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SIFHITE Y &7 / Sushi (Edo-style)
BIFHFTF]

EBYFF —H& b00[MH~
Sushi 500 yen per piece or more
BEHEEFF

E  4,000m (BE. #Y3tl. ##)

Yuki 4,000yen (8pieces sushi,3pieces maki, Miso soup)

A 6,000 (8E. &%3t]. #¥Y)

Tsuki 6,000yen (8pieces sushi,3pieces maki, Miso soup)

B 8000 (%&ff. N8, #Y)

Kasumi 8,000yen (Appetizer, 11pieces sushi, Miso soup)

&b 10,000 (4. 158, #w9)

Tsukiji 10,000yen (Appetizer, 15pieces sushi, Miso soup) EE / Kasumi

Fal=f 31— X [/ Couse menu (Sushi and Kaiseki cuisine)
BEMEI—X
8, 000/10, 000/12, 000F
Omakase 8,000/ 10,000 /12,000 yen

ZHMOEBMERANT, [ERABTITH
DHEFEFE, ITFAEFEEATHLET
O—ATTRHLET,

Our sushi chef will combine kaiseki cuisine and
Sushi according to your budget and wishes and offer
it as a sushi and kaiseki cuisine course.

7> hJ)L ~ /Ala carte menu
- ZHIDFIE 600~

Appetizer 600 yen or more
- R 2, 0003~
Sashimi 2,000 yen or more
CINFRBEE 1, 800
Grilled Anago (Conger eel) 1,800 yen
-IFRY (FEHIORIFEREY) 3, 000/
Edo Go-chin (5 kinds of seasonal appetizers) 3,000 yen
- EBOHRRZT 2 500/
*) THRIETOZFH
2,500 yen

(Reservations made up to 7 days in advance)

x) BEEI—ADA A—STY
The photo is an image of the course

Hair crab croquette

EEBOBEESIT / Hair crab croquette

58k &% | Alcohol and non-alcohol drink

F—AX M7 T A > IWines (Austrian wine etc.)
725 R ) A > (Bythe glass) 1, 100~
N RILTT A > (Bottle wine) 6, 600/7, 700/8, 800
DA RT7 )Ty b3F& 3, 300, 4% : 4, 500
Wine pairing set 3kinds of glass:3,300 yen / 4kinds 4,500 yen

BEVLAUITHA—RMNITIA VREEZHD DMEINFT &ESFERE
CEDLE TRAEZHOTA VEBELATRI,

Please enjoy the wines selected by our sommelier Okada (WSET Lv3, Austrian Wine
Ambassador) to match the sushi and kaiseki cuisine.

E$ﬁ~ 4%@?1‘7&‘& | Japanese “Sake” and alcohol drinks
AAE (JERMNEGELZBAROHE) 1, 200 ~
—f - IR (W) (o wEDOEAN FXE) . B (BB G &

Sake carefully selected by our chef 1,200 yen and more

A E—IL T7HEX—N—=FKF1] # 850M /)N 650
Draft beer “Asahi Super Dry” 850 yen(Mid size) / 650 yen(small size glass)

FiEE [EIE] (Sweet potato Shochu “Futan”) 800 (800 yen)
ZIFEET [REEE] (Wheat Shochu “Enma”) 800 (800 yen)

g8 [/NIEDHEE] (Plum wine “Komasa no Umeshu”)  800F (800 yen)

SxyN—_—X HTThk~ DU

[75 (A<) 1 900M (900 yen)
Japanese Craft Gin “Roku”
TARF— [R—=NR—Zwh]

(> 47)L)  1,000M (1,000 yen)
Japanese Whiskey “Super Nikka”

YVINRYHETITNET,
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