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Combination Plates

Recommended
Ajisai Lunch Box | % U ¥4 % 1,500yen
- Fresh Seasonal Sashimi, Tempura, Salad, Grilled dish, A Bowl of Rice, Pickles, and Miso Soup

Sashimi Combination Plate | #| % #rhz 1,200yen
- Fresh Sashimi, Salad, Kobachi (appetizer), A Bowl of Rice, Pickles, and Miso Soup

Mixed Tempura Combination Plate | X% &8s 1,200yen
- Tempura, Salad, Kobachi (appetizer), A Bowl of Rice, Pickles, and Miso Soup

Irodori- Soba Noodles with Mini Seafood Rice Bowl
HhEEL I =B} 1,200yen

- Noodles comes with Sansai (Mountain plants). Fishcake Tempura and Grated Yam.
A Small Bowl of Rice served on a bed of Seafood

Pork Loin Combination Plate

& a — R Bphg 1,200yen
- Pan Fried Pork with Ginger and Plum Paste, Salad, Kobachi (appetizer), A Bowl of Rice,
Pickles, and Miso Soup

Beef Steak Combination Plate | #R v —2Z 27— *#iE—— 1,5600yen

- Beef Steak served in a special sauce, Salad, Kobachi (appetizer), A Bowl of Rice, Pickles, and Miso Soup

Sushi Combination plates

Recommended

Sushi Combination Plate | # 3 #h& 1,500yen
-7 Mixed Nigiri, 1 sushi roll, Salad, Kobachi (appetizer) and Miso Soup

Recommended

Seafood Rice Bowl Plate [ %% & L #ph 1,500yen

- Bowl of Vinegared Rice with Thin Strips of Egg and Vegetables, served on a bed of seasonal Seafood,
Salad, Kobachi (appetizer), Pickles, and Miso Soup

Negitoro Rice Bowl Plate | * ¥ + v #i#hg 1,500yen
- Bowl of Vinegared Rice with Fatty Tuna with Spring Onions, Salad, Kobachi (appetizer), Pickles, and Miso Soup

Salmon and Salmon Roe Rice Bowl Plate

BLf 75 0RTFHEME 1,500yen
- Bowl of Vinegared Rice covered with Sliced Salmon and Salmon Roe, Salad, Kobachi (appetizer), Pickles, and Miso Soup

Anago Chirashi Sushi Plate | XF% 6 L #rhg 1,500yen

- Bowl of Vinegared Sushi Rice topped with Conger and a variety of ingredients, Salad,
Kobachi (appetizer), Pickles, and Miso Soup



A La Carte

Recommended

Atsuyaki-Tamago | 432 DB R & 2F
- Flavored thick rolled Egg

Squid Okizuke | &5 V1 % 0¥ FG
- Firefly Squid pickled in Soy Sauce

Creamy Yuba | £ 5 £ 5 5%

- Soft and raw Yuba (Tofu skin) complemented with Wasabi Soy Sauce

Oboro-Tofu | B&58ED LA 5% 7 74
- Tender Tofu served with grated Yam and Okra pods

Recommended

Camembert Inaka Roll | 1~ > RXR—lowa&k X
- Camembert Cheese and Nara Pickles rolled in Seaweed

Maguro no Neba-ae ! £ <50 %3z
- Fresh Tuna tossed with Natto, Okra pods and grated Yam

Cheese platter | 7) — & F—X D =K Y
- Cream Cheese served with Salted Fish Guts, Wasabi and Plum

Whitefish Carpaccio | @5 2. # V% F 2

Recommended

Beef Carpaccio | D AN ’% y F 2

Buri-Datkon | 3°h X4k

- Simmered Yellowtail and Radish

Recommended

Bacon, Sardine and Onion Pizza | == »8LX—a vy Dt =% Y EYF —

Crispy Pizza | ¥V /¥ E4 &4
+ Parmesan Cheese and Native salt

* Anchovy and Cheese

+ Cinnamon Sugar

390yen

390yen

390yen

390yen

390yen

500yen

500yen

800yen

980yen

700yen

800yen

700yen



Fresh Sashimu

Chu-toro Sashima /| ¥ b 2 3l % 1,500yen
Lean Tuna Sashimai | %% #1 % 800yen
Amberjack Sashima | A E 5 R % 800yen
Thin sliced Flounder Tsukuri /| F8 o &i& ) 980yen
Sea Urchin Sashimai | ) (<3 % 1,500yen
Octopus Sashima | £72 2 R % 800yen
Recommended

Beef Sashimi | ## % 980yen
Densely marbled Horse Sashima | Bl h Bl L 800yen

Salad

Fresh Tomato / AL k< b 390yen
Fresh Tomato and thin sliced Onions with Dried Bonito

e blF=FY RS54 Z2DENIHT 390yen
Mizuna-Salad | kKEEX—2 Y BREFOH S 500yen
- Fresh Potherb Mustard, Bacon and Onsen-Tamago (Half boiled Egg) Salad

Yuba & Tofu Salad | XL BB DS 75 500yen
- Served with Bean Card and Yuba (Tofu skin), excellent for your health and beauty

Radish salad | KRR EBADAHY) A) YV v 2555 500yen
- Radish and Plum served with Crispy Coarse Fish Salad

