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NIGIRI MORIAWASE “AOlI”
11 pcs. Special Nigiri Sushi

HON MAGURO TORO

HON MAGURO CHUTORO

HON MAGURO AKAMI

HAMACHI
Yellow Tail

KANPACHI

ANAGO
Sea Eel

HIRAME

SUZUKI
Sea Bass

HOTATE
Scallop Imp.

AMA EBI
Sweet Shrimp

CHUTORO LOC.
Big Eye Tuna

UNAGI
Eel

SHIME SABA
Vinegared Mackerel

TOBIKO
Flying Fish Roe

SALMON

HOKKIGAI
Surf Clam

IKURA
Salmon Roe

>

SUSHI

P1480

P650

P620

P220

P220

P270

P260

P210

P190

P290

P200

P240

P190

P1140

P170

P150

P400

NIGIRI MORIAWASE “KIRI"

9 pcs. Nigiri Sushi
SHISHAMOKO
Japanese Smelt Roe

UNI
Sea Urchin

MAGURO
Tuna

AKAGAI
Ark Shell

LAPU-LAPU
Snapper

KANI GUNKAN
Crab

TAI IMP.
Sea Bream

SHIMA All IMP.
Yellow Jack

IKA
Squid
AKAGAI HIMO
Ark Shell

SHAKO
Squilla

All
Horse Mackerel

KISU
Sillago
GESO
Squid tentacles

TAKO
Octopus

MAMAKARI
Marinated Small Horse
Moackerel

P1180

P140

P140

P110

P110

P130

P140

P200

P250

P110

P110

P110

P90

P90

P90

P70

P90




EBI
Shrimp

KOHADA
Marinated Kohada Fish

SPECIAL SABA
Japanese special vinegared
Mackerel

ANKIMO
Angler Fish Liver

SUSHI

P150

P260

P270

P250

TAMAGO
Egg Cake

INARI
Cooked fried tofu on sushi rice

MIRUGAI
Orange Shell Fish

MAKI / TEMAKI

CALIFORNIA MANGO
Mango, crab stick, cucumber

ANAGO
Sea Eel

UNAGI
Eel

SPICY SALMON

SPICY TUNA

SPICY HOTATE
Spicy Scallop

YAMAGOBO
Prickles Burdock

AKAGAI HIMO
Ark Shell

NEGITORIO
Chopped tuna and onion leeks

P320

P720

P720

P350

P270

P350

P270

P250

P690

(ROLLED / HAND-ROLLED)

TORO
Oily Tuna

OSHINKO
Japanese pickles

KANPYOU
Special cooked dried gourd
shavings

TEKKA
Tuna

NATTO
Fermented soybeans

KAPPA
Cucumber

EBI TEMPURA
Shrimp tempura

SPL. FISH FUTOMAKI
Mixed raw fish

FUTOMAKI VEGETABLES
Vegetable & eqg special

7 ™

P110

P1950

P220

P200

P250

P200

P160

P440

P1180

P700




