Hanayaka

Nigiri sushi is said to
have been invented during the Edo period.

You can enjoy Edomae's traditional taste here. ﬁ | =
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~Selected by the chef, 9pieces,

Small salmon roe bowl, & “EDOMAE”

Style Egg Omelette

(Fatty tuna,Medium fatty tuna, Red flesh of tuna, Squid,
Seasonal white fish, Shrimp, sea urchin, Tuna rib, Scallop)
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Kiwami ~Selected by the chef,10pieces
(Fatty tuna,quality shrimp,abalone,sea urchin,salmon roe...) and a roll.
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~Selected by the chef,10pieces and a roll
( Medium fatty tuna,Fatty tuna,Shrimp...)
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Nagomi
Selected by the chef,7pieces and a roll



A2 8F 2 4,500

Kbo-dho- iy
8pieces Assorted Bluefin Tuna Sushi

Fatty tuna,medium fatty tuna,tuna

% l] % Sashimi (Raw fish cut in pieces)
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Assorted Sashimi 5 kinds/ Chef's choice.
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“EDOMAE” Style Egg Omelette
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Salted Fish Guts of a Tuna
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Kujo Green Onions with Vinegared Miso Dressing Salted Sea Squirt Guts
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3 Colors Kaisendon
Contains 3 kinds Color Sashimi
(Tuna, Sea urchin & Salmon roe)
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Kurenai Kaisendon
Contains Red Color Sashimi
(2kinds of Tuna,Alfonsino,Shrimp, Salmon roe)
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Sea Urchin and Premium Tuna Kaisendon
Sea urchin,fatty tuna,medium-fatty tuna,tuna
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Luxury Tuna Kaisendon

Fatty tuna, medium-fatty tuna, tuna, chopped tuna with green onions
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Today's Recommendation Kaisendon -Special-
fatty tuna, medium fatty tuna, tuna, shrimp and more...
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Today's Recommendation Kaisendon -Premium-

domestic sea urchin, salmon roe, botan shrimp,
fatty tuna, medium fatty tuna and more...
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Premium Seared Kaisendon
Fatty Tuna,Alfonsino,Shrimp,Scallop,Sea Urchin.
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Kirin Ichiban Draft Beer
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Whisky and soda
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with water/with hot water/on the rocks
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Japanese made whiskey Fuji Single
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with water/with hot water/on the rocks
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Kitago no chuji (distilled from purple yam)
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Kitago no chuji (distilled from barley)
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Torikai (distilled from rice)
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Ttadori’s original sake (,}lass
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Kiwami karakuchi
(extra dry)
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-Cold Sake-
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Hitakami / Junmai Extra dry (Miyagi)
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Kudokijozu / Junmai ginjo (Yamagata)
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Bakuren / Ginjo cho-karakuchi (Yamagata)

1EDDN LB 7 — T4 —TRHDLAEER,

BHTROH LIV 0ROk by, AN
LEWRy FNVELBE A ROHT
SHLEWE,

SLop A T
Ty g B ke (38)
Koshinokanbai Sai / Junmai ginjo (Niigata)
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Hokusetsu / Junmai daiginjo (Niigata)
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77 A (130ml)
Glass

&4 (200ml)
Sake pitcher

77 A (130ml)
Glass
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Sake pitcher

77 A (130ml)
Glass
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Sake pitcher
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Glass
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Lemon sour Oolong tea
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Shochu with Green Tea
Grapefruit juice
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Coca-Cola
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. inger ale
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Glass wine (White)
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Sparkling water
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Moét & Chandon Brut Impérial
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Noujun umeshu (Plum wine) 700m
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Non-alcoholic beer
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