Set Menu & v b

e Umi-no-Sushi (Sushi of the sea) D3 L -3500 yen

Fresh sea fish Nigiri Sushi with “Suimono” Soup and Dessert

e Hitan-Sushi (Sushi of Hita) "= A3 L -2 00 0yen
Vegetable Sushi with “Suimono” Soup and Dessert
e Hitan-Sushiset ' 72A 3L+t b -3000yen

Option 1: Vegetable Sushi with “Suimono” Soup, “Sunomono”
Vinegar Salad, Vegetable Tempura and Dessert

Option 2: Vegetable Sushi with “Suimono” Soup, 3 pcs. Fresh sea fish
Nigiri Sushi and Dessert

e Sushilunchset 3L 7 vF -2000 yen

Option 1: Nigiri Sushi with “Suimono” Soup and Tempura

Option 2: Nigiri Sushi with “Suimono” Soup and “Takana-Maki” Sushi

A la carte Hi 5

e Aburi-Saba-Sushi (Flame-Seared Blue Mackerel Sushi) % b & ¥

-2500 yen

e Chawan-Mushi (Savory Egg Custard Pudding) ZXBiZ& L -600 yen

e TempuraPlatter KX HE Y &bd -2000 yen

e Karaage (Japanese Fired Chicken) fF§#5 17 -1300 yen
Drinks A

e NamaBeer £t — 1 -650 yen

o Cold Saké iH -1100 yen

e Orangeluice AL V¥ Ya—2R -350 yen

e Colaa—7 -350 yen



