
＜Sushi counter course＞

20:30 Icho (Last order 20:30)

Appetizer

Sashimi 

Daily grilled dish

Nigiri sushi (10 pieces)

Miso soup

Seasonal fruit 19,580

Appetizer

Sashimi 

Daily grilled dish

Deep fried dish

Nigiri sushi (10 pieces)

Miso soup

Seasonal fruit 23,980

The above courses available for sushi counter.

20:30 Hinoki (Last order 20:30)



＜A la carte sushi＞

Sushi a la carte

Tuna 1,100 Pen shell 880

Medium marbled tuna 2,200 Whelk 2,420

Marbled tuna 2,640 Tiger shrimp 2,970

Horse mackerel 770 Salmon roe 1,650

Mackerel 770 Sea urchin 3,850

Roll

Ⓥ Cucumber 770 Ⓥ Simmered dried gourd 770

Pickled radish 770 Tuna 1,980

1,760 Tuna and leek 3,300

＜Small dish＞

Dried baby sardine 770

Ⓥ Ⓥ Small green salad 880

Mozuku seaweed 990

Dried skate fin 1,210

Soybean milk skin, sea urchin 3,850

＜Sashimi＞

Daily selection (5 kinds) 7,370

Daily selection (3 kinds) 7,370

＜Grilled＞ 

Daily fish 2,750~

  (collar or head)

Prawn with salt (1 piece) 3,190

To greater ensure the quality of your dining experience, please let us know　if you have any food allergies or restrictions.

Conger eel and cucumber 

Ⓥ  Vegetarian

15

The rice we serve in this restaurant is all from Yamagata prefecture.
Prices above include tax and are subject to a 15% service charge.



＜Table seat course＞

21:00 Sazanami  (Last order 21:00)

Appetizer Daily appetizer

Sashimi Daily sashimi selection

Sushi Nigiri sushi (8 pieces), roll sushi

Soup Miso soup

Seasonal fruit 11,550

20:30 Shiosai   (Last order 20:30)

Appetizer Walnut tofu

Sashimi Daily sashimi selection

Grilled Autumn salmon, leek, miso

Sushi ( 8 pieces )

Miso soup

Seasonal fruit 16,060

20:30 Roku Roku   (Last order 20:30)

Appetizer Walnut tofu

Grilled eggplant, crab in bonito soup stock

Sashimi Daily sashimi selection

Simmered Lily bulb dumpling

Grilled Japanese butterfish, eringi mushroom, teriyaki sauce

Sushi ( 8 pieces )

Miso soup

Seasonal fruit 20,350

The above courses available for table seats.