Shrimp & Broccoli Salad topped with Tartar Sauce

TV TFVBEL Ty )-S5 500yen
Recommended

Caesar Salad with Raw Ham | 0y —F—4+5 % 700yen

- Served with Prosciutto, complemented with Original Reduced-QOil Dressing



Pickles

Fine Pickles Platter | L#HFBEH &b

Recommended Pickles of a kind | 63 T o#HEF—RE

Fried Dishes

500yen

300yen

Vegetable Tempura Assorted | X XIGRE ) &b«
- Deep Fried Seasonable Vegetables covered in Batter

700yen

Mushroom Tempura | * D = O X¥#5
- Deep Fried Mushrooms covered in Batter

700yen

Pork Tempura | B X% &
- Crispy Deep Fried thick sliced Pork covered in Batter

700yen

Assorted Selections of Tempura | XiFRE ) &b«

- Deep Fried Prawns and Seasonable Vegetables covered in Batter

980yen

Prawn Tempura | &€ X5

- 4 pieces of Deep Fried Prawn covered in Batter

Recommended

1,200yen

Japanese Beef Tempura | v —Z O X i

- Deep Fried juicy Japanese Beef covered in Batter

Deep Fried Dishes

Recommended

1,500yen

Nankotu Kara-age | Y7 > %, 2 2 BHF
- Deep Fried Chicken Gristle dredged in Seasoned Special Flour

400yen

Satsuma-age | 3> X5

400yen

- Deep Fried juicy Fish Cake goes well with Spring Onion, Dried Bonito Flakes and Ginger

Tako Kara-age | L& 2 0 B#H

- Deep Fried Octopus from Hokkai coated in Seasoned Flour

500yen

Geso Kara-age | \F % 0 E#5\T
- Deep Fried Fresh Squid Legs dredged in Seasoned Special Flour

500yen



Age-dashi Tofu | 5 FH L 2)R 500yen
- Deep Fried Bean Curd made in the morning served in Shiny Thick Broth

Recommended
Wakador: no Kara-age | &% 0 BT h# Y — R 51} 700yen
- Deep Fried Spring Chicken with You-Lin Sauce

Rice Dishes

Recommended
Maguro Chazuke | ¥ 7 2 Z& 700yen

- Bowl of Rice served in Hot Tea, topped with Marinated Tuna Comes with a small Dish of Pickles

Ume Chazuke | %A 500yen
- Bowl of Rice served in Hot Tea, topped with Pickled Plum Comes with a small Dish of Pickles

Rice Set | #rér € » b 500yen
- Salad, Kobachi (appetizer), Pickles, A Bowl of Rice, and Miso Soup

Grilled Rice Ball (2) I %3 612 ¥ ) 400yen
- Nicely Grilled Rice Ball with Soy Sauce comes with Pickles, and Miso Soup

Bowl of Rice ! 7 1 % 200yen

- We serve the best Takomai Rice produced in Chiba

Sushi Platter

Recommended
Futart Sizuka | = A#% 2,000yen
- 8 Supreme Nigiri and a Sushi Roll

Utsusema! ) > ¢4 1,500yen
- 7 Deluxe Nigiri and a Sushi Roll

Yamanobe / Lz A 1,000yen
- 7 Regular Nigiri and a Sushi Roll



Sushi Rolls

Seafood Thick Roll | ## X% 1,500yen
- Sushi Roll with a colorful variety of Seafood for 2-3 people

Three kinds of Rolls (Supreme grade)/ = &% (3%t) ———— 1,000yen
- Negitoro (fatty Tuna with Spring Onion), Squid with Pickled Plum Plant And Salmon Roe

Three kinds of Rolls (Deluxe grade) | =&% (L) 600yen

- Tuna, Cucumber and Pickles

Nigirt Susha

Choice of Sushi (2 pices)

Eggl %< 300yen
Cuttlefish | %% 300yen
Salmon | +¥— %~ 400yen
Yuba (Bean Curd Skin) | %% 500yen
Lean Tuna | #8 +F % 400yen
Amberjack | 71~ ¥ F 800yen
Salmon Roe !/ < 6 780yen
Lightly Roasted Beef | 1< 1- % 600yen
Conger | X+ 700yen
Sea Urchin ! ) < 800yen
Chu-toro Tuna /'# ¥ hFw 800yen

For other selections of special seasonal fresh Sushi, please feel free to ask our friendly Staff



Noodles

Zaru Soba (Cold) 1 ¥5% 2 &

Zaru Udon (Cold) ! 3 ) LA

Kake Soba (Hot)! %+ % &

Kake Udon (Hot) | 9 £ A

Tororo Soba (Hot or Cold) !/ £ 55 2 (%« &)

- Served with Japanese grated Yam

Tororo Udon (Hot or Cold) ! £ 55 9 LA (A &)

- Served with Japanese grated Yam

Sansai Soba (Hot or Cold) / LWk % & (4« &)

- Soba with various Sansai (Mountain Plants)

Sansai Udon (Hot or Cold) I L%k 9 A (A &)
- Udon with various Sansai (Mountain plants)

Tempura Soba (Hot or Cold) | R3#EEZ & (A« iB)

600yen
600yen
500yen
500yen
700yen

700yen

700yen

700yen

980yen

- Soba Served with Prawn, Pumpkin, Satsuma Potato, Eggplant and Green Pepper Tempura

Tempura Udon (Hot or Cold) | X% &) LA (4 + &)

980yen

- Soba Served with Prawn, Pumpkin, Satsuma Potato, Eggplant and Green Pepper Tempura

For other selections of special seasonal fresh Sushi, please feel free to ask our friendly Staff





