BEER

Sushi

TUNA FAMILY

Sashimi
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$6.95
$6.95
$10.95
$10.95
$10.95

$6.95 © Asahi

1 Sapporo
s Sapporo Reserve $4.95 o Kirin Ichiban

w Echigo Koshihikari ~ $7.50 © Kyoto Kuromame Ale
s Asahi Select Y s $4.95 © Kyoto White Yuzu Ale
)

s Sapporo Light $3.50 © Kyoto Matcha Ipa
BEVERAGE

25.00

KAMA TORO (Fatty Collar) 1PC

25.00

14.95

TORO Marbled Tuna

14.95

23.95

OO TORO (BELLY) Mostly Fatty Tuna

23.95

8.95

BLUE FIN TUNA Hon Maguro

8.95

595

ALBACORE (SHiro MaGuro)White Tuna

5.99

23.95

TOROS TORO

YELLOWTAIL FAMILY

14.95

SHIMA-AJI TORO

14.95

$2.50
$2.50

Calpico (Original or Strawberry) $350
Perrier (oom) $3.50

Iced Tea (Green or Black)
Soda

WINE

8.95

SHIMA-AJl  Stripedjack

8.95

7.95

KANPACHI  Amberjack(YOUNG YELLOWTAIL)

7.95

14.95

KANPACHI TORO

14.95

8.50

HAMACHI TORO VYellowtail Belly

8.95

6.95

HAMACHI  Yellowtail

6.95

$658.98
Limited Quantity

KYOKUGE

Junmai Daiginjo
Subtlety, fullness, and beautiful afterglow

TATENOKAWA 720m sies8

Junmai Daiginjo
The highest polishing ratio 18%. Magnificent aromatics and
complex, brilliant flavor.

SENSHI

Junmai Daiginjo
Mild aroma with flavours of herb with pepper and sitrus on the nose.

KUBOTA MANJYU Lo sze098  720mi siasgs

Region: Niigata Nihonshudo: +2.0
Junmai Daiginjo

Honeysuckle and tuberose aroma with flavor of Fuji apple andspiced tart pear.

KIKUSU| L8 8695 720mi $4595 _ 300mi 17.95
Region: Niigata Nihonshudo: +1.0
Junmai Ginjo

Sweet aroma of rose and Mandarin Orange, with a clean and spicy finish.

YAEGAKI MU SAKE 72 55295 30omi 51995

Junmai Daiginjo
The aroma from this sake is not cloying, but leaves a smooth,
light and refreshing taste.

DASSAI'5

Junmai Daiginjo
Blood orange peel and jasmine on the nose with tart orange flavor
and notes of ginger and pepper.

DASSA| 23 12 s1se00

Region: Yamaguchi Nihonshudo: +4.0
Junmai Daiginjo

An unprecedented 23% super-refined polish. Mon de Selection gold
medal recipient

DASSAI CENTRI FUGE iniuia %

Junmai Ginjo
An unprecedented 23% super-refined polish. Monde Selection
gold medal recipient.

HAKKA' SAN gigg{ghsl\?l?gg?a Nihonshudo: +5.0

Junmai Ginjo
Dry and a bit spicy with subtle flavors of stewed apples
and lightly toasted nuts.

1.81 $288.98  720ml $135.89
Region: Niigata Nihounshudo: +2.0

1.8L $128.89  720ml $68.89  300miml $23.89
Region: Yamaguchi Nihonshudo: +4.0

WHITE FISH FAMILY

14.95

KINME-DAI  Golden Eye Snaper

14.95

7.95

ME-DAI  Red Snaper

7.95

7.95

HIRAME  Halibut

7.95

12.95

HIRAME with UNI

12.95

18.95

AKAMUTSU  Ruby Snaper(OIL/TENDER)

7.50

SUZUKI

SILVER SKIN FISH

14.95

SAYORI (SEASONAL) SABA

8.50

SABA  Japanese Mackerel

6.95

All Spanish Mackerel

8.95

IWASHI, OR SANMA (SEASONAL)

6.50

KOHADA (SEASONAL)

SALMON FISH/EGG

9.50

WILD SAKE (WILD SALMON)

5.95

SAKE  SALMON

8.95

SAKE TORO  SALMONBELLY

10.95

SEARED SAKE  SEAREDSALMON

12.95

HOUSE SALMON SPECIAL

10.95

IKURA  SALMONROE

5.50

MASAGO  Smelt Egg

6.50

RED TOBIKO

COOKED / SEARED

21.95

MIYAZAKI WAGYU

6.95

UNAGI Fresh Water Eel

12.95

ANAGO Conger Eel

8.50

IKA  Squid

5.50

TAKO Octopus

9.50

NAMA TAKO Live Octopus

3.50

TAMAGO  EGG-OMELET

SHELL FAMILY

16.95

NAMA AMAEBI  LIVESWEETSHRIMP 1PC

13.90

AMAEBI  SWEETSHRIMP 2PCS

18.95

NAMA DAI HOTATE LIVEGIANTSCALLOP

8.95

DAI HOTATE  GIANTSCALLOP

8.95

HOTATE  Spicy ScaLLor

17.95

UNI  SEAURCHIN

14.95

TORI-GAI  COCKLE

23.95

TAIRA-GAI Japanese Pen Shell

16.95

AOYAGI  HEN CLAM

14.95

MIRU-GAI  GIANTCLAM
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