Menu

TO CONTACT US, PLEASE
PUSH THE CALL BUTTON

We have vegetari an menu & ingredient chart.
Please let our staff kno w your food allergy .
onsumption tax is include din the price(10%).




Each sushi comes with Ara jiru (miso soup with bony parts) .
"Emarked sushi usually comes with wasabi (inside).

s u s h I If you don @ want wasabi, please let us know.

1."E Tokujo ¥1980
Special sushi set

2."EJo ¥1350
Deluxe sushi set

3."ENami ¥1100
Regular sushi set

4.'E Tekka don ¥1590
Sliced raw tuna on sushi rice

porY2 5 "E Chirashi don ¥1470

Assorted ra w fish and vegetable s on sushi rice

6."E Tekka maki ¥1270
Tuna roll

7.Futo maki ¥770

Big roll with vegetables and grated shrim p

8."EKappa maki ¥690 (upper) Tekka don
Cucumber roll with sesame seeds (I ower) Chirashi don

9.Natto maki ¥690 An extra -large serving
Fermented soy beans roll of sushi rice is 270yen extra .
10.Ume maki ¥690
Japanese ume plum and perilla -leaf roll |
11.Mentaiko maki ¥750
Spicy cod roe roll
12.Nori maki ¥640
Dried gourd shavings roll
13./nari ¥590
Wrapped sushi rice with cooked fried fofu
14.Nori&lnari ¥640

Nori maki & Inari

% 15 Kids sushi set ¥670
Sushi, Ramen, Orange drink

Jo Nami
Ingredient s are subject to change according to seasons.



16.Sashimi teishoku ¥1580

Sliced raw fish,
small dish, rice, miso soup, pickles

17.Katsunabe teishoku  ¥1170 18. Tempura teishoku ¥1160
Pork cutlet and egg, Deep-fried shrimp , fish and vegetables,
small dish, rice, miso soup, pickles small dish, rice, miso soup, pickles

19.Sabamiso t eishoku ¥990 20. Tonkatsu teishoku ¥1170
Simmered mackerel in  miso, Pork cutlet ,
small dish, rice, miso soup, pickles small dish, rice, miso soup, pickles

An extra -large serving of rice is 220yen extra.



Sobais noodles made from buchwheat and wheat(50/50).

S 0 b a Udon is noodles made from wheat.

Sobaand Udon soup is made from fish stock.

Udon

Cold Sobaor Udon

Recommeﬂdz 1. Tenzaru soba / udon

¥1530

Zaru soba / udon and tempura (deep-fried sh rimp, fish and vegetables)

22.Zaru soba / udon ¥740
Noodles with dipping source
Hot Sobaor Udon
23.Nabeyaki udon ¥850

Udon in a hot pot

24. Tempura soba / udon ¥ 1000

Tenzaru soba

Noodles in soup, topped with deep-fri ed shrimp and vegetables

25.Sansai soba / udon

¥740

Noodles in soup, topped with wild herbs

26./Niku soba / udon

¥740

Noodles in soup, topped with pork

27.Kitsune soba/udon ¥690

Noodles in soup, topped wit h fried fofu

28.Tsuki mi soba/udon %690

Noodles in soup, topped with raw egg

29.Kake soba / udon

Noodles in plain soup

|

1 Combination menu

Rice(medium) \ 270 Rice(small) \ 170

¥590

43.Two Jjnari \ 240 44.Small salad \ 300

| Wrapped sushi rice wi th cooked fried fofu |




Ramen soup is made from pork, chicken and fish stock.

30.Shoyu ramen  ¥590
Ram en Ramen F\}godles in hot soy base soup, topped with pork
31.Chashu ramen ¥890

Ramen noodles in hot soy base soup, topped with large serving pork

32.Gomoku chuka ¥800

Ramen noodles in hot salt base soup, topped with vegetables, egg and pork

33.Sansali ramen ¥740
Ramen noodles in hot soy base soup, topped with wild herbs

34.Hiyashi chuka (summer only) ¥ 850

Ramen noodles in cold soy-vinegar base source

35.Miso ramen (winter only) ¥800
Ramen noodles in hot miso base soup, topped with vegetables and pork

15.Kids sushi set ¥670

Sushi, Ramen, Orange drink

3’ 2,

507
5
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Gomoku chuka Sansal ramen

Each 6dondand rice comes with pickles.

R ice 36.Katsu don ¥900
Pork cutlet wit h egg on rice
37.Ten don ¥900

Deep-fried shrimp and vegetables on rice

38.0yako don ¥690

Chicken with egg on rice

39.Rice(medium) ¥270
40.Rice(small) ¥170
41.Miso soup ¥170
| “ 42 Kids curry set ¥670

Curry and ric e, Orange drink , jelly

enu

Combinitlw _‘

L 2

Nl

43.Two /nari \ 240 44 Small salad P00’45.Small udon \ 380

| Wrapped sushi rice with fried  fofu |

Noodles in soup, topped with seaweed

An extra -large serving of noodles and rice is 220yen extra.



A la carte

commend 46. Nozawana ¥430
Re Pickled leaf and stalk of nozawana turnip
47 Vienna sausage ¥720 e
48.Katsuni ¥860 lkageso fry
Pork cutlet with egg .
49.Saba misoni ¥680
Simmered mackerel in  miso
50. Yasai itame ¥540
Stir -fried vegetables and pork
51.Hiyayakko ¥320
Cold tofu
52.Edamame ¥320
Green soy beans Vienna Sausage
53.Morokyu o ¥390
Cucumber with  moromi miso Deep-fried dish es
54.Daikon salad ¥440
Japanese radish salad 57.Pork cutlet ¥ 860
55.0den ¥640 58. Tempura ¥850
Simmered japanese radish, egg, konjac Deep-fried shrimp , fish and vegetables
and processed fishcakes .
59.Fried potato ¥430
56. Yudofu ¥620 French fries

Boiled fofu and vegetables in hot pot r
porul®’ 60./kagesofry ¥540
Fried squid legs

61.7ori kara ¥540

Fried chicken

Sashimi
Sliced raw fish

Tako ¥790
Octopus

lka ¥740
Squid

Kanpachi ¥1000
Great amber jack

Maguro ¥1060
Tuna

Moriawase ¥1270

Assorted sashimi

Sashimi moriawase



Drink

Alcohol

Asahi draft b eer (medium mug) ¥640
Asahi draft b eer (small mug)  ¥490

Kirin Bottled beer (large) ¥690
Sake (medium =180ml) ¥380
Sake (large =360ml) ¥720
Chilled Sake (300ml) ¥720
Oolong tea & shochu ¥440
Plum sour ¥490
Lemon sour ¥490
Calpico sour ¥490
Lactic acid drink
™ st ¥ 440
Plum brandy on the rock

Shochu(bottl e) ¥1590

Sweet potato shochu(bottle) ¥3160

Dessert

Vanilla ice cream

Non alcohol

Orange drink
Cola
Cola zero

Mitsuya
Soda pop

Oolong tea

Apple juice

From concentrate
H ot coffee
| ced coffee
Bottled oolong tea(2l)

N on-alcoholic beer

¥420

¥220
¥220
¥220
¥220

¥220
¥380

¥380
¥380
¥520
¥380



