen situations. ERI S {Zsk 5k, SHBEHBHHKEE. / DML O Atstof| o2} LIE0| HEE AL YSLICH
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Wlld BlueﬁnTuna
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‘Please enjoy-the wild caughtituna carefully selected
by [tamae Sushi.You can findthe wonderful taste
that only the wild fish has.
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Sashimi
Sk

ARAIOI(Z])

Rt AA=

1~2&% ¥3,400

1-2 servings (et [BiiA)

1~2 A3 /1~2908

:

Itamae Tuna Menu

RS AR 2 73X w5

WREIF B DY DXAD
AFELHETHBELCETW
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PERERLET

XEHIZ3~4AFITY,

BRI iR R A A A B ) M AchEo) 253

3~4Xx%¥6,800 | 5~64# ¥10,300

3-4 servings  incl tay [BiA] mc\ta\ [BiiA]

3~4 A3 /3~420%

5-6 servings
5~6 Afp /5~621&

DN
REAI<AS 29

it AR "*ﬁ*&&!éﬂ%ﬁ ¥1 980

H|EHOkLS 240f AT}k
19es de Ackyol 5 mc\taz [BEA)

AR LIRME T, foo W RFE
IERRICEETHEBL DU EEN
Aged stock made with our secret recipe. Mix
green onions and eggs for the greatest
outcome.

LG PEAFRAAGE. KLew
fafh. /2 AIZE YA BIH]S, Tet
A2t 4lof M.

REFIKHLEZB L

Fresh Spriag’Roll With Wild Blu€fig Tuna
RURERAERE | AR A0 L

¥1,980

incl tax [BiA]

REDESBANEEBEICECADEDERICA Y EVY,

Popular fresh-spring fells-with tuna;topped with generous amount of
minced tuna.

KWW EHomisfs, it itEfale.

A7\ ol 22| ZAHOICH 22| S S5 AUSLICE
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Deep-Fried Skewers of Wild-caughtTana (set of 2)
REEA AR (23%) / A 2ATH0|RR|7H=2(27H)

¥1,480

incl; tax A ]

BOBUESADERNEERBLTRSR.
A special dish with highly rare tdna head meat:
ERRA A SR AL A R ES.

3|7 2ol 23| H3AS A S

BAILKHLPEARININ

Wild Bluefin Tuna And Avocado Tartar
RAERAFHFIEEE | A ACto(et Ol EI2EI2

¥1,580

mc\tax [BiA]

ZHEARNO. 11&H<SALETRA R DM IZ/NT VR

No.1dish for ladies! Have a delightful bite of this heavenly
combination of avocado and tuna.

MR IIENO. 11 <ty A A3 SR A8 W B B |

O|MEEN Q17| 2|11 2+z|9} O FLE0| MR FH 25H

REAILSHER X
Wild Bluefin Tuna_Ske_wer ) ¥780

WA RR M [ HH AT 1| F0| incltax [BHA]

thEBEERICHEE B Y1 —Y—RlfE,
Skewer of juicy and tender fatty Bluefin tuna.
BoatEan. SHSH.

SERE AR 2YA 2 |5 1|70

K& AANICEYABHEDLBIBEHTECET. / Menu may vary due to weather/unforeseen situations. FE R S1& R4, SR K BRI / ML O Aslof whe} Ligo| HES ARV}
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Japanese Wagyu .
Beef Sushi d

MAFER] [ o 24
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EDETELESL a5t/
»
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V2L LT —%
R BIEHE [ 247 S4 2A6(0]2 ¥m%t’m9[f§,8
ThZHRROMFER bETUERTELED N
This is beef sushi of a sushi restaurant! Enjoy it with wasabi and soy sauce.
X TR A I R4 7] | SR T R s |
0| 20| H}2 =HZo| 2% of 7 2 2tAH| ZH o Hoj=A2!

AR ~ 5 5 e XUk ~

e s e . S HEREMETHEBLERIIEEL,
’ P Y - I L P o 8 m " = 3 ; - Please enjoy it with sweet soy sauce and egg.

overflowing with juiciness! Wagyu beef o IR, Vo Rl

sushi offers an exquisite balance of fat and » (3 e il 24243 AR 3 EM2.

o oS

lean meat,

-

£ Zoz siwy 79 gAEAE S
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»

Japanese Wagyu Beef HARI4: / =22 o

L VYN
BEMAGONEILAARDFHON T RE w7 T " 7 "‘A 5‘3‘.

T, A LL ST AFREY () DsDHHH»S s
Tt OUCANTBRECLAFR LI AL ESE off} ZH|ZA 5mA ¥2’680

incl.tax [ﬁéi&]
=1 -re E ;I'E [ ‘\
HHE@H& ‘iyﬁb&’) ? - S %u éf o ARDOMGFFRZKIREALTEoIENE,

RBSEHHROOTLEEL,

’ Enjoy a reflesing taste of our popular wagyu sushi with
. . " grated Japanese radish.
Japanese Wagyu Beef is known asjtop-quality: RIS PRI A SR 5.

