%— 3] / Sushi A La Carte Menu

Today’s Assorted Sashimi M/P Steamed Abalone 3,800 yen
AHOBEO RO DY ZALffi100g MY —2A
Fresh Oyster 1,500 yen ~ Assorted Japanese Pickles 1,200 yen
N BHEMRooGbE
Grilled Fish of the day 2,000 yen ~ Crab in Chawanmushi 3,500 yen
AHOBEE M EBH DAL
Assorted 5 kinds of Tempura 3,000 yen Ise Lobster Sashimi 12,000 yen
AH O Kk 5 FiEED PO IR L1 )2
LR ATITE h & K4 /Edomae Nigiri & Rolled Sushi
Tuna 900 yen Today’s Cuttlefish 800 yen
ZS T AHDA A
Medium Fatty Tuna 1,300 yen Scallop 900 yen
hhm VA=
Fattest Tuna 1,600 yen Fresh Kuruma Shrimp 1,500 yen
Kbm 5 i &
Tuna Marinated in Soy Sauce 1,000 yen Sea Urchin of the day M/P
Wi AHODEF}
Gizzard Shad 700 yen Salmon Roe 1,100yen
/ML 105
Rosy Seabass 1,200 yen 2 kinds of Homemade Egg omelette 1,200yen
VA NAs! R R hEE M
Sea Eal 800 yen
INF

[ ZDMiF 3T HIMHABM “Other Edomae nigiri-Please refer to the attached sheet. ]
Tuna Roll 1,500yen Chopped Fatty Tuna with Japanese Pickles Roll 2. 500 yen
7Y% NP LA

Chopped Fatty Tuna with Scallion Roll 2,800yen

*FhakE

Simmered Sweetdried Squash 700yen

PATEIEE

[ ZoMEY =42 FEW #Other Rolls-Please Ask ]

Seasonal Nigiri Sushi(5Pieces)
FHio#Ey (5 H)

Special Nigiri Sushi(7Pieces)
¥ L3y (7D

*BBOBHDEE T  * PN OFHORED R 2OTHELTEVE T, i ORN TTHETERORENHIHETE0ET

4,500yen

7,500yen

“Omakase” Nigiri Sushi

BIEEHRD

M/P

*Also available to make sashimi. *Seasonal material other than the above is also available.
There maybe some products that cannot prepared due to market conditions.

XEX Roll
XEX a—)l

Avocado, Spicy Cod Roe, Shiso Leaf,

White Scallion, Egg Omelette,

Crispy Fried Potato, Crab Meat

TR R IR T KE ARE,

ETFHEEAVAVRT N AT H =

2,800yen

Morimoto Special Futomaki
BARARY v IV KB E
Tuna, Large Kuruma Shrimp, Sea Urchin, Salmon Roe,

Sea Eel, Egg Omelette, Dried Sweet Squash, Cucumber,
Japanese Pickles, Trefoil, Shiso Leaf ,Sesame

MR RO, K, 2 475,08 F
TFpeE, AL YUR, B, = D45 KIE, W
¥ TRMETIC B2V EEXT

9,500yen

b

/ Soup

Today’
AHD

s Miso soup

ULy

600 yen~

Today’s Clear Soup
AHDEBW

600 yen~





