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Otoshi -cover charge-
Itis an appetizer of Omotenashi culture. (traditional Japanese way of hospitality )
It'll be served to guests who order alcohol.
We require 550 yen (incl.tax) per person as Otoshi.
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A table charge of 10% will be added to your bill.
FEHIMK SR ERSMBCE 10% YR %% .
AAMH|Of EE2 10%2] Ef|0]2 XX 20| FatELct




(3785 ] HHLEZHR~
EiJ'_‘br&@o’b T L

BRENAT TR AFPRITAVD CIFREISBHEREA A LF - MILEE A IFAETEVD LEEA
H Ei}%? Golden Suttlefish Red Bream with Gizzard Shad Japanese Sardine
S e mECe PO (Squid) marinated kelp marinated in vinegar marinated in vinegar

style omelette
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Wild Bluefin Fatty Tuna Wild Bluefin Wild Bluefin Jopomese Joponese Fresh
pickled in soy sauce Fatty Tuna Fattiest Tuna Botan Shmmp Ark Shell
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Homemade Minced Tuna with
Boiled Prawn Fresh Egg Cockle Pqu\e Sea Seasoned Gourd Greenonion and Japanese
rchin pickled Radish
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The menu of the omakase course changes with the seasons. Photos are for illustrative purposes only.
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For special guests KIWAMI

PREMIUM OMAKASE ¥16,000 =
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NIGIRI SUSHI COURSE
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B *"7’727‘7[1 IFPRIY AOH IFRIe BHRER / L I/ ALEE 4 IFPRTEV D LEEA
H E—% Golden Suttlefish Red Bream with Gizzard Shad Japanese Sardine
y L eMgas spomge (Squid) marinated kelp marinated in vinegar marinated in vinegar

style omelette
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Wild Bluefin Fo‘r‘ry Tuna Wild Bluefin Jopcmese Fresh Joponese Sweet Shrimp Surf Clam
pickled in soy sauce Fatty Tuna Ark Shell pickled in soy sauce
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Homemode l\/lmceol Tuna with
Boiled Prawn Green Sea Urchin Seasoned Gourd Greenonion and Japanese

pickled Radish

BELEI-RADA . FHIKVAZ1—ABHERLEYVET FEREBAA—-ITYT,
The menu of the omakase course changes with the seasons. Photos are for illustrative purposes only.
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NIGIRI SUSHI COURSE
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OMAKASE COURSE
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Seasonal dishes , Seasonal Egg pudding,
13 Nigiri sushi and soup.
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The menu of, the ?makase course changes with the seasons. Photos are re for |IIustrat|ve!purposes
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OMAKASE COURSE
—¥kihda—R—

4
F
Al
A
s |
l
A
%
H

I

¥9,250 G

ot h, WORBAL., ICE¥VEEIIH,
BREE, B

G e

Seasonal dishes , Seasonal Egg pudding,
11 Nigiri sushi, Wild bluefin tuna roll and soup.
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Seasonal dishes , Seasonal Egg pudding,
10 Nigiri sushi, Wild bluefin tuna roll and soup.
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When visiting Tokyo, Itamae Sushi is a must.
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About Tokyo Sushi ITAMAE SUSHI GINZA SIX

In Japan, the four seasonal changes have important meaning
in the world of cuisine.

OMAKASE means “leave it to you" in Japanese, and refers to a style of
cooking in which the chef uses ingredients that he or she has judged
to be the best that day to express the unique flavors of the season.

At Itamae Sushi -PRIME-, we offer the "OMAKASE COURSE".

The menu features seasonal ingredients from all over Japan, with a focus
on Edomae ingredients, allowing you to enjoy the changing seasons.
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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 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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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
most delicious.
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Tsukeru
(Pickling)
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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.