Wagyu.The characteristics of meat qUeTI*itVig’bleautifully and & 7 i okt 24 PEI B AP M2,
finely marbled fat.Extremely smooth melting-in-the-mouth

texture and the elegant sweetness of fat make you

addictive.
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TBON I R T AP VR SRR R, 4 N EJRERRISEIR o
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Sashimi = v e 4 B T S W%%%&m Forgol AR
He B /\})\] __] 5) e o “MiIN B T 2 il Fresh Wild Bluefin Tuna Sashimi

o

P T y k. R#& 4;3(“6 :ﬁ‘ﬁ'i“lﬁ'(lih)) RAFZILH FLAP & (Uh)
*&f% ‘? c_;;2;7)\1&?3)%ﬁ%:&ao%\qixg.%;%ﬁ;uﬁgf;;— - Fresh Wild Bluefin Tuna Sashimi (set of 4 slices) 1 270 Fr:ejsh Wild Bluefin Fatty Tuna Sashimi (set of 4 slices) 1 820
(& SU/3l BU < N 3 4&{ ¥4 880 WmRAERE FEEAN AR) ¥ WmRAERA PREAR R) ¥

ACHYO| F243|(458) et [Bi2] ACHLO S (4SE) e [Bi2]

'ﬁ"t* ?J 5 é [t comes with fresh bluefin tuna and seasonal white fish sashimi. 3-4serings incl tax (B ]
A Y This assorted sashimi gives you the best bang for your buck. oA AL} /3~4015 FTIRTNRAIEFIHBDEESBEDEHTESZ! ODHRTEAIBEE A FAITT!
Do not miss! 22 _E;. ¥2 4 80 Try bluefin tuna! It's the best Itamae Sushi appetizer! Enjoy delicious fatty tuna! It melts like butter in your mouth!
R e 5 2 £ 555 ]ﬁé&%*@@ B4 LR B . X AMEN S 4B AR T R AN 7\ R | KRN A 3500 S £ 1 I R SEANEE I PR AL AR 0| A 2
O|ET}o]| Z3Y3H EA 3| WA 4 B B Tl—%f{e,}rxngoslu el tax [BE2) 2442 0| Hji=E{| O[EFDIO| AAI7} 225K ZICIROIS 0L 2 EAH A7 HIZILICH Yotol|A] sofLh2| gh ZEYLICH
O-IA'Io} Z'Iq AH ZH’_I-EI-Q-i -ﬁ-oi ZP—| Z"iE g F Al

7pdulet =& 2! o[Ejojof|~Al2| 2IME H2

' limited quantity N i i i v' i 'v i i
B(zze< JONNNNNRNRRRRENN RRNNNNNN
/

#*EHIF3~4AFITY,

BEHR

£33 AE
k\”
P 3 y » ) o FreshSeaUrchin
'agJZLa) B S  iom mioan

BEDRERI S FOPIS ek ¥3,9
FATERRINRF T EBETELT, |nc|tax[
FEEFRC.ENSIZEHAICBELATEL,

Carefully selected by our chef, the fresh sea urchin frprﬁ

Hokkaido is served in a wooden box. Sea urchin wrapped
in seaweed is a perfect snack for drinks! e

PR Hi & E] Y E S 1 é‘“:itiﬁiﬁﬂ‘]?ﬁﬁiﬁL')ﬁk%ﬁ%ﬁﬁﬂE\ P
BAEMTERE! /OEIOAA|ZL 2RSS AH g ZItof HAIS
A2tof| S5 gof A3 ! ZAof] Lot Ho™ 20| k2 ‘-

REAI<CH RLHH & (U h) . FE LR P& ) ¥1 980

incl; tax [BiA]

Fresh Wild Bluefin Fattiest Tuna Sashimi (set of 4 slices)

RERAGIE KBRS @) ¥2,780 St el (S DI EIAIDIEl(4 S =

AATHIO| US| (458) incltax [BGA] FFTF b L BB EYEL A

BE/ U/ JiEmDKRES! Enjoy the popping texture. / ik VSR AFERHIAE! /
Super fatty tuna, ltamae Sushi specialty is so tasty!

S ERTN LA
2|40l S EO| ATHYof T




gliﬁ LLD
T X ¥1,480

incltax [BiA]

Flounder With Saikyo Soybean Paste
Ly 8 1 7
S8 7tatojeldTo|

BB
w5131 A

Itamae Rich Seafood
Appetizer Bakudan
AR RE R £ Vi
oletotolel sayet e 25 ¥1 ,780

incltax [F#3A]

DY DERHZ TEEFELT,
Finished off with the savory Saikyo miso.
DA 2R P e

SH AO|REY YIS ARBRSLICH

g @

FBfelcE—FY XV H = LUHT . EF.
EETME, BB | RIRBHR2EEDIAAT
RAIFEIARDE DEH,

Minced tuna, salmon, snow crab, flying-fish roe, egg,
fresh octopus, natto soybean and sweet shrimp! Enjoy
the rich seafood appetizer.

SR, =0fa. TR KM, XL, GG R, T FHIT! 5
0 % 2 PG e T b AR AT o ) AR I SE

2| CRRI4, o0, 7|, Y22, G2, #20], XE SZZEMS!
of4kSS S35} SotH ofetotol 24|12 Q17| b,

(:&nn]
WShvEYT
Topping: Salmon Roe ¥600

EE:: ﬁ:oé,@¥ incltax [BiA]
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Harvest Salad -From the Sea-
with Our Special Grated Vegetable Dressing

BRATHEEIDRL — 5 BB R S e
O|ELDojs A S M| =-S 4| 24 Eof|4l- ¥1 ’580
incltax [BiA]

T2 XY —T—RIL7VFaLABRDIFRNL YT %
MFTBLLED N,

Lavish seafood salad with anchovies dressing.

