


CHEF’S RECOMMENDATION > =7 » s #)

SUSHI 3L

NAMA HARUMAKI
(Fresh Spring Roll)
AHREX

SALMON CHEESE MAKI
P—EVF—IXEE

HAIKARA MAKI
NATI 7B E

TIGER ROLL
RAH —1—)L

SPIDER ROLL
AN X —n1— )L

CRAZY ROLL
714y —a—JL

SALMON ABURI MAKI
P—FErRDEZ

TEPPANYAKI $kAR B &

WAFU STEAK
ME AT —*

TOFU GYUNIKU STEAK
SREERNRAT—F

WAFU PORK STEAK
MBER—Z7 AT —*

LAPU LAPU POTATO HASAMIYAKI
577 RT AR

Spicy tuna and kani with assorted vegetables
wrapped in fresh rice paper served with Chef’s
special cream sauce

Sushi roll with cream cheese, shrimp, mango,
and cucumber topped with fresh salmon

Imported hamachi, fresh salmon, and Japanese
grilled eel with tempura flakes rolled in sushi
rice and nori

Imported hamachi, fresh salmon, and Japanese
grilled eel with asparagus rolled in sushi rice,
nori, and egg

Sushi roll with fried soft shell crab, avocado,
lettuce, and asparagus topped with kani

Sushi roll with kani, mango, and cucumber
coated in haikara flakes topped with mixed kani
mayo

Ebi fry roll topped with torched fresh salmon,
teriyaki sauce, mayo, spring onion, tobiko, and
tenpura flakes

Beef tenderloin with mushroom and fried
beancurd sidings

Beef tenderloin steak and beancurd with
mushroom sidings served with our Chef’s
special sauce

Choice of mild or spicy

Pork rib teppanyaki with tofu, spinach, and
shiitake mushroom

Lapu lapu fillet with potato, shiitake, and
Japanese spinach cooked teppanyaki style
served with Chef's special sauce

00@MO0MODONO00O0mMOm 0MoD moa

500

550

650

750

650

450

1000

750

750

750

950



SALADA (Salad) #+7 &

SEAFOOD SALAD
¥—7—=F¥IX

KAISO SALAD
BEr oK

KAIWARE SALAD
PWbinY I X

KAIWARE KANI SALAD
PWbNEYI X

YASAI SALAD
BRI o7x
YASAI KANI SALAD

B SR 5

KANI MANGO SALAD
vy a—Hox

Assorted seafood and vegetables with Japanese
salad dressing

Fresh seaweed salad

Raddish sprouts with dried bonito fish

Raddish sprouts and crab stick

Choice of Japanese mayonnaise or
vinaigrette dressing

Fresh garden vegetables

Garden vegetables with crab stick

Choice of Japanese mayonnaise or
vinaigrette dressing

Japanese cucumber with crab stick
and mango with vinaigrette dressing

SUNOMONO (Vinegared Dish) BtD¥y

SUNOMONO MORIAWASE

FEOYIED & b1

KYURI SUNOMONO
Ew5VEEDY

Assorted vegetables and seafood

Japanese cucumber with small white fish

AEMONO (Food mixed with special sauce) 1z %)

MAGURO NUTA
i EpAY

IKA NUTA
Wz

OKURA GOMA AE
BLOEAMM Z

HORENSO GOMA AE
125 LA AR X

Fresh tuna and boiled leeks with vinegared miso

Boiled squid and leeks with vinegared miso

Boiled okra with sesame seed

Boiled Japanese spinach with sesame seed

00@MO0MO0ONO000mMOM 0Moo moa

600

500

350

450

350

300

350

350

300

350

550

250

250



IPPIN RYORI (Ala-Carte) — /it

MOROKYU
HAHAXwD

MINI AGEDASHI
S=H{ITHL

NASU ABURA ITAME
AT

TORI TEBA NANBANZUKE
ST HEFRT

EDAMAME
BRE

KARI KARI BONE
YR —

NATTOU
M

GOSHOKU NATTOU
KM

MAGURO NATTOU
fHW =

IKA NATTOU
W IHE

HIYAYAKKO

R

HORENSO OSHITASHI
ES5NAEBIRL
OKURA OSHITASHI
BLoEBIRL
TONSAI

e

TORI KUWAYAKI
FHOPEE

CHAWAN MUSH]I
RWBEAL

TAKOYAKI
o ZREE

Japanese cucumber sticks served with
miso paste

Fried soft beancurd with sweet vinegared
SOy sauce

Fried eggplant with sweet sesame sauce

Fried chicken wings marinated and served in
vinegared vegetables

Boiled green beans

Crispy fried fish bones

Fermented soybeans with fresh eggyolk, leeks
and Japanese mustard

Fermented soybeans with freshly chopped ika,
tai, tuna, eggyolk, vegetables and wasabi

Fresh tuna meat with fermented soybeans

Thinly sliced cuttlefish with fermented soybeans

Fresh cold beancurd served with soy sauce and
spices

Boiled Japanese spinach with dried bonito
shavings

Boiled okra with dried bonito shavings

Steamed thinly sliced pork and vegetables
served in hotpot with ponzu sauce on the side

Deep fried boneless chicken leg with Sugi
teriyaki sauce

Steamed egg custard soup served in special
Japanese cup

Balls of batter filled with diced octopus,
cabbage, and egg. Topped with dry bonito, nori,
spices, and special sauce

00MO0MO0ON0000MOm 0Moo moa

300

300

300

400

250

150

250

450

350

450

300

250

200

500

600

300

350



SASHIMI (Fresh Raw Seafood with special spices) #il&

SASHIMI MORIAWASE

B D &b
i MAGURO
fifd TAI
LEHL SHIMA AJI
7=z TAKO
91T UNI

WA IKA

W EBI

MLELS KAJIKI TORO

o CHUTORO
3E5 HAMACHI
HAE KAIBASHIRA
fick SAKE
LUoZ TOBIKKO
W5 IKURA
HiE AMAEBI

L & fi SHIME SABA
Bl HOKKIGAI

BEAT1v27  KANI STICK
M4 7272%  WAGYU TATAKI

TAI USUZUKURI
BRATEIED

AJI TATAKI
fB]-7-%

MAGURO TATAKI
fifi7-7-%

CREAMY SPICY TUNA
Z) =3 RAA =Y F

Assorted Sashimi

f I TOKUJO

/N MATSU
() TAKE
i UME

Local ltems 47

Tuna
Snapper
Yellowjack
Octopus
Sea Urchin
Cuttle Fish
Prawn

Blue Marlin

Imported Items i A%

Medium fatty tuna
Yellow tail

Scallop

Salmon

Roe of flying fish
Salmon roe
Japanese prawn
Vinegared mackerel
Hokkigai shell

Crab stick

Sliced medium rare wagyu beef with
separate vinegared sauce and spices

Thinly sliced white meat fish served with vinegared
sauce and spices

Chopped horse mackerel, leeks, ginger with separate
sauce and spices

Medium rare tuna served with separate vinegared
sauce and spices

Fresh tuna sashimi mixed with Sugi original creamy
spicy sauce

00@MO0MO0ONO000mMOM 0Moo moa

3500
2500
1200

700

500
450
400
300
650
700
600
500

2300
1100
1800
650
500
1700
2000
500
600
250
2200

500

450

520

550



SUSHI (Vinegared rice with fish & vegetables served in dried seaweed sheet) )

NIGIRI MORIAWASE
WKEDEYEDE

OSAKA BOX SUSHI
PNT RS

SUSHI MORIAWASE

HEalBxbEbE
FUTO MAKI

K&

SANSHOKU MAKI
=&

NISHIKI MAKI

B &

CALIFORNIA MAKI
HY THIL =T

CALIFORNIA MAKI SPECIAL
HY) THIL =T ERAR S v )L

TEKKA MAKI

Rk &

KYURI MAKI

ZwHh&

NATTOU MAKI

S5

INARI SUSHI

W7 h %]

UNAGI BOH SUSHI
D75 KRR ]

SOFT SHELL CRAB ROLL
VI Vo7 a—)L
DRAGON ROLL
Foa>ma—

EBI TENPURA MAKI
HBERRNHE

SPICY TUNA MAKI
ANRA T —YFHRE

Assorted nigiri sushi with sushi roll served with
miso soup

FF E TOKUJO
/N MATSU
T TAKE

¥ UME

Osaka style sushi, choice of:

9572% UNAGI
fiE] TAI

fik SABA
#E  EBI

Assorted nigiri sushi with various maki rolls served
with miso soup

Big sushi roll

Sushi roll with tuna, ika, and cucumber

Sushi roll with eel, salmon, asparagus, cream cheese,
mayonnaise, and wasabi

Sushi roll with mango and kani stick

Sushi roll with mango, kani, and tobiko

Sushi roll with tuna

Sushi roll with Japanese cucumber

Sushi roll with fermented soybeans

Sushi rice with chopped vegetables wrapped in fried
beancurd sheet

Sushi roll with eel, kani, mango, cucumber, and tobiko

Sushi roll with fried soft shell crab, lettuce, and mayonnaise
Sushi roll with ebi fry, mango, lettuce, and our

Chef’s special sauce

Sushi roll with shrimp tenpura, cucumber, sesame seeds
and teriyaki sauce

Sushi roll with fresh tuna sashimi and original
creamy spicy sauce

