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From Thursday to Tuesday

Enjoy a selection of wines and Japanese sake, handpicked by our sommelier,

paired with unique appetizers that only a sushi restaurant can offer.

Beer - Asahi Draft Beer - QE»—}L ........................... $3.99

House Wine * Today’s House Wine (Red / White) - $8

Japanese Sake

* Today’s Sake e 20z $4 : 60z $ I I
* Sake Tasting Set (3 Varieties ) cooeeeeoneesennessne $ |2
Sour, Shochu, Whisky .................................. $6

* Lemon Sour
* Green Tea High
* Highball ( Whisky with Soda )

Soft Drink ............................................................................ $ 3

* Fruit Juice ( Orange / Pineapple / Mango )
* Coca-Cola / Diet Coke

* Gingerale

* lce Green Tea

% With a detailed explanation by our sommelier




Sushi Restaurant Curry & Rice Series
We aim to satisfy our customers with unique ideas and quality
ingredients that you wouldn't expect from a sushi restaurant.
Please enjoy a wonderful time at our restaurant.
Seafood Curry & Rice s-7-tn- $18
Ingredients: Shrimp, Mussels, Manila Clam, Squid, Vegetables
Bt : . L—VA, AR BB, BE
Chicken Katsu Curry & Rice #xpym—- o $16
Ingredients: Chicken Cutlet
Bt Fx2HY
Vegetable Curry & Rice ~vs7om- $15
Ingredients: Plant Base Meat, Vegetables
B#  AEI-h, BE
Cheese Spinach Eggplant  Fried Onion Onsen Egg
F-X - $2  AVLVE - $2  HiF - $2 THAME=AY - $1 R®E - $3
Pickles Potato Salad Green Salad Soup
ErVAENGbE - $4 FrrH55 - $4 7)—v4545 - §5 A—=7 - $8
¢ Edamame ¢ Cold Aloha Tofu ¢ Japanese Egg Omelet

B ALOHA ¥J%-Z B E LY
¢ Seasoned Octopus with Wasabi ¢ Salt-Fermented Squid
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Sushi Restaurant Ramen Series

We aim to satisfy our customers with unique ideas and quality
ingredients that you wouldn't expect from a sushi restaurant.

Please enjoy a wonderful time at our restaurant.

%ﬂm

Yuzu-Shio Ramen (Bonito Broth) sifsis—wi (—&bitm)

Ingredients: Chicken Char Siu, Seasoned Boiled egg, Pickled Bamboo Shoots, Japanese leeks, Nori Seaweed
Bit BB KE. A7 BR. BE

Shoyu Ramen (Sea Clam & Chicken Broth) Hisiitiginis—4

Ingredients: Pork Char Siu, Seasoned Boiled egg, Pickled Bamboo Shoots,Watercress, Nori Seaweed
Bt R A7 BRE LV GBS

e O S

BEH (D) BT O) IR+l

Char Siu Don Karaage Don = Mentaiko Bowl

e

Pork Char Siu  Chicken Char Siu Nori Seaweed Spicy Cod Roe

S A $ 5 TR R $ 5 U $ 2 [Jipege 10 edesa $ 6
Seasoned Seasoned

Boiled Egg Bamboo Shoots Coriander Chilli Oil

G SRl g, $3 SR L el $2  SrF— e $1 BWT—il e $1

¢ Edamame ¢ Cold Aloha Tofu ¢ Japanese Egg Omelet

Bes ALOHA ¥JE%->Z B EF
¢ Seasoned Octopus with Wasabi ¢ Salt-Fermented Squid
yabs Ko kI o
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Sushi Restaurant Hamburger Series

We aim to satisfy our customers with unique ideas and quality "
ingredients that you wouldn't expect from a sushi restaurant.

Please enjoy a wonderful time at our restaurant.

W”W

Fried Chicken Hamburger #+svs-r- o $18

Ingredients: Fried Chicken, Japanese Tartare Sauce, Vegetables, Pickles, French Fries
B BEEBY. MAZILZILY—Z BE. EVIR KFhT751

Premium Wagyu Beef Hamburger 7vs72mts—s—- $28

Ingredients: Wagyu Beef Patty, Vegetables, Pickles, French Fries
B FIENT BR ETINA RTRTTA

Shrimp Cutlet Hamburger #eror—»- o $18

Ingredients: Shrimp Cutlet, Japanese Tartare Sauce, Vegetables, Pickles, French Fries
Bt BEPD. MASINGIVY—Z, BHE, ETINR, KFET51

e

Cheese Spinach Eggplant Fried Onion

F=X = $2 FLVE - $2 (e B 5 4 794F+=4v - $1
Avocado Fried Egg Jalapefio Spicy Mayonnaise
TEAE - $2 HERE - $3 NnyR—=3 --- $ | z2ify—=<a - $ |
Bacon

e §3

¢ Edamame ¢ Cold Aloha Tofu ¢ Japanese Egg Omelet

Bes ALOHA HJF%-Z B3 E+¥
¢ Seasoned Octopus with Wasabi ¢ Salt-Fermented Squid
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