2 KSR DAL £ XL BR R A o

=5 UE i3 QkzH| 2012 SH| SRS B2 EM BH 2.
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Grilled Miso-Marinated Black Cod  /4R#gpgsiks / 2CH7 AIO|20}7|

BT X ¥1,980

incltax [BiA]

REHERL ¥1,480

incltax [BiA]
Grilled Miso-Marinated Coho Salmon /4R#£Fi 5T / 22 0f ALO| 20}

BERHAZOHKREFELEDODRICEHVET
You can enjoy the sweetness and rich flavor from the first bite.
FES R R FH TR F SE R EE,  / APO|R Ele| Bhotit nA3t0| ) otofl MLt

77y EBEE EIFTeBEDERIBA SIEBEED>TOTHER T,

Our grilled black cod, which is known as "king of white fish," is fluffy and
delicious with rich fat.

HEHIAATK K 1 P RS K FL A

YA 2 2 20E 7|1571712] e LEYLCH

"
124 HX)D
RREEL ¥480

Asari Clam Egg Pudding incl.tax [B34]
R ZRBIAE/ HER| 2 2

NIt X6)

OB RIEAL

Red King Crab Egg Pudding
R [ 2 AP ¥580

HOUREEL

Abalone Egg Pudding ¥580

inclitax [Bd3A] SUEERIR | W= AR incl.tax [B{34]

RIEN b Y780

BYPIIAEFHX ¥580

Assorted Pickles incl.tax [B{34]
DR / EUML BE

Nofe5EEHDEFH%E T RITHDAATHEREN. BELT I HET!

Seasonal vegetable pickles carefully pickled with molted rice and sugar. It goes well with any

alcoholic drinks!
MR R I 4 3 A SR LM T R 28 8. AR IR

HER RHAD Y OPHE AFZS10] PEARE H0| H. SR FELICH

Egg Omelet Special Appetizer
TR ES

S 9k YA Azto|

2=

incltax [BiA]

PPrESHICEEFARTFREFRE!
ltamae special egg omelet with mildly sweet taste!

R DRI R G B! / 23 SEob| QLS OlEtotol| S| 224 gZdol!

n¥, Eombi

POO] powieaS

SARAIERLISEY, BEEVEEE LS
Wefeld BigiRmizL.,

A generous amount of asari clams. Enjoy the
ingredients and aroma with this seafood egg
pudding.

TR R, WA BRI SR RS R .
FSHA| ALt HER|2, RHelst AlZtnt e S 5

UE sti2A2E.

H=BZ T2 ZIERLEIRABIAL,

A luxurious steamed egg custard with plenty of
red king crab.

A8 FE K R A PR 2 A S

Aol 55 S0i2t 335} A2k,

FEOWKELEFfebbUZERIChyEXY,
ERREEAIFOBIBDORERL,

Luxuriously topped with soft steamed
abalone. The quality is just same as that at

a high-end restaurant.

FHH TR, UK B AR T,
SEAA A M52 55 Y. 23 22| §212|

ot 200 A2,




o ©

andn  REYH
eIndure ],

BENDREE

¥1,980

REDH#E / AF2 Y 28 mc\tax [B6A)

Yy T DBE. VDTV FIFBEERE
HFROBIEDEXRSS,

Assorted crispy tempura with shrimps, cuttlefish
tentacles(squid), herring roe on kelp and vegetables.
BRGHANF. SR, -7 REENRIA PP

HEATHEARSE A, Zf220], JOjQ CRA|OL  CSIAE OFafie]
=2E diEet g,

Ey

¥1,480 \ \o"f'/ﬂ)k% | ¥1,280

incl: tax [BEA)

e
Shrimp Tempura  WIRIAT /M2 W2} £12 Squid Tentacles Tempura B XY / 230] che| §2 ey
T T DRI IEEEE R TIAILETITHRIS, aYaYLIRRDEICES!
Special big shrimp tempura with plump texture. It's chewy texture is addicitive!
QAU E X BRI RAD . SR, BIBZHH B B!

Aro| SIS 223 S 12D BHE 2H wEat £,
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Shrimp Miso

HRATEEIF

O[ELD[O]| S| A LEIZ=
RAUDEIED

Special miso soup with
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LAHLCADARKL
Waterclam With Dark Miso

¥
YIm%fE& incl.tax3[*§i7_(\)]

TDBBHIEAILTTS.

D | up With locally caught fresh
_wa_‘ter clam

N il Vilfflm

-OIIE'JM![- Mz AR YL

R#%Y Ho1F HEX)
Arajiru with Seaweed

AR R A 75 (58 : ¥380
O|Efatol| S| A4AH 2= (z2f) incltax [Bii2]
BELGADRKEEOEFYHOLIELICEHY
Fr&EI5|ELESD!

The rich fish flavor and aroma of the ocean will fill your
mouth and make the sushi even more appealing!
WA EAGEESEWOR, IEFREmEA
S53H 4 okt BiCro| 8717t oS TS el 2uE
111% 03O = BSOS LICH

N1g1r1 3 pieces
AR 2H3FAME

JEE

LA
o

CRHEN)SEL Y

Specially Selected Edomae Broiled Nigiri 3 pieces ¥880
LA HTK X FHE 35 / Ot 2| 3TA HE incltax (B3R ]
LBHXY . BEORY  KTIAKY.

Broiled Red Bream, Broiled Black Gnomefish, Broiled Largehead Hairtail.

