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Today’s Deluxe Nigiri SE: 3760

(6 pieces / 8 pieces / 10 pieces)
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We serve fresh nigiri sushi made with the best fish,
carefully chosen at the market every day.

Our toppings change with the seasons, so you can enjoy the best flavors of the time.
Please ask our staff about today’s selection. If you do not want wasabi, we can prepare your sushi without
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Tuna Lover’s Selection
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Indulge in the full spectrum of tuna's deliciousness. Savor the
rich umami and delightful variations in texture.
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Today's Nigiri Aomori Roll
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Enjoy the seasonal flavors with our "Today’s Nigiri." We have created a thick roll using fresh ingredients from
Please see our separate menu. Aomori, including scallops, tuna, and sujiko (salmon roe).
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Fatty Tuna (Otoro) Tuna (Akami) Cucumber Roll
137-<C 850 A fig 400 BAIZES 350
Scallop (Hotate) Vinegared mackerel Wasabi Roll
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Medium Fatty Tuna (Chutoro) Salted Salmon Roe Al? sushi is served by the piece.
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Salmon Roe (Ikura) Tuna Roll One roll (maki) comes with 6 pieces.
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Michinoku wagyu beef sirloin steak GYU-MABUSHI 3650
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Today’s sashimi
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Beef steak GYU-MABUSHI 2450
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Apple Pie with Aomori Apples

Matcha Tiramisu

Koisuru Cacao
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*BRECAADHEFRICIEFy—RELTH—AKKB00MIERL THYE T, Table charge ¥800 per person who order a meal.
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