lmEt7«/L7:;K ARaw,
Sushi Lunch Menu

247y | Sushi set

£H 7pcs $120++
JLE 9pcs $140++
+—H 11pcs $160++

Appetizer, Chawanmushi, Nigiri Sushi
Egg omelet, Miso soup and Dessert

H F H #5301 — X Omakase Sushi set

$190++

Appetizer, Chawanmushi, Grilled fish, Seasonal dish
7 kinds of Sushi, Egg omelet, Miso soup and Dessert

BEEIXS5ES L1 b Kaisen Barachirashi set

—HRREH A 5 sets limited a day
$70++

Appetizer, Chawanmushi
Kaisen barachirashi (Seafoods sushi bowl) Miso soup and Dessert

+ otaise

AEBOBME, BR[EICY 2 7FTERNALEI L,
Feel free to inquire about today's ingredients from the chef.

CAU ictema are dubject to 1 0% goodd and dervice chatge and prevacling goveiwiment tax.



T RKRAM Wild Bluefin Tuna

JRE Red meat $12 Hi¥ A Medium fatty tuna $18 K& 5 Fatty tuna $22

HE White Fish

ifi  Standard $8 I Special $14 ¥F Premium $22~

Ye¥ Blue Backed Fish

I Special $8 ¥F Premium $12

HY) Clam

I Special $10  %f Premium $15~

¥ Prawn

\X7= AEE  Spot prawn (Botan ebi) $18 % Japanese Tiger Prawn (Kuruma ebi) $18

&P} Sea Urchin

$35

ZDfth Others

FJCF Simmered Sea Eel (Anago) $15  #HFE T Egg Omelette (Tamago) $5

AHORME, BBz 7ETEBRITLIL,
Feel free to inquire about today's ingredients from the chef.

CAU ctema are subject to 10 % Goodd and detvice chaltge and prevacling govetnment tayx.



R K¥EEf Charcoal Grilled Fish

I Special $38  %f Premium $45~
R SRIEPE U5t =X Homemade Kyoto Style Cod FIsh $24

K5 Tempura

I KRB D  Mini Assorted Tempura $38

M4 Wagyu Beef

RS AS R X S AMAY —a A VEEIRBEX  Teppan grilled A5 Yamasan Wagyu Sirloin from Kagoshima
$48 /50g  $88/100g

#i Noodle
/NG EZEFM White Noodle from Shodoshima $10
FiHSD D #EZ  Buckwheat noodle (Soba) from Niigata $10
;5 ¥ A Udon noodle $10

(15 Hot OR 5 Cold)

KLY Fruits
ARHDHAESE Today’s Japanese Fruits $30~

AHORME, BBz 7ETEBRITLIL,
Feel free to inquire about today's ingredients from the chef.

CAU ctema are subject to 10 % Goodd and detvice chaltge and prevacling govetnment tayx.