KK EIRGE, KX B, KK, [ AR I ZES AR T2 A2 AR 12 2R

= 24

LA
Bdomae

- b/

AHABS TR )

Silver Skinned Fish Nigiri 3 pieces

WNmFEIH | SFE YH 3THE inc\ﬁf%ig
ZHINCMLEWDL,

Mackerel, Gizzard Shad, Japanese Sardine.
HiLf. M. HADTH / 150],20fHoj2|,

ASREICH g o ¥980

incltax [Bi3A]
SR EEEE R /A2H2 3ZHE

HIFT THLDERT,
Fresh Scallop, Golden Cuttlefish(Squid), Fresh Octopus.
ERERIDL BB G R, Jt2lH] 4o, #&0].

LA
Bdomae

- b
AHSHEE )
Specially Selected Edomae Nigiri 3 pieces

{LPHTEESHE / 302 HIE

e BHLEXGIFRXABSR.
Fatty Tuna, Horse Mackerel sonal White Fish.

ARG N~ RELE/FARNDATIARAAELI L
Assortment of popular items
ANSRFIMEBHE/07 2212 Aoz Ut

¥980

incltax [F3A]

A MM () NSHSM / 2ol S Mo|, AR,

R&
£3<5H
Wild Bluefin Tuna

TG

22t 2ictatof

REAISAHUTL Y}

Wild Bluefin Tuna Nigiri 4 pieces
A RREHAT R 45 /A ZACTHLO] 4T A HIE

KEB HED RE RELDERR,

Fresh Bluefin Fattiest Tuna, Fatty Tuna, Tuna, Minced Tuna.
SHAKIE. HIE. 5 BESRARTEM / CHUA SWA M7 47| E 228

¥1,720

incl. tax [BEA]

&
HREASHL Y

Rl AR 3E DFR) 3ZHE

¥1,620

incl. tax [BHA]

FREERZT DHE,

Ark Shell, Fresh Scallop, Whelk.
FRUL CERERIDL. YR, /D20, 7k2l], DS

K& MAANCEYABHEDBIFEHTEVET, / Menu may vary due to weather/unforeseen situations. [l S %55k 5%, STk AR, / ML 0fY AHSto)| wh2} Ligo| HEE A7} UL ch
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A BFRE ERHTANNYY FRX RATH Xl VY Pl D3 AU A R EE

) Egg Omelet ‘ ¥1 98 ?Soéﬁ?g)c”ttlemh Tentacles ‘ ¥1 98 Young Green Onion ! ¥248 Flounder Edge ¥248 Fresh Octopus ¥298 Golden Cuttlefish(Squid) ¥298 x\%l:'?nga?:gi?\n\zggggr ¥298 g‘g;;;!ﬁggé‘%eet kelp ¥298
B3 W [ Azato| incltax (BHA]  mempg ) zro20] Chalar incltex [BEA) sy j spemy incltax (BHA] gy s mojz)z2in| incltax [Bi34] fEEE 220 incltax [BA] s/ Zt240] inclteax (BHA]  mefes 768 / M| =0 22 incltax (BEA] iAoz 2ol nEojz2el incltax (B34 ]
=)

H
Ea:
Al

V2 A A EAHRSCHS  LARKIGBARIT LAHRARKD EAHACHLEFAY  LPHARAEEEY

CAHRALRZSEC FHLARGET

Gizzard Shad inated Largehead Hairtail Largehead Hairtail J Sardine with t kel SeaB ith t kel Wild Red S ith tkel Red B ickled i
inlflzigregar T ¥248 Horse Mackerel ¥248 Yushimo Tsukuri Style _ ¥248 pickled in soy sauce ¥258 Ea&;r;}ejs_eﬁgr&r;# AL ¥298 Q:;E!;;E"T\fl; sweet &V ¥298 £%Eemgé‘;§g¥ o ¥298 H@ilﬁrﬂ;g/p;fo,; zlnhsEoy = ¥308
S/ N# / 20 22 incltax [BHA] 1136 (88) / A2 24740| incltax [(BEA] A / SA22Z| incltax [BHA]  Wetfa / Holck @2tz incltax (B34 ] HCLA|OLE 221 Hoj2| incltax [BA] SACHA|OE 221 550f incltax [BiA] ICHA OIS 22] JHE incltax [BiA] - k=1 = incltax [Bd3A]

VEF T A EAARA LR EAGECHLERA EFHALR ZAHATARES  CPAHRAFARFA

REEI<HEH

M -
CAH2A AR £

; Japanese Sardine Young Red Snapper Wild Flounder Wild Bluefin Tuna Red Bream with marinated kel
Mackerel ¥268 Wild Red Snapper ¥268 mannatiig vinegar ¥268 Sea Bass ¥268 ithimarinate I?elp ¥3 1 8 with marinated kelp ¥3 ]- 8 BB FRE A i ¥3 ]- 8 B 64T R b ¥3 1 8
BIEER | DS02 Y incliax [BEA]  Rekrsie /215 incltax [BEHA)  RAMHAWTf/Zol2| 28 inclax [BEHA] it /1501 incliax [H64] RAHER T4 / CAIDLZ APPIS0]  incliax [BEA)  RAGMERAICFIf / ChAIOR 291 2o incliax [BEA) 10 Birimio) o incltax BEA] (1) inra a0l 2es incltax [34]

’,;

1'«

=

EAHRAGEY EF B K- E EOCH}—E EAHARRL)

