





SASRIMI (&

Assorted Sashimi s#larms s

7-8 kinds of seasonal sashimi
Salmon &

Salmon Belly strms
Hotate wa
Chutoro ¢tre
Otoro xre

Botan Ebi #aisz
Uni 44} 100g

Salmon Carpaccio
#w< s

13

16

18

25

2

33

Chutoro

& 2

98

SIGNATURE SASHIMI A 4z%|4

Salmon Carpaccio stw<s 22
Thinly sliced salmon, salmon roe, japanese egg yolk,
spring onion

Hotate Truffle Carpaccio warn -2 %

Thinly sliced scallop, truffle, salted seaweed

Sumiyaki Salmon Sashimi & Garlic zusset 18

Charcoal aburi salmon with spicy garlic

Sumiyaki Kinmedai Sashimi & Sudachi 24
A3 de

Charcoal aburi alfonsino with citrus sudachi

Sumiyaki Otoro & Yuzu zg:sntre 35

Charcoal aburi fatty funa with yuzu radish






California Maki

N2+ ILz272-)1LA3 16

Softshell Crab Maki
SAUA Y 28

King Prawn Tempura Maki
AAEE NG5 28

DONBURT #

Aburi Salmon Mentaiko Don 20
£98t L INAF A

Barachirashi Don 2
nN3ts | A

Kaisen Sashimi Don 3
Aot A

Barachirashi Don
N>t (B

Salmon Tkura Mentaiko Maks
Hu< sk 2%

Unagi Tamago Maki
$832F4A3 21






Truffle Edamame rv-242

Truffle with charcoal grill soybeans

Mentaiko Potato Salad ez «ovs

Homemade potato salad, cod roe

Ehire e
Crilled dried stingray fin

Nori Enoki 4z z» 3

Enoki mushroom with spicy salted seaweed

Salmon Miso Soup stetesit

Salmon cooked with fermented soybean

Mentaiko Potato Salad

Yaki Buta Gyoza (spcs w2 12 HWAF U e p7e b
Pan fried pork gyoza

Nori Fries 4z254 45+ 13

Hand cut fries, seaweed, fruffle

Tori Karaage ssiv 13

Fresh chicken, secret marinade

Fugu Mirin s s < 15

Grilled dried puffer fish, sweet wine marinated

King Crab Croguette o> v 15

Fried crab cream potato, crab mayo

Teriyaks Chicken :9¢43 8 5

Fresh chicken thigh, home made sweet sauce

Saikyo Gindara Szt 18

Black cod marinated with kyoto miso

Unagi ases 18

Freshwater eel, sweet sauce, sansho pepper

Beef Curry Udon nv; e« 19

Beef curry with inaniwa udon

Shio Yaki Fish Head/Kama #miem/er 2

Salt pepper grilled fish head/collar of the day

Surume Tka asau- 2

Squid, lemon, spicy garlic, teriyaki Surume Tka
o5 B0R-

Seafood Fried Rice isg44 « -n> 25

Prawn, scallop, fish

Tora Ebi Tempura sazz s 28

Fried tiger prawn, shoyu dashi @






CHARCOAL
GRILLED
SIGNATURES A&t »A42

Hokkaido White Corn a5 422

Hokkaido Hotate sissmara

Giant hokkaido live scallop on shell

Kaki #4s 2 i

Hiroshima oysters with seasonal toppings (3pcs)

Tontoro ke

Kurobuta pork jowl, smoked charcoal sauce

Yakiniku #:43 4

Ribeye slice, spicy bbq sauce, egg

Wagyu Skewer gess

Kagoshima wagyu beef, garlic bbqg sauce

DESSERT 7+ = I

Ice Cream
(Yuzu/Goma/Matcha) 16F, £3l, ALF

Citrus, black sesame, green tea

<o

Japanese Mochi (3king) % ¢ &4 13

Macha, citrus, lemon

Tontoro

Wk






