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Ask us about seasonal items of the day
All seafood fresh from harbor and season flavors directly from Japan by air
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Appetizer Sashimi Hand roll

5

LWL
Side Dish to alcohol
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LBRERSNNMAR, MEFR-PRANEARE

152 )
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Grilled Dishes
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Dessert
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Sekiwake Ozeki Yokozuna

1380 1880 2680
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Vegetarian Meals Child Meals
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MUEBBHEBIE. IXTI10%D
T—EABREBEVTEYET.
10% service fee charged to the above meals
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Seasonal Fresh Ingredients & Appetizing Cuisine
Enjoy a wonderful Japanese feast prepared by our professional chefs.
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g Box-full Sea Urchin-topped Donbrui Spring Onion & Donggang Tuna-topped Donbrui é% EE,:
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z All Seafood on deck Salmon & Roe-topped Donbrui 6 o
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& Sumo Donburi Red Shrimp Donburi %




Beautiful vision and taste feast
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o REILBETEH

KYBEERETH
Torched Hokkaido Scallop Donburi

o FEIRKImZEHT

BFIETY TS5
Deep Fried Prawn Donburi

NELEHE

DL
Deep Fried Steak Donburi

0 RIEIRIKFF

R YBEARRTR

Beef Donburi with Eel & Scallop & Salmon

680

660

580

580

IENSFH

& X 4R
Grilled Beef-topped Donburi

RIZINF I+ =)

KUY RENFH
Grilled Eel-topped Donburi

KIELLE B

XYEZ MDD
Grilled Flounder-topped Donburi

580

480

520
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Y REBALIE (X)

Z10N

S AF 3O
' '3 Boned Goose Meat(L)

7H O EEREATIE (d)

HF a7 DOAM)
Boned Goose Meat(M)

I
2 O EEREALIE ()

AF 3 TDOA(S)
Boned Goose Meat(S)

1E9 N

620

490

360

>
O RES/NEEREMRE 430

7L E R
US Prime Short Rib On Pottery Plate

HEI =N H 430

H—04 > NE2— &
Butter-fried New Yorker Steak

HEZNABRN S 1B
HEw HAS

Kumamoto A5 Japanese Beef
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) BYEabt(l) Fr=TibEE
ﬁ Sashimi Combo(L) Hokkaido Scallop

e = ()]

A G BERERE W 560 JbigEit R me 320

o 3 BYE&hHEM) FErzhz

; Sashimi Combo(M) Hokkaido Spot Prawn

ey 7l

#,. ] : mERERE o 360 D ER =18
%Y abHE(S)
Sashimi Combo(S) Oysters

ﬁ' O ERERERS 880 ERARRIS =) 240
(hm)zYsbE(l) HEY LD

Fish Belly Sashimi Combo(L) Squid Sashimi

SERERF @ 560

(ko) Y 5hHtE (M)
Fish Belly Sashimi Combo(M)

e BEERIS o 360
}\

(o) Y Z5Ht(S)
Fish Belly Sashimi Combo(S)

(UEBHEEOFTM—RRSEE) ’
UEBHBER. TATT0%DY— txﬂ%]ﬁm%\t&i?"*

10% service fee charged to the above meals \\
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South African Abalon Salad
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¥ iz IS p R AY) 320 =)=z PR AV 220

20 HHO
?A Shrimp Salad Boiled Abalone Salad

e S+ NS v
EREDH 320 BFiEn Bt SRR 200
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Octopus Salad Season Green & Fruit Salad
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@ THiE 160

[R=@
Scallop-topped Nigiri

ShHiE 120

xS
Japanese Amberjack-topped Nigiri

ALfHE 80

HhAaulEs
Greater Amberjack-Nigiri

i3=2bi 80

EAS—H A
Salmon-topped Nigiri

(Ljié%ﬁ%hﬂ—ﬁiﬂ&i‘%ﬁ)

UEBHREBIE. TRXTT10%DH—EXRNETEVWTHEYET,
10% service fee charged to the above meals
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Cobia-topped Nigiri

fle gz
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Tuna-topped Nigiri

R AR o

Shrimp-topped Nigiri

51)=2b

Daily Special-topped Nigiri
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X TBiE

xY [EE=THWL
Torched Scallop Nigiri

KINFIE
ZYHBS
Torched Eel Nigiri

RINERFRIE

LY \h oz hile
Torched Beef Nigiri With Truffle

gdnd=heatic

xYZADD
Torched Flounder Nigiri

170

110

110

RBEFAIE

xYAHILE
Torched Beef Nigiri

X fEEE

RYLAE—B A

Torched Salmon Nigiri

X SR TE

xYygE
Torched Cobia Nigiri

KALGHE

ZYnhaESL

Torched Greater Amberjack Nigiri

B EE

xY e’
Torched Daily Special Nigiri

(UEBRHESTFM—HRBHE)

LEBHREBE.IRXNTT10%DY—EAHEEVWTHEYET,
10% service fee charged to the above meals
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Sea urchin(Japanese) Snow Crab Paste
g::E ~, ZD /_%\ e
A= EEFR 210 BB 90
= 3|12 AD FRAINTH R
% = Sea urichin(Canadian) Shrimp & Asparagus
E
z INFFHE 130 i U 70
HET 0)
Hand roll with eel Shrimp
MEEN 120 EE 60
ThHULE SR T