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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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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Red Bream \ye yse amazingly fresh and fatty red bream!
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Quickly parboiled to bring out the flavor.
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Marinated to further bring out the flavor.
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The freshly caught fish is delivered directly from Edomae!
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Red Bream Yushimo Tsukuri Style
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Broiled Red Bream
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A rare high-quality fish with a delicate texture and
perfect fattiness.
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Red Bream pickled in soy sauce
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Red Bream with marinated kelp
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Black Gnomefish Yushimo Tsukuri Style
BB | FAREA2Z|

u’-)’ﬁ‘ L2 AT

Black Gnomefish pickled in soy sauce
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sauce. This ticky te:
taste and furthe;

The aroma

}\

.51

kﬁ%%ﬁ

9“79‘&&5};&@!& LEpfE

Broiled Black Gnomeﬁs '))
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Enjoy the Edo-s 8
technique that brings out

Enjoy the texture and flavor of

Wild Flounder kﬁ )] %a ,{ 6 T‘i )] &% z ocean-caught flounder.
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Wild caught red snapper, known as
"king of white fish," is amazing!
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Mackerel is in season and has outstanding fa
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white fish," is amazing!
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Wild Flounder with marinated kelp

TESDERI THEEMORATE /LRS!
Wild caught red snapper, known as "king of

¥398

incltax [BiA]
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Enjoy the Edo-style kelp tightening
technique that brings out the umami.
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Mackerel
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Mackerel is in season and has
outstanding fat.
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Wild Red Snapper with marinated kelp
¥378 : ¥398
incltax [BiA]  BAMERATURA / CHA[OLR Heol 25 incliax [BHA]
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Young Red Snapper
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Sushi ingredients essential for Edo-style sushi.
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Young.Red Snapper:
marinated in'Vinegar
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Soft mouthfeel and rich flavor.
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These wild fish are extremely rare!
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Wild Flounder Edge ¥678 Wild Broiled Flounder Edge ¥
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Hairtail e - Largehead Hairtail

Hn : ; pickled in soy sauce ¥398
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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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Marinated to further bring out the flavor
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Sea_eel has traditionally been a classic of Edomae sushi. The sea eel
caughtbetiveen Honmoku and Koshiba is of especially high quality.
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Sea Eel
with Japanese sauce
& Sansho pepper
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A\ Sea Bass
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White fish with a light and refreshing taste that is best enjoyed in summer.
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Ingredients representative of Edemae which have a rich flavor}

RELRIRFER R DIREE!
OIl=0LoS ChESHE MR 22 SHS LAHEA 2!

EAHAK X
a0

EAHAKRX }Zﬁo‘

Sea Bass with marinated kelp
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Gizzard Shad marinated in vinegar
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Seasonal horse mackerel has excellent fattiness.
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Enjoy the sardines caught in one of Japan's leading fishing ports.

ERTE HARE S W72 — R T !

HAME 2B/ UR0M 2 Hoj2IS EHEHR!

!I-?'é'ﬁ-\‘hl. ﬁ'ﬁv‘

Japanese Sardine marinated

in vinegar /)////‘ 358
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It is very tender and deliciously sweet.
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(Squid)
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Toyosu Market (Ishiji)

Third Representative Director
Takayuki Shinoda
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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!
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Wild Bluefin Fatty Tuna i uefin Fattiest Tuna
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with Green onion

LFH&

Wild Bluefin Tuna Wild Bluefin Fatty Tuna Wild Bluefin Fattiest Tuna and Japanese Pickled Radish
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_ Assorted Wild Bluefin Tuna Sashimi
Vi ﬁﬁumuuiﬁﬁmﬁiﬁﬁﬁﬂ / ¥ Ao 253

"1 i
1~2&%  ¥3,780
1-2 servings inoltex [BE38)
1~2 A3/ 1~220&2
.

