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Today 's Recommendations
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Today's Assorted Sashimi
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Please choose your preferred cooking method
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Seared Bonito
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Pine Cones Grilled Tilefish

BWRLOFHLOF L BTN wn.noo
Wagyu Shabu Shabu Salad
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Sakura Shrimp and Seasonal Vegetables Ohitashi
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Dashimaki Tamago (Japanese Rolled Omelet)
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Mixed Tempura with Sakura Shrimp
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Assorted Tempura
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Charcoal-grilled Special "Kuroge Wagyu'
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Today's Recommendations Sushi
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Today's 5 Types of Sushi
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AKAMI (Red Meat of Natural Bluefin Tuna)
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TORO (Fatty Meat of Natural Bluefin Tuna)
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KOHADA (Gizzard Shad)
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NI-ANAGO (Simmered Conger Eel)
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IKURA (Salmon Roe)
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KURUMA EBI (Tiger Prawn)
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NODOGURO (Blackthroat Seaperch)

1 it ez

UNI (Fresh Sea Urchin)
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