
s u s h i

おまか せ 　 T A S T I N G  P L A T T E R  
CHEF ’S  10  F ISH SELECT ION N IG IR I  

M P 
CHEF ’S  8  F ISH SELECT ION SASHIMI 

M P

 
刺 身  S A S H I M I  –  5  S L I C E S  P E R  

 FATTY TUNA  -  OTORO M P 
MEDIUM FATTY TUNA  -  CHU-TORO 3 9 

LEAN TUNA -  MAGURO 2 9 
YELLOWTAIL  -  HAMACHI  2 7 

SALMON  -  SAKE 2 5 
AMBER JACK  -  KANPACHI  2 6 

FLUKE  -  H IRAME 2 8 
CURED MACKEREL  -  SABA 3 2 

SEA URCHIN -  UNI  M P

握り N I G I R I  –  2  P I E C E S  P E R   
FATTY TUNA  -  OTORO M P 

MEDIUM FATTY TUNA  -  CHU-TORO 1 9 
LEAN TUNA  -  MAGURO 1 5 

YELLOWTAIL  -  HAMACHI  1 5 
SALMON  -  SAKE 1 4 

AMBER JACK  -  KANPACHI  1 4 
STRIPED JACK  -  SH IMA AJ I  1 4 

FLUKE  -  H IRAME 1 4 
CURED MACKEREL  -  SABA 1 6 

SEA URCHIN (LOCAL OR JAPANESE)  -  UN I  M P 
RED SNAPPER  -  TA I  1 5 

HORSE MACKEREL  -  A J I  1 4 
SCALLOP  -  HOTATE 1 7 

SALMON ROE  -  IKURA 1 8 
FRESH WATER EEL  -  UNAGI  1 1 
SALT WATER EEL  -  ANAGO 1 8 

EGG OMELETTE-TAMAGO  8

*FOR YOUR CONVINIENCE, A SUGGESTED GRATUITY OF 20% IS INCLUDED FOR 
PARTIES OF SIX OR MORE WHICH IS DISTRIBUTED TO THE SERVICE STAFF. A 

GUEST MAY MAKE ADJUSTMENTS TO THIS SUGGESTED AMOUNT


