Nigiri sushi & sashimi
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SaShimi per piece R & &FE 1w

nglrl SUShi per piece BHFNERE Ary)

Egg Tamago
Octopus  Tako

Mackerel Shimesaba

Surfclam Hokki-gai
2.50

Prawn Ebi
Squid  Ika
Flying fish roe Tobiko

Scottish salmon Shake
3.00

Organic salmon
Organic Shake

Tuna Maguro
Sweet shrimp Ama-ebi

Ark shell Aka-gai
3.50

Turbot Hirame
Scallop Hotate
Sea bream Tuai

Sea bass Suzuki
3.80

Salmon roe Ikura
Yellowtail Hamachi
Conger eel Anago

Eel Unagi
4.00

Sea urchin Uni
Marbled tuna Toro
Jumbo shn'rnp Botan-ebi

Snow crab Zuwai-gani
5.00

We also offer a catch-of-the day. For details, please ask your waiter/waitress.
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Egg Tamago
Octopus Tako

Mackerel Shimesaba

Surfclam Hokki gai

Prawn Ebi
Squid Ika
Flying fish roe Tobiko

Scottish salmon Shake

Organic salmon
Organic Shake

Tuna Maguro
Sweet shrimp Ama ebi

Ark shell Aka gai

Turbot Hirame
Scallop Hotate
Sea bream Tuai

Sea bass Suzuki

Salmon roe Ikura
Yellowtail Hamachi
Conger eel Anago

Eel Unagi

Sea urchin Uni
Marbled tuna 7Zoro
]umbo Shﬁmp Botan-ebi

Snow crab Zuwai-gani
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