-5 \'6/& ¥11,480

5-6 servings ncltx (B2
5~6 A3} / 5~6212

: A
s<urs  ¥7,580
13-4 servings Incltax (FidA ]

{z.ﬂ)‘f'ﬂ RE& 4’-

Chopped Wild Bluefin Tuna Seasoned
With Korean Sauce ¥2 180
R AR T /e e kol 33 oo [BOA]

BatsE
¢ L 3 JE dCF( 2

BT b 4 1 7 5 }#ﬁ
O[EfOtof] Zal3t S 2| 55 2

S~UA# ¥7,480

3-4 servings incl ta>< (B2 ]
3~ANf3 / 3~4002

REAZIKAHLEBBX

Fresh Spring Roll With Wild Bluefin Tuna
et aretone o ¥2,180
RAGHREAERSE | 1A 2cizo] Yty mcl‘rax [BiA]

I ~2 A ¥3,780

1-2 servings incls [FéiA ]
1~2 A8 / 1~2Q18

TIEDYDRADERELSS, NTVADRWEIDEEE,
ZDIARNER 21— LIRFIFRATDRRFILEY T,
HER!

It comes with fresh bluefin tuna and seasonal white fish
sashimi, This assorted sashimi gives you the best bang
for your buck. Do not miss!

T A B I SE IR IR 1 B AL 3 B AR T2 R AR,
AN E AP gM LR 24 BIAF MM
7hHIoHEE SHY1 OJEOIOIAAIS] RIALS HHe S2 BEB|LC) 22 23!

i oS TC!

-

KXEHEIF3I~AANFITY,




REAISHY A 4;3<6«$ﬂ‘7(211; R 4;30,&&*
TAXLEININ Wik caght Tonsctof 2 v

’ W R AR A £
Wild Bluefin Tuna And Avocado Tartar ¥1 780 KRS EAES (2%) ¥1 680 2o 24Ttk BX|0| ¥880
RAEH A RIEE A AT MA|FH=(27H) ; 3
el ATIztole} O} TLE EfELR incl; tax [BiA] mcHax [BiA] inel.tax [BixA ]

9{ zlgi <\\ 5 ﬁu E Fresh Wild Bluefin Tuna Sashimi > ~
i TR RAS A T Zohro] ALAIH] DY
. : N — :

Mm«a %ﬁﬂ%ww REEI<H FEHH K b0 k#m« KEAHH & i

"I:'rEShSWIIﬁ'BI'u?ﬁn £ 4 slices) |F:resh_l\_Nlld Elu?‘fjn.( 4 slices) EreshW[ll_d Bluseﬁrrlf i 4 slices)
una Sashimi (set of 4 slices atty Tuna Sashimi (set of 4 slices attiest Tuna Sashimi (set of 4 slices
W RAEA FREEAR @) ¥1 480 RmRRERA PREAR A7) ]. 980 W RAEHE KBL# R 4H) 2 980
alCi0| BoAS|(455) incltox [BA) ZTI20| ZYAS|(4SE inclbx [BEA] ZITI2H0| CHUIALS| (4SS inclex [BEA]

Japanese "
Wagyu Beef
SUShi F4%R / of 24

KDLTHLES babdnt/
2 IR 2D SN

BSES DT

.. gﬁ*y# 2 é« ﬂ'-;ﬁ'ﬁ] ASOM4FFRERIRBSLTEURYE,

.«»ﬁfaﬂ'- J l 7 \2-—'&5‘5
¥2,980

B EVECETE I P Ay

4




— BN I A la carte WECE
@ DDM L Rk dE e e 07%(‘

Minced turﬁesh wil
egg, fresh octopus,natt;
rich seafood appetizer?

i
v (I<1<A

Itamae Rich Seafood

l Appetizer Bakudan
HRATBE R A g
O[EfOtofle| 23l siitE 25
¥1,980
incltax [F3A]
(i&hn)

WshyEYS
8 Topping:
Salmon Roe
Bk =T

S EY Ao

¥500

incltax [Fd3A ]

: S |
L7 38 - - B g

BITEN TS 557
~HBITVELLHER LY V7~
Harvest Salad -From the Sea-
with Our Special Grated Vegetable Dressing
HRATHFEEIDRL - AR5 BE TR R S S
OlEtololHAHE B - S A4 24 - ¥1,780

incl, tax (A ]

