SASHIMI

Aji (Horse Mackerel)
Akagai (Ark Shell)
Amaebi (Sweet Shrimp)
Hamachi (Yellow Tail)
Hirame (Turbot)

Hotate (Scallop)
Maguro (Tuna)

Mirugai (Giant Clam)
Saba (Mackerel)

Sake (Salmon)

Suzuki (Sea Bass)

Tako (Octopus)

Tai (Sea Bream)
Chu-Toro (Mediam Tuna)
Oh-Toro (Fattier Tuna)
Tamago (Egg)

Ebi (Boiled Prawn)
Unagi (Eel)

Kazunoko (Herring Roe)
Hirame Usuzukuri
Suzuki Usuzukuri

Tai Usuzukuri

Hirame Engawa

Botan Ebi (King Prawn)

Other Sashimi
Ika (Cuttle Fish)

Ikura (Salmon Roe)
Unii (Sea Urchin)

Kani (Crab Meat)
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Rolls % # (6 pieces per roll)

Salmon Maki
Salmon Skin
Shinko Maki
Soft Crab Shell
Spicy Tuna
Spicy Yellow Tail
Tekka Maki
Tempura Maki
Ume Shiso
Prawn Avocado
Crab Roll

Spicy Cod Roe
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Inside out rollis available for an extra 30 pence
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(Fricefor o pieces)
A (Horse Mackerel) i : 980
Akagai (Ark Shell) 1200
Amacbi (Sweet Shrimp) 1080
Unagi (Eel) 1280
Ebi (Boiled Prawn) 1080
Hamachi (Yellow Tail

Hirame (Turbot)

Hotate (Scallop)

Ika (Cuttle Fish)

Ikura (Salmon Roe)

Kani (Crab Meat)

Kazunoko (Hering Roe)

Maguro (Tuna)

Mirugai (Giant Clam)
Saba (Mackerel)

Sake (salmon)

Suzuki (Sea Bass)

Taka (Octopus)

Tamago (Egg)

Tai (Sea Bream)

Tobikko (Flying Fish Roe)
Chu-Toro (Medium Tuna)
Oh-Toro (Fatty Tuna)

Uni (Sea Urchin)

Engawa

Botan Ebi (King Prawn)
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Rolls- % 41 (6 pieces per roll)

Salmon Roe 17 5%

California AV TAN=TEE
Eel & Cucumber - BFayUEX
KanpyoMaki ho¥avkE
Kappa Maki

Natto Maki

Negitoro Maki

Salmon Avocado

Vegetablesroll -

TunaAvocado -
Uni roll

Avocado roll

Big roll

Tobikko Roll
Mackerel