Sea Eel with Japanese sauce
Broiled Largehead Hairtail ¥268 Fresh Salmon ¥268 Salmon pickled in soy sauce ¥278 Broiled Fatty Salmon ¥298 Broiled Red Bream ¥3 ]_ 8 Red Bream with oroshi ponzu ¥3 1 8 & Sansho peppgr ¥328 Sea Eel with Wasabi salt ¥328
)} . q . 8 = i 3 = . s P o A S K S IR b oAk iy ] i 3 B0 (H TR i 3 B EhIFER) i b
KK | BECH2A| incltax [(BiA] A= / Hof incltax [BHA)  pe=xre 7 2491 Aoy incltax [(BiA] kK =3Cfald / A% A2 ol incltax [BA] éi:}-‘.l—g—g—a-g incltax [BiA] L s G incltax [BHA] %’011(%,(&_% 0°t|).=1|) incltax [BA] g2 30 (A2eHAH) incltax [BHA]

ZAHARFIL LA  ZAHARF b

.} = LI = = 4'5.1-_.‘.. i : -‘_-‘-"""--.._______'r ¥ - ﬁ**-‘-;--“_ : Y B
AR ES CPHRAZLARH A LPHARXRH A CAHLARGREZT CAHEARRA £ REAILSZ 4100 CAHRAFARSEL VKO FHR
Gizzard Shad with sweet kelp ¥278 Wiltlﬁ ﬁg’,iﬂ:ggi’élp ¥288 Sea Bass with marinated kelp ¥288 $ﬁfh'?,’,$§r{‘sukuri Style ¥298 Zreégg;;;g;év;;h sweet kelp ¥328 mlslgy?lsgﬁgg e ¥328 ggﬁ;gg‘g;;g‘ SEESRKEDp ¥328 Salmon Roe ¥348
AN AR RS [ SCIAOR2 221 incltax [BEA]  BAGMERAZE /CIAIOIZ 2ol 25 incltax [BEA]  EAiMEsf / CHAIOIR Q1 50]  incltax [(BHA] @&l /SAR2 S incltax [Biid] UCIAOIE 2RlaeE incltax [B34] ffl}ﬁ?ﬂfﬁ?«if&@ﬁﬂﬁ% incltex (BHA]  sucpA|orz 221 2oy incltax [BHA]  =seaoem / dojgast incltax [BHA]
oI} Ak

S eI EAHLUOBBELT ZAHEUOBRT  EAHELIEY ZAHRUIRES

s ¥

CAHRERE  WELAEK T

; : Minced Tuna with Japanese Broiled Mackerel Sushi Black Gnomefish Black Gnomefish ; Black Gnomefish
Wild Flounder ¥298 Minced Tuna ¥298 Pickled Radish R ¥298 with sweet kelp 1 piece ¥298 Yushimo Tsukuri Style ¥358 pickled in soy sauce ¥368 Broiled Black Gnomefish ¥378 with marinated kelp ¥378
KR /20| incltax [BEA]  r o e ypaem incltax (BEA) o ypsess | siseaem incltax (BA)  pemmmspsnmmas g inclax [BiA] RN | FAREAH 22| incltax [BHA]  Jemsn / HOICH EH|2%| incltax [BiA] ko Bkt / 2=CHEH 2| incltax [BiA)  EAnlsmsta inclitax [Bi3A]
H7|E 228 22| CHIAD CHRR| 23HY0| 24 250jz4 17l CrAIOLE el BA=2|

KR AANICEYABDEDBIEEHTETVET, / Menu may vary due to weather/unforeseen situations. R S &5k 5%, SEEHHMKET. / SML 04 Astof| w2} 0| HEE A7t US|
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Edomae NIGIRI L/ #i{E4 ] /ol =rtellu] 7] 2]

REAISHIZ) g

Wild Bluefin Tuna NIGIRI K#EAgfafidn /A gohgo] 25 ‘

% Maruyama Nori's Seaweed Rolled Sushi ‘ a" %

e AEFEMAGF vHFobrt 2 7HAI 9] 34 §

o [ROR] g " g o (S 4
o ;um “‘é"ﬁ w &z Ultimate Nori Temaki

RS /337 &1
BIZEZBOLA (18544F) HRDEM W 21275 DR 2DIRSV B A THOR AR A

J@L\Eﬁﬂbmhéﬂﬁibk‘oEf&fﬁ)b“)ﬁééﬂé%ﬂﬂ B 2D TR g mE D[ ik B2

sa LY
é f-"*- £3<5

Wild Bluefin Tuna

2 cfof

AEI<HFPRLH
Wild Bluefin Fatty Tuna ¥458

CPHELIRGEE
Black Gnomefish ¥388

with sweet kelp

MF(FLl)

Salted Salmon Roe

F131<T

Fresh Scallop

¥398 ¥458

Reamgee A ol incltax (B8] B AERALE ncltox CBUR)  CEBERIL/ 7121H] incltax (BA] AET JBERLTVET.

Founded in 1854, Maruyama Nori is loved by many high-class restaurants. With a rustic taste and
»  scarcity value as a product of nature, their seaweed has varying aromas and flavors that depend on the
blénding situation. Of these products, we use the highest quality "Gokujo Kontobi."