HHOUDEHEZZDEEIC
FRHEAD T ETE

BREHBUCHLIEL AREILT IR
V&Nicm"’ 2 180 ‘736‘3‘.6‘%2‘

Homemade Tender Steamed Abalone ok TBA] Homemade sponge cake style omelette

- Appetizer Version BRI E R R E
FISKHI RS A - i / oM S RERIR 21 8 - 202 ABY Z0[0|= AMZ|H 0|3 AEHY 253

incltax [BiA]

whAal b be

Assorted Pickles
P / HAE 2E

incltax [BiA]

J98 (02 fa

Oyster Tsukudani
MR / 22

DL

0 TR RE

Sea urchin Tsukudani
fH&EEHE / A2

¥1,480

incl.tax [*E‘.JZ&] incl; tax [BEA]

Steamed food

A A

RAIERLIHEY, 5EEVEHELH
*f)i’éﬁ%m%l”

1280 HX) DRBEEL

Asari Clam Egg Pudding
IR / HRR[2EA 2P incixs[gig

1O IXB R EL
Red King Crab Egg Pudding
W EEARBI [ 2 Al

¥1,280

mcltax [BéiA]

AREALA mﬁ%

Homemade Salted Squid
BBt / S0 LS

¥980

incltax [BiA]

BEHCGEL EF-BDUEE,
BEREEE I OEEORREL,

bbURIHEL

Abalone Egg Pudding
i AR /S A2

¥880

incltax [BiA]



Fy oY DBE VDTV RFE
FROBYEDEERIRS,

Assorted crispy tempura with
shrimps, cuttlefishtentacles(squid),

sea eel and vegetables.

oo @
;ﬁ"w

S
g
? o
|3
ssorted Tempura e [BA]
KAD P [ e} £ 2F

Special big shrimp tempura
with plump texture.

BEDREE

Shrimp Tempura
PERED | M dxEat £

¥1,880

incl: tax [B6A)

ayay Lf._ﬁ’izb‘ BECTB!
It's chewy texture is addicitive!

BERBELNFERITTvERIIA) v EMLEFELE

\We have prepared fresh conger eel, crispy
on the outside and fluffy on the inside.

- L

WK YDERER

Squid Tentacles Tempura
BARKEY | 230 Ct2| £124

¥1,480

incl; tax [Bé5A]

IO DBER HE I ELTE
F

inished off with the savory Sa!kyo@_ 2 -
miso. - T
: ,}:35 =

,g"'_ R

N @

REALVL ﬂ)@i‘

Flounder With Saikyo Soybean Paste
PP / S-S 7HAI0|ElZT0|

i

ok Mol B3R
HREIIILY)

¥1,680

incl. tax [BEA]

Miso Soup
LRGBS

BEHY AT bkt

olettol £ e

KigAAANCEIVABHEDSIZBEHTEVET, / Menu may vary due to weather/unforeseen situations. B SIEsR &5, SKBHAMBE. / SMLEOHL A

ofl=0to| ZH|ti| =0] of2pAH| 1

LPHEARTDREE

Deep-fried Sea Eel
EWREY /ot £

¥1,780

incl; tax [FéA]

1B DT Zlcft BV v bliE EiFroga.
Each fish is carefully finished and quickly:
grilled to perfection. " |

HUP)—ZFL

Over night dried Green eyes
Bt —# T / =0l &0]4012

¥980

incltax [BiA]

P HAARAGT  HEBAHLL

Shiimp Miso ¥ 80 Seaweed Miso soup Bed Bream Head Soup ¥680 (g%ﬁ)\') ) ¥680
RATEEAF 7% incltax (A3 ] MR [ o2 = incltax [BiA] L7 Xk 7 incltax (A3 ] Aradashi with Kudzu Somen incltax [B3A]

ARZfad (SEMAF) / BMH So(HZ34)

gofl 2t Ligo| HEE Z7t ASLIC
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VE 7 A AN A
Gizzard Shad marinated
in vinegar

B/ [ 0] 2HY

>l ®

Fh&

Young Green Onion
ZWCF [ 20t

¥298

incltax [BiA]

