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Today’s dessert
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We prepare a sushi course of the day’s recommended dishes and nigiri.

the sushi bar serves Koshihikari rice from Sadogashima, Niigata.
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Hi3  Appetizer

AHDHIZE Today’s appetizer

&Y Sashimi

fADEBE = Three kinds

flDoBFE 2 TFE  Five kinds

AHOD—f  Daily dish

AH DR Grilled fish of the day
AHDBEY) Grilled seafood of the day
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2 g Nigiri sushi

fHIR S Tuna

fife » Fatty tuna
AHDOHH A Today’s white fish
Pz 2 Scallop

FH Razor clam
/I Gizzard shad
iz Horse mackerel
fi Mackerel

=359 Squid

E1BE Omelet

R+ Conger eel
Wb Salmon roe
HilFE Tiger prawn
=5t Sea urchin

the sushi bar serves Koshihikari rice from Sadogashima, Niigata.
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LBEMR  Maki sushi
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Cucumber

Yellow pickled radish
Pickled plum

Gourd strip

Tuna

Conger eel and cucumber

Fatty tuna

Today’s miso soup

Today’s dessert