BISLTA8544E BN R A SR IR =400 JoT AR i AT 7 SRR S PR TR 5 2T S i A PR XU o 9832
RS T R RLLL B o Horp BATTBE 5 88 BT G okujo Kontobi |

18541 9102, 21919] 412 o] 7] who] 5|240] %11, 7 5 el nte} 3719} o)k del of WAL gow
15 7A19] Al HRe vl okl 2) 1A, 1 Fol N A3l A1) (4 2] 2 AR QA

REAILAHHLAX

Wild Bluefin Tuna ¥798

RVEHAGNE/HH ZATIEO] S7t0| incltox [AHA]

EATRERLSD

Wild Flounder Edge ¥578
RAERL [ Zojz|=2{0| incltax [FiA]

FELR4

Herring Roe On Kelp
ik RAf / HOI2 ChA|O}

AbHbY

Simmered Abalone
Al [ M8 2

EPHEIRA

Wild Broiled Flounder Edge
PETSS:Libul
SECHT2 Zoj2|=2{0|

K.AN')
¥598

incltax [BiA]

¥498

incltax [BiA]

¥498

incltax [BiA]

WERS Breih  KEEAL PAVEIRE  bhieisd

) Natto Soybean Plum And Cucumber Japanese Pickle Seasoned Gourd Cucumber
A E - M | YELo| mﬁ?&%g ﬁﬁfﬁﬁ; | méﬁg@ HSEE [DRAYOl noax [BR]  THIE/ 2RO mﬁ?ﬁ%g FULE /28| mc\ifax (4]
. L1 -,
. = P Y]
" 2 = - domae
HARA #5A GRURH A REAI<SHALS ot
Fresh Ark Shell ¥5Q8  Fresh Whelk shell ¥598 wi*;;ff(grp”mp Seasgned Y648 Wid BuefinfattiestTuna  y6QQ
TEA UL SLZN incltax [BHA] iR/ 22S incltax [BiiA] Eﬁ?aﬁnr - incl.tax [BA ] zﬁﬁﬁ%ﬁ%km incltax (B3]
22T 20 Gl =3 2
. - T R—
' ™~ ‘Ad EHNLPHEIIARGAX
- P Y 1‘.{.‘FI r Sgaﬁgr?]ql IEd;)ImaS iulshi Roll ¥898
wit in ice e
}\ r RXWIAX NXAhAHX YH1I LA X HF =) MAITPHIREAE incltex [BA]

Sea Eel And Cucumber ¥698 Minced Tuna ¥698 ¥698 3» 'j‘ﬁ\x ¥698 A oA=0io) 222 OIS

- - Minced Tuna With Japanese i e
= ) B NE incltax (BA) L SwMIEEE incltax [BiA] Pickled Radish incltax [BéiA] Salted Salmon Roe incltax [BiiA] ﬁﬁ.ki?’?‘*‘?ﬂfif) Ib')t?:‘—°
22:0{20|20 7 o0 y Y 3 e inside ingredients change with the seasons.
‘J_ S0{20|20| {71 E220] EHRAREY bRES and Cucumber oI R R S T

CHELZ| 24| 20| B THIE /0] 20|07

Aol ut2t Sof7h= A=t g2tLch

BAEHEA (R

Japanese Sweet Shrimp
(3 pieces)

FIAHHE (35%) / L2 G incitax [BHA)

E YPRIZ 3N S 3%

Broiled Fatty Jumbo Salmon
KIAER =M [ A2 72 HEAU ) tax [BOA]

EHICEH
Fresh Sea Urchin
A [ HARE

 TiER B2

Boiled Prawn
AT ) 2Rl

¥980

incltax [FiA]

¥980

incltax (B4 ]

Wild Bluefin Tuna Hand Rolled Sushi
RIGHTFEA /A Briato] A= & A4

Wild Bluefin Tuna
TSI

2ot 2czrof

We serve shrimp'heads/deep-fried

Vi HH AR o R R Sk
SIHM HFELC

¥980

incltax [BiA]

We serve shrimp headsfdeep-fried

Vi HH AR o R R Sk
SN M

¥980

incltax [FiA]

SAEE

Botan Shrimp
FEFHIF / 222

anore i RisA
Live Prawn
AR / (522

ELTES

ATRIIEFASH)

Broiled Surf Clam pickled
in soy sauce 3 plec%s ¥980

FHRACFIISE ) A% 72 2O SYCH 37W inclitax [Bii2]

EAH-AERT

Jumbo Sea Eel
FRE | ZSZ0ISHZRE

¥1,080

Wagyu Sirloin Steak

incl tax [Bia] AP B / 24 S4 2E]0]2

BRFEF 0l D AT~ %
¥1,980

mc\ tax [BiA]

2 £ da B ) TR 2~ MEIRI AN~
¥2,480

incltax [FiiA]

Wagyu Rib Roast - Sukiyaki Style
FIEMIR~F BRI~ [ ot ZH|2A ~AT|0F |5~

REAI<H
BRIALUFAX

R B AR S
2o zrqaroi ;‘DAP

¥780

incltax (R34 ]

BRIRARECHREG ERBDBE
“ThEUATRL—aV!

Must-eat! A collaboration of wild bluefin tuna
with the ultimate seaweed “Kontobl'“

WiZ RARERATFHEREE “Kontobi” HIEIE!

aiizio] #23 oAk 2| A2 0| njle] E2pEaol)

K& AANCIYRBHEDZHEEHTEVET, / Menu may vary due to weather/unforeseen situations. F R SIEs R, HERHHMKE. / SHL O

REAILA
PUABIIALUFAX
¥],180

mc\tav [BEA]

e R IR S i
2 z2tciato] oAt

BRI RAEXECHREALREDBE

“ThEUV ATRL—3 V]

Must-eat! A collaboration of wild bluefin fatty tuna
with the ultimate seaweed "Kontobi!"