HISIN

V8 7}
AVbLEX 5

Japanese Sardine
marinated in vinegar

| BRAADTH

Hofz| 2212

[ rZpe SUIEE

¥358

incltax [BiA]

>,

wAHREFE
Wild Flounder
KR E A /2o

AHRA AR
Wild Red Snapper
KA | 2

¥378

incltax [BEA]

: s il
AN RAYT
Red Bream pickled in soy sauce
LT MR / HQICt B =S

A2 MABRIE2T
Red Bream ¥37 8

Yushimo Tsukuri Style
incltax (B3]

¥35

incltax [BiA]

LA AARR
4378 o

incltax [BEA]

¥388

incltax [BiA]

HRLEIRE [ FA2SZ =S
REEZILH

Wild Bluefin Tuna
R i RAR A L7

2ol aithol B2

Ly

¥388

incltax [BiA]

EAHMAHTIEA
Horse Mackerel
V¥t () | A3 H740|

¥358

incltax [Bi3A]

LA F AN
Mackerel
[EUSEia

ekl
IS0z

¥378

incltax [BiA]

-

¥378

incltax [BEA]

Sea Bass
fififa [ &50]

EAFHALXRE A
Sea Bass with marinated kelp
AR i f / CHA| DL 29l &=

¥398

incltax [Bi3A]

R&EAILH
AT

Wild Bluefin Tuna pickled
in soy sauce

e i R R AR A L 9% B

Helct ATHo]

¥398

incl.tax [BiA]

4-.....____“ :
CAHRALARS A

Wild Red Snapper
with marinated kelp

A MRS [ CHAOL2 Al &F

D i
VL A SRR A
Young Red Snapper
marinated in vinegar

BEMEE T4 / A7\ =0] 22

¥398

incltax [BiA]

¥398

incltax [Bi3A]

CAHAAMAE)

Broiled Red Bream
RS LT R
e TR 3ES

¥398

incltax [BiA]



ZAARAGKT  ZPHTACOTY CLLTH 2 AR 2T

Largehead Hairtail pickled Golden Cuttlefish Salmon Roe Black Gnomefish Yushimo
in sOy sauce ¥398 Tentacles (Squid) ¥398 =XAMTEM ¥398 Tsukuri Style ¥398
JE A/ Zolct 2243 inclax [BiA] LR/ Zt220f Ci3lA incltax (BbA]  Hoigad incliax [Bixa) VATRBEES | RAMREARA o0 0 [BA]

ZANRAFAREA | ZAAEARFIL LR  ZAHARREEA

Wild Flound Sea Eel with J &
Wllth mg?lrr:agd kelp ¥398 Sggsﬁovgéppgrpanese - ¥39 ;;;iﬂgzle;?égg';gms}git:ﬂ(g ¥398
RATMETRAA LB 4 / CHI':'}E ol zHof incltex [BEA]  mug (k- 1640 / RHO|RUMR o) incltax (B3] = ol = incltax (B34 ]

LA HELDIHY LAHELIRH A EAHELDIR)
Black Gnomefish pickled in soy sauce ~ 4()& Black Gnomefish with marinatedkelp ¥4 1 & Broiled Black Gnomefish 41
JiE i tn / HoIct ZA23| incltax [(Bi3A] EAiMEME#EM / CHA|OLZ Ol SH 2% incltax [Bi3A] k& Bfefn / ZECH EH232| incltax [BiA]

5)% REAZIL<AH
HHUPHLIEL FrH

~3ENVersion—~ Wild Bluefin Fatty Tuna

Homemade

Tender Steamed Abalone
— Nigiri Version

EI Sl i i - 835 R AR

-WrlaizA e’ y408

St Acigol s

il

¥498

inclitax [BiiA] incltax [BEiA]
Se = —
VS Tae P RN El31T BRVNXYASTIL
Golden Cuttlefish(Squid) Y498 Fresh scallop - ¥498 el il ¥648
= [ 2t220] incltax [BHA] AR UL / 7k2H| incltax [BiA] 15 b R FL AN 1/ incltax [BiA]

Z00j< cf 2jo} chh TR B 2ol

EATRERLGD EATEVRERLGD  5OXA

Wild Flounder Edge ¥6'78 Wild Broiled Flounder Edge ¥698 Fresh Whelk Shell ¥698
KIRELHED [ 202 =2{0| incltax [BHA] KK RKAMMIL [ SECH LS ZojR|=2{0| incltax [BHA] ¥R/ EDE incltax [BiA]

KIEAANCEVABTHEDZBEHTENET, / Menu may vary due to weather/unforeseen situations. FE S SRk 5%, SEAKAMKIE. / SMILE I ASto| w2} LiR0| HEE A7} USLCH



&% A

il Surf Clam
= A2 9 / 42N
“-:-_\_\__ —

¥778

incltax [BiA]

RAEFZIL<HIE)

Wild Bluefin Tuna NIGIRI K#k&A¢fafidkr /A Fobeo] 25

EREARY)

Broiled Surf Clam

K3 AL#F N
SECHEA

“n

¥798

incltax [ ]

REAILH
RE5

Wild Bluefin Fattiest Tuna

el RAR A R R
ACHYof e

¥798

incltax [FiA]

B &
ZLA/N-X 7]

White Shrimp Seasoned
with Kelp
B 5 1

A ChAlot M)

¥980

incltax [BiA]

A=A AERT
Jumbo Sea Eel
AR/ ZeFolsHzY

¥1,580
incltax [BdA]

Wagyu Sirloin Steak
MADBA4HE [ 2t S AH|0]2

¥2,180

incltax [Bi3A]

: i
A  (
\Welserve shimpiheadsideep:fried:

it A 3o U Sk
MSO{2|E S A MBI

L]

o

BA LI BEE

Japanese Botan Shrimp
A= 4G FHIT [ Q2 IS

&
T
3
5

Vs

I i

22 » N
ﬁﬁﬁ;ﬁ Tﬁ‘&t Market price / i} / 217+
TABIIE / 2R

Market price / Bt / 217}

il

Market price / B} 7 217+

Green sea urchin
B / UEE A 28 ol

HBELOGXIHICEY
Purple sea urchin
SWATFM / T2 | EA e Lol

BAEEHEL

Japanese Sweet Shrimp

HAP=AEBERT | AL LA EHYS L0 i

Ml - JENOREP RS vy ZICBRIAEETEV,

Market price : Please refer to the in-store signs or ask our staff for assistance.

i B2 LT EARAT

Market price  Japanese Sweet Shrimp pickled

JHE EI A7 A fEERHT) / ZQICt U2 LA Tt

we BAERA

Market price  Japanese Fresh Ark Shell
WA oo Qe gm 2oy

Fif il

Market price
Y /A7

i A AR B TAEA R
AlZE: O U BAHS QISIAIALL 2 20)3| 22l5] FHI2.

y
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. Maruyama Nori's Seaweed Rolled Sushi
o MBFEMER wiFolnt 3 7}74]4 & 2}y
[Fetists s T4

O ﬁ z.v : . .
Ultimate Nori Temaki

’u m “‘gﬁ EERTE /232 &1

RIS % BOT (18544-) B @F‘%@XJ FOEH S ZORSVESTHEYR

JABEADE . B S BIED U, B 2 G S LA AL B, 2D T Ik

BEOME EALE AL TS,

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 blending situation. Of these products, we use the highest quality "Gokujo Kontobi."

<6

Wild Bluefin Tuna
TR

A Hoio|

REAILAHHR LA

Wild Bluefin Tuna 880

ROEHOUKE [ DS HCZO 03] TRGA)

HEAX

Natto Soybean
NG | HELO|

LikH X
Japanese Pickle
HEXG [ TRAL0|

%480 ¥480

incltax [BéiA]

PCAUXFA X

Seasoned Gourd
TG / ZvR0p7|

X v X
¥480 Cuc?nber ') ﬁ

incltax [B¢iA] # % [ Ztotot7)

¥680

incltax [8diA]

NELHLHX

Minced Tuna
SIS /W IE2Y0|

Plum And Cucumber

78IV / if20|Z0| incltax (BEiA] incltax [BiiA]

Stick Sushi-Sushi Roll

EH1 LA X RiwIHX
Minced Tuna With Sea Eel And Cucumber 880
Japanese Pickled Radish BT [ 220{20| 20| ¥

SHATRED MRS [ Thea|akz 20| incltex (BEA] incltax [BéiA]

BREBIRNTEEY

Take-out available

%#EJ j&% 3 ey

i

e
E||0]2 0} 7hsEiLICH

=T

g

i&f‘ %ﬁﬁ'\ﬁﬁ-ﬁl~%ﬁ£ﬂ!~ 8%

Broiled Mackerel Sushi with sweet kelp (8 pieces)
KIEERMFIEFR AR R (85 / 15012 EH(87H) ﬁ:?taxlﬁ%g

i Stk

gsnS paf[oy

RANZ7z1N=Pa—)(3r)

California Roll 3 pieces
TN 7l % / 2| EL|OHE St

Eﬂ?—ﬂ&?—ﬂ@

incl

K& AAANCEIIABHEDLSIBEHTELET, / Menu may vary due to weather/unforeseen situations. B SIEsR 1, SKBHAMBE. / SMLEOHL 4

¥980

1\¥‘*7‘ % tvog @D‘L b‘luUJf‘as e

BRI RB X (3~ 4AH)

Itamae Seafood Rolled Sushi(serves 3-4 people)
BRATHGEE S E K% (3~4 A1) / O|EIOLO|| SHAHE AR (3~421E)

¥3,280

incl. tax [BEA]

ZRAT—TIFR (B

Spicy Tuna Roll 3 pieces

¥980

BRI [ ATHO0|AIF incltax [B34]

LIE 5t

ltax [BEA]

gofl 2t Ligo| HEE

ZR7t ASLICL
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J Sushi Combo |28Y55 5%
-E b 't ‘y l\ RERER X WA E gﬁéh mcic;gllsagui;cludes small salad

AR+ 4 / B e

o8 v ) TEEE
b Y
-y

F RO

—
-

¥

s,
L

R#&
£ 3<H

Wﬂj%];kg%guna
e .:'-" e 2cizto]
RBREAI<AL TP
¥5,480

BIRTARAERAER / 2|7 ZACIRHOME incltax [BE3A ]

KEB2E PEBIE FESE QELAMBIR. L FEER,
ASNo. 17 T B U541,

- 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 small salad and miso soup.
SHARME. SRAPIESE. RESH. AUSHRARETEIF. SoA
T N FEEA . RSTMSE A RN IR, / ZICHZHo] CHEbar 27Y,
SUYA 3, 37| 571, I7|E2ZY0| 17H, CRRIZRIEZO] 17, 2|2 Q17|
SEYLIChdRE, §i2h3 23

Tuna Combo (ha
ER] (BE) /212 3 H
{‘:rrl ‘?
o 851 Y b
, minced tuna with green

ZREIcX)e )
¥3,780

LP AR S A / ol =0toL| 72| ME incltax [BiiA]

Edomae 1 o 4 - 108 B E B T S551F, PEBLEFFIC TR FIERD
o Evfol, i ffs5EERLIEYL,
1 ’ This combo menu includes 10 pieces of nigiri sushi, thin rolled
sushi, miso soup and salad. It includes a low-fat red flesh,
mediun fatty tuna, and fish delivered directly from Tokyo bay.
1055, HHARE. Vaih. WAL [IFIFRARR. FRARITEP AT
I ha Bloeama S 22U 10+ S L0+ RIS, ERS TH UL U Gy
of|l=otof] 25 WHES ALSHMIE 22].

40l acietof

KR AANCEYRBHEDRIBEHNTEVE ! | i€ to weather/unforeseen situations. [FI 1R 51, B HAMHE, / LAILE IR ALatoll mat Lo MET 227t

oJ
AR
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