Snow Crab Asparagus

[P )=z 120

RELA
Tuna with Spring Onion

i3 ==l 100

W< B
Salmon Roe

(U EBHESTM—ERBEH)

A ULEBREBIEF . IARNTTIO0%DY—EXAREZEEVNTEYE T,
10% service fee charged to the above meals
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S
Sea urchin(Japanese)

hEE

Sl
Sea urichin(Canadian)

YN AN

ThHLE
Snow Crab

3=l

W< B
Salmon Roe

250

210

110

EfeiER

hELHEMR
Tuna with Spring Onion

WEEE
WIS I T

Snow Crab Paste

S 55 me
eS|
Inari Sushi

90

100
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Boston Lobster(Garlic/Rice Wine)

i) AN T EAT 70

ZmiZE L
Steamed Seafood Egg Custard

saysip paweals

Er =13 -c,r«r 10%DY '&ﬂ%]ﬁw C#
10% service fee'charged to the ab’ve meals
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4%
Grilled Hokkaido Rockfish
EEESEHTE

EFEEEES
Grilled Japanese Amberjack with Salt

e
Gt
SO

BEEER A

HEY NIIRRE
Grilled Squid with Salt

N\NWFE—RT

et L
Grilled Fourfinger Threadfin

N
§‘J)\/‘v\\,( -
S R

L (X =B B F I — AR
U HHEIR . TRTT0%DY— LB ETE
10% service fee charged to the above meg

880 EEIE KR me) 320

ZUERE
Grilled Prawn with Salt

560 ez ==Fl] 420

AR gEE
Grilled Salmon with Salt

420 EEEam Gk

GRIERS
Grilled Daily Special Fish

380
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Suquid Tempura
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U HRERRE® 300
\ ISy =D =
\ Soft Crab Tempura

(ST N 260

IS

Vegetable Tempura

(XEBEXESFTM—HRBEE)
BLEEHBRE.IARTI10%DT—EXAREEVWTHEYET,
10% service fee charged to the above meals
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TERR—T
Fish Soup with Ginger

S4Z
HEFT+
Clams Soup with Ginger

ElMBER

o ke %
Shark Fin Soup

130

170

320

N

B RIS
&7

Mison Soup with Seaweed

BRKIES
HELD

Miso Soup with Fish

60

90




Wy, o FEESEaw 420 SEEIE G 290
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Deep Fried Shrimp Sushi Roll Seaweed Roll

BERESEE+m 420

Vb il ST
Deep Fried Soft Carb Sushi Roll

S|104 1ysng
®

,_ R AG

10% service fee charged to tf



o BIRE 60 FI=SREEBm 80

BTA AL
Oden Guilled Sorghum Sausage Homemade

SN L IAVES 60 mE VB e /m 380

AYyF—= e 2 (5
fgﬁ Guilled Zucchini with Butter Grilled Sirloin with Garlic

FE&  EEEE 80 RESEF/H 380

PELEY N5 g
Skewered Grilled Chicken Guilled Mullet Roe

(U EREE W — A AR 5 )

UEBEHBE. INTT10%DY—EXARZRVTEVET,
10% service fee charged to the above meals
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AR ER NS 28 I 57K (240m1)
B PR N

Kimura Shizouoka Melon Soda

D ARFHSINFERIFIK @40m)

TSI ) =5
Kimura Shinshu Apple Soda

) BASIEEERIK o) 185

e et

Kimura Shinshu Daruma Soda

EvianfER 7K (1000mi)

Sl sl e

Evian Mineral Water

(X EREE W M0 — AR AR #5 #)

480

) 120

120

120

150

O MBZNEE (%) (9ooml)

SAHVEAL)

Plum Juice(L)

HSZASEH () (as0mi)

SAHLEEA(S)

Plum Juice(S)

'::ﬁ%%s/?l l\

KEL7Z—=N5L A
Cold Brew Tea

o] BB WA BB 33sml)
HILE X

Green Tea From Japan

A £ (330m)

Coke

UEBSHBRE . INT10%DY—EARZTHVWTSEYVET,

10% service fee charged to the above meals

120

80

80

50

40
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BE_2A=2
Dassai 23% Daiginjo

S>HL w

Plum Liquor

4200

EHEEEQE;%L Iﬁ/

BRESRBE /N A
Hakutsuru Awayuki Sparkling Sake

F=BIN B KEEE coon) 1300 BE55H 68/ ; 180m)
ME=2H 5 B 1T
Dassai 39% Daiginjo Sake(Warm/Chilled)
O BESEEAR AR NSER (80m) 520 S L0128 s00m)
B WK KISER4S ZERE—=I
Dassai Junmai Daiginjo 45 YEBISU Beer
158 3oom) 630 &2H B N85 (soom)
e L w ZHEE—I
Yuzu Liquor ASAHI Beer
O M ( 1a0m) 490 3 hZ M2 7 (60om1)

% -
Taiwan Gold Beer

ARom 18R 7) BB

(LA £ % 2539 3 hh — AR AR 35 )

UEBHBRZ . INT10%DY—EXARERVTSYVET,

10% service fee charged to the above meals

3oom1) 460

160

250

220

110
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