M7 RAF RSO ANZREE “Kontobi” HIA1E!

2rkzlo] A2 ZUA} 2| M2 0| TRi2le| BapEaol)!

Tos SAEH o des

RE& &346
RYAHAIIALUFAX
¥1,580

W RRERA K mc\tav [BiiA]

ATHo] et

BRIRARELESHOREALEREDBE
"ThEUDATRL—aV!

Must-eat! A collaboration of wild bluefin fattiest tuna

with the ultlmate seaweed "K K it

atckeiol M2 of EH““”E}"" o -I Tizizio| Zatuao| M1

2oj| w2t L go| HEE FIt
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I g h " g

Y 7«-)1/(3#)

Spicy Tuna Roll 3 pieces
: ¥780
B KRS 0AE [ ATIO|A|SLIE SH incltax [BEiA ]

N7 =Te—) (3%
California Roll 3 pieces ¥780

N % / 22| ZL|0LE stz incltax [BA)

EBEPDEEZ!AKN0.1 T,
Best of the Best! Our No.1.
ZHRZEASE—.

712 2| 7121 217] 19| HiHALc

it

E j____-—"'

Y= K62 ) (SH)

Salmon & Salmon Roe Roll 3 pieces

=X &=NMTE ) HOQHNY E inc?taxgﬁ%}?_\.o]

FLBERY IN—HVFEH!

Love the tangy combination of tuna and pepper.
SHARIR, Rk

Az|et F3o| 2317} 252!

ARDRZTEEAE RIEBLERPH HEO—IVER,

A gorgeous sushi roll with salmon and salmon roe, which are very popular
ingredients for sushi.

it NSRBI AR SO TN 5 E)

Q7| U= MBS 2 2, AYOHA st243 E 2.

:

PEFER]  RNEBE W s e v

BABYS AR
Cehte- ¥2,380

Broiled Mackerel Sushi with sweet kelp
RIEE AR H A AR EA

asojzy

REGHN\EEFLKRVELT,
Aromatic, lightly-broiled thick mackerel.
ERERY L.

FE8 1S01E 145 L YSLICH

RineHRA X ¥2,980
Itamae Seafood Rolled Sushi incl.tax [Bd3A]
HRATHEEA R K% / O|ELDLOf| SHAFS 2R

BOFEEOLWERABEILCBE VHBE VS EANF V—E.,
EUDT EPIN DATED ek Bh  KEE,

Minced tuna, squid, shrimp, salmon roe, boiled sea eel, salmon, tobikko
(flying fish roe), cucumber, seasoned gourd, pickled radish and green shiso
leaf (Japanese basil).

SR, B R ST KRN =300 A T TR B b, R

TH2|, 20], M, Holet, SZ0IZY, 20|, E2|, 20|, Y|, B3|, 2427|9.

eladhiti

Each combo includes miso soup.
(U]

H5 2

4 5
REREAISHEIF 41
N—7 ¥2,980 =

incltax [Bi3A]
Fresh Wild Bluefin Tuna Combo (half serving )

RBMARRERAER (FE) /2|17 2AC0Y HE ST

hEB2E FH3B RELAERI B LA Bl 1 B.hELS

&1 FARERE/N\—T YA ATTHELELf. Bhif.

Fatty tuna 2 pieces, Bluefin tuna 3 pieces, minced tuna with

onion 1 piece, minced tuna with pickled radish 1 piece,

tuna roll (small) 1 roll. This popular sushi combo is served in’
serving. It comes with miso soup.

ERATIELE. FEST. BERRAREMIT. BESBARMEIFR.
VB MM B, R R AR L R A TR o

2] YA 27§24 33, 42| Ch2I4A 2820|132, 2bx|et ChR 2| 2801
B, 23| ChIA ojy 220l 174, Q17| 428 SHE AfO|=2 2 S EA|7| HHELICE
Y= 23

K& AAANCEYABTHEDZIBEHTEVET, / Menu may vary due to weather/unforeseen situations. ER SRk 1%, LB K GMKEE. / SMILE DI AStoj| 2} Li20| HED A7} USLICH

E b v b %%%zg%m?%xﬂg

Wild Bluefin Tuna
At

iy YRR

RBREEISHE )

Fresh Wild Bluefin Tuna Sushi Combo ¥4 980
9

RUBTHRA SRR | 22 BCIYOHE ol [BEA]

KEB2EB PEDIE FHSB RELAMEIR, EBTKFEE
&, ARNo. 18 Y &M,

Fattiest tuna 2 pieces, fatty tuna 3 pieces, fresh bluefin tuna 5 pieces,
minced tuna 1 roll, minced tuna with Japanese pickled radish 1 roll.
This is the most popular. It comes with miso soup.

SHAKNE. SOATIESE. FE5E. AESHARESIR. Shf
W NFEER E. RSB A RIS .

ZUCI0| TS 271, UM 37H, H37| 571, W7 |E2Z 0| 17, TRzt e o)
17H. 23 Q17| HEULch 3= T3

ALK )ey)
Edomae Sushi Combo ¥2’980

WP R A 258 | S 0t 7|2 HE ot [BA)

108, #i%EE, Hhifd. REALFRBICIIFREXRDRAS
ZERALIEEYE,

This combo menu includes 10 pieces of nigiri sushi, thin rolled
sushi and miso soup. It includes a low-fat red flesh, mediun
fatty tuna, and fish delivered directly from Tokyo bay.

