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Zensai
Appetizer

Pitan Tofu

iy "
..\‘ -

(Century eggs beancurd)

KIAZZ T
Hizu Namasu
(Salmon Head Soft Bone with Salmon Roe)

[ o310}
Tako wasabi
(Octopus seasoned with Horse Radish)

EAVES A
Pitan Tofu
(Century eggs beancurd)

F27B8AHLKH
Okura Oroshi Ikura
(Lady Finger with Radish and Salmon Roe)

172500 DE
Hotaru Tka Shiokara
(Salty baby Squid)

&3 <Mk

Mozuku Su
(Vinegar Seaweed)

10

8

Hizu Namasu
(Salmon Head Soft Bone with Salmon Roe)

Tako wasabi
(Octopus seasoned with horse Radish)

/! e
Okura Oroshi Ikura
(Lady Finger with Radish and salmon Roe)




Zensai
Appetizer

AL
Akami Yamakake
(Tuna with Mountain Yam)

AR/
Ankimo Ponzu
(Monk Fish Liver)

A JHAL

Ika Natto
(Squid with Fermented bean)

WRAF T4 B4
Ajitsuke Baigai

(Japanese Seasoned Sea Snail)

LR
Kaki Ponzu
(Fresh Oyster with Vinegar sauce)

Ve h=DbIN
Wasabi Tofu
(Crab meat Tofu with Wasabi sauce)

IHILIFAR

Ume Kurage Ika
(Jelly fish and Squid in Plum sauce)

HEHDY

Akami Iwanori
(Tuna with Wasabi Seaweed)

b oD
Chuka Wakame

(Seaweed with Japanese Seasoning)

10

Akami Yamakake
(Tuna with Mountain Yam)

Ankimo Ponzu
(Monk Fish Liver)




Chef Omakase
course

o
Take

Fo
Matsu

VAR
Premium

90 for 7 course

120 for 8 course

150 for 9 course




Sashimi Mori
Raw Fish

SHD TV IT LR L kD
3 kinds of premium Sashimi
(Akami, Kanpachi, Tai)

SHD 7V IT L0 5k Y
5 kinds of premium Sashimi
(Chutoro, Akagai, Kanapachi, Tai, Uni)

Eit: D VARY SN 1I1£901)
7 kinds of premium Sashimi
(Otoro, Mirugai, Uni, Shima Aji, Tai, Kinmedai, Hirame)

FSEQaacA 1IE2 95
Chef Omakase Sashimi




Sashimi
Ala Carte

Sashimi 3 pcs

Sushi per pces

Abm
Otoro 36
(Fatty Tuna)

pres
Chutoro
(Medium Fatty Tuna)

W
Akami
(Bluefin Tuna)

Shima Aji
(Striped Horsemarckel)

AT
Kanpachi
(Greater Amberjack)

24
Tai
(Red Seabream)

Iﬁ?}‘
Hirame
(Flounder)

GHE
Kinmedai
(Golden Eye Alfonsino)

12

(Fatty Tuna)

. 4 (Blueﬁn Tuna)




Botan Ebi
(Botan Shrimp)

Sashimi
Ala Carte

Sashimi 3 pcs Sushi per pcs

N2F
Hamachi 12
(Yellow Tail)

7=
Akagai
(Ark Shell)

BB
Mirugai
(Geo Duck)

N x5 H _
Nama Hotategal
(Fresh Scallops)

T IX
Shime Saba

(Seasoned Mackerel)

IR
Amaebi
(Sweet Shrimp)

I
Uni
(Sea Urchin)

Y riEE
Botan Ebi 15 per pes
(Botan Shrimp)




Sashimi
Ala Carte

Shake

(Salmon)

K27

Hotate
(Scallops)

A
Tako
(Octopus)

AH
Ika
(Squid)

JEHH
Hokkigai
(Surf Clam)

VWlH
Tkura
(Salmon Roe)

(Salmon Roe)




Sushi Mori
Vinegar Rice with Fish

7= 75w]
Take Sushi (5 pes)

kBN P ST |
Aburi Sushi (5 pes)

NS |
Matsuya Sushi (9 pes)

Matsuya Sushi (9p‘>

- gy gy ®

- Y,




Makimono
Roll

NSO 2]
Matsuya Special Maki
(Crispy Roll with Sea Eel Topping)

ZTARDEY
Ebi Tempura Maki
(Prawn roll with Flying Fish Roe Topping)

D HROEY
Shake Aburi Maki
(Salmon Aburi Roll)

HITAN=T Y
California Maki
(Rainbow Roll)

fikeh =50 .
Shake and Kani Maki
(Salmon and Crab Meat Crispy Roll)

X508y .
Unagi and Kyuri Maki
(Eel with Cucumber Roll)

26D FEY
Kani Karaage Maki
(Soft Shell Crab Roll)

32Xty
Negitoro Maki
(Chop Tuna Belly with Spring Onion)




Temaki
Handroll

lit 'O~Lef)
(Chopfuna bHellys

= _

ITTH
Uni Temaki
(Sea urchin Hand roll)

SR NE .
Negitoro Temaki
(Chop Tuna belly with Spring Onion)

AV ANV=T T
California Temaki
(Rainbow Handroll)

A =R
Kani Karaage
(Soft Shell Crab)

i30T _
Unagi Kyuri Temaki
(Eel with Cucumber)

California Temaki
(Rainbow Handroll)




Sake Sakana
Side Dish

A2BOA
Fugu mirin 16
(Dried Piffer Fish)

HINE
Kawa Hagi 10
(Dried Leather Jacket Fish)

axATY
Tatami Iwashi 12
(Dried Baby Sardin Fish)

BEUIKT
Yaki Mentaiko 16
(Cod Fish Roe Spicy)

a2
Wafu Sarada 12

(Mix Salad with special sauce)

I PED ,
Tsukemono Mori 8
(Mix Japanese Pickles)

Wi ,
Chawan Mushi 6
(Steam Eggs)

WRAT190
Yasai Stick 6
(Mix Vegetable Stick)

Bt
Edamame 5
((Fresh boil Soybeans)

£HZw)
Morokyu 6
(Japanese Cucumber with Miso Bean sauce)

7
Gyoza 9
(Homemade Dumpling)

anese Gre pans)

ugu mirin
(Dried Piffer Fish)

Tatami Iwashi
(Dried Baby Sardin Fish)



ALALARRRRS o

7

Yakimono
Grilled

5 O DIKIHES
Ebi Miso Yaki
(King Prawn with Miso Paste)

WICOTAT I
Gindara Foie Gras
(Cod Fish and Foie Gras)

RaFUIKTHE
Hotate Mentaiko Yaki
(Scallop with spicy Cod Roe)

N2FhEhEE
Hamachi Kama Shioyaki
(Yellow Tail Cheek with Salt)

SEREMME
Unagi Kabayaki
(Grilled Eel with Sweet Sauce)

ity rhos
Shima Hokke Hiraki
(Grilled Atka Mackerel)

IORES
Tori Teriyaki
(Grilled Chicken with sweet sauce)

fiED IR .
Shake Harasu Shio
(Grilled Salmon Belly Salt)

FEEE
Youniku Yaki
(Grilled Lamb Rack Black Pepper and Salt)

& 4
Ebi Miso Yaki
(King Prawn with Miso Paste)

Hotate Mentaiko Yaki
(Scallop with spicy Cod Roe)
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Age Mono

Deep Fried
Ebi Tempura 5 pcs
(Tiger tempura)

B 2
o .

AN TARD
Ebi Tempura 5 pes
(Tiger Tempura)

TARBIEE DY
Tempura Moriawase
(Prawn and Vegetable Tempura)

PO
Kani Karaage
(Deep Fried Soft Shell Crab )

oVt
Tori Karaage
(Deep Fried Chicken)

B IR L SN
Agedashi Tofu
(Deep Fried Tofu with Japanese sauce)

JIATDHH
Kawa Ebi Karaage
(Japanese Small Prawn)

A DN
Amaebi Karaage
(Prawn with Japanese Butter)

Tempura Moriawase
(Prawn and Vegetable Tempura)




\

Itame Mono
Stir Fried

H30E Y
Asari Ninniku
(Clam with Garlic Special Sauce)

MR OYsF
Yasai tofu with Kimuchi
(Mix Vegetable with Tofu Kimchi sauce)

KD 2—H
Kinoko Bata Yaki
(Mix Mushroom with Butter Yaki Sauce)

BeoLbd
Buta Moyashi Itame
(Japanese pork with Bean Sprout)

Kinoko Bata Yaki
(Mix Mushroom with Butter Yaki




EES A
Inaniwa Udon  (Hot/ Cold)
(Japanese wheat Noodles)

Gyo soumen
(Noodles made of Fish)

RZX
Cha Soba (Hot/ Cold)
(Green Tea Noodles)

DAL
Ramen
(Yellow Noodles)

el
Soumen
(Japanese Thin noodles)

S RERER
Kaisen Charhan
(Seafood Fried rice)

AR
Ninniku Charhan
(Garlic Fried Rice)

Noodles and Rice

Kaisen Charha

(Seafood Fried rice




Owan Mono
Soup

HIYFWL / IR
Asari Osuimono/ Miso
(Clam Clear Soup)

B / R
Atama Osuimono/ Miso
(Fish Head Clear Soup or Miso)

HEL WL
Shiitake Osuimono
(Mix Mushroom Clear Soup)

ST 1AL |
Kaisen Dobin Mushi
(Seafood Tea Pot Soup)

BT
Miso Shiru
(Miso Bean Paste Soup)

Asari Osuimono/Miso

(Clam Clear Seup) \

~
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