108 HI44. Voo SEFIFPARPY. FRARITL AT EE I A .
ZE1071+3400|, S ZE SUA F240 cisl o =0t

S YHSS AL8SHHE 22|




Wild BluefinTuna
REHA
A Acizto]

3<”6<7¢’/#P ” ¥1,880

Tuna & Natto Bow!l / &M T IR / 2t3], HE 3 HIRCHER 2| incl: tax [BA]

KARECHDFHFEICHATEVRDBRE ! —RICH ERAH KGR EE!

FRIRD/N\ 2 &HE LN BT,

Wild bluefin tuna has a richer taste and flavor than natto! It's so delicious that you can't stop
eating! Try this special sushi called "bakudan” in Japanese. It comes with miso soup.

FIREAH IR F A LRI HABEIR LR AR — SO\ R FIERE! 155202 B A F Rl E I Sl
TR | AR .

Ao Ariol £2 42 WEO| %o B2 o= s o0 P& 4 9

cf 2 B

rir

9 AU HD YIS CHEAR I F B8

#
ﬁﬁ&miﬁﬁai
3L ,ﬂ:

Wild Tuna & Fatty Tuna Bowl
TR RIS 25 1R
27 M ATio Yy ¥2,980

[BEA] incltax

TREPED KED ELB e E RE BT,

Bluefin tuna, bluefin fatty tuna, bluefin
fattiest tuna, minced tuna with green
onion. It comes with miso soup.
BAHIRE SAEATIE. SRR, ISR aTE.
w%ma%

24, SUL, o, &2 crid, g2y 2

3 LA LS
Each combo includes miso soup.
Wtk / 8 23

Fih A e Ok #

Fresh Sweet Shrimp &White Fish Bowl ¥ 1 980

I & HEBT S iR [ T & EIAEM Y ER 2
incl; ta>< [Fia

HisE. QSR INE, B,
Fresh sweet shrimp, white fish and egg yolk. It comes with miso soup.
FHF. (B, AEXOERDE AR, / TS, BIAMAM, EhZE SI2ba Z5t

HEIIGLLL

Assortment of Raw Fish Bowl /4 ik 1R / S vi2t 3|58 incl. ta>< [BiA]

¥1,980

FOBIIE HiBE BEA Y —EVVML VS ENF ELS T EF HE. B,

Minced tuna, fresh sweet shrimp, white fish, salmon, gizzard shad, salmon roe, boiled sea eel,
raw young sardines, egg omelet, shiitake mushroom. It comes with miso soup.

Sffale. #F G5 =30 M SAT KRS SN T, WES. B, HAKRT.

Y2 CHUY, TR, SEAN, o], Hof, Ao, 42 830, & Yo, 22 BY= 28

;AT 30

hXesrs

Minced Tuna with Green Onion Bowl
. ¥2,180
SR ATEEIR [ 23] CRRIA =52| incl. ta>< [BHA]

BEDDoftaEEB DL B,

Enjoy fatty minced tuna with green onion! It comes with miso soup.
FRAGRRII R St i) RATRRE .

A|go| EHo 22| CRRIMS 541 HY =R T3

Wild Bluefin Tuna
RREHA

242t Hckztof

R#& $&<6ﬁkﬁ

Seasoned Wild Bluefin Tuna Bowl ¥ 480
WA RA SBR[ HH ACILo| SI7HE incl: tax [B3A]

TR LiRITESADRAMED T E S W B,

Enjoy this amazing taste created by the combination of well-seasoned
tuna and special sauce! It comes with miso soup.

AR IR SAt 1, & LR ARKEARERTRRR! INETRIN .

IO AAZ AMZSH 21| 0| 2hS 4= Ql= Ol ElY= 2

&
(A2
Salmon Bowl ¥2
=R | AEY 282 |ncHax [BA]

Fresh Salmon, Crab & Minced Tuna Bowl
RS EEIR /S5 AN 2R ¥2 480
mc\tax [BiA]

Y=V RVAHZ KA feE RE, B,

Fresh salmon, snow crab, minced tuna with green onion. It comes with miso
soup.

=X FE S FERMT. / Ao, thA|, 23] i 23 28

Ehtl #

Minced Tuna with Japanese Pickled Radish Bowl ¥2 ]_ 80
ERAIERETY PREEIR / 23] CIRIAD OHR2] 28| incltax [BiA]

EBRWLNZERY —F DU, Hiwfd,

Delicious!! Rich salmon bowl! It comes with miso soup.
SRR | FIR=SCRIEET IR AR

SEICH! OIS SalsHH| B2 P Ea= =3

U RBEEEDDSTONIV ER—3Y, LA TR BN BT,
Minced fatty tuna really goes well with crispy Japanese pickled radish! It's a
Toro-taku lovers' favorite bowl!! It comes with miso soup.

WIS W AR SR AEE. SRS AIRED MRS A LI R
CHR2(o| M@t AlZia} 2|w20] 55t 2| Cido] 2 5 $HH SMEA| BILICH! B13= 2Et

&')-'f*«‘&/&‘i’zl‘ﬂ F?)W)WF

Broiled Salmon & Avocado Tartar Bowl ¥2 180
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Salmon Roe & Salmon Yukhoe Bowl ¥2 380
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Dynamic salmon bow! with peppery tartar sauce. Avocado, flying fish roe and
egg yolk give accent to the dish. It comes with miso soup.
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Luxurious combination of melt-in-the mouth texture of salmon roe and
thick-sliced salmon. It comes with miso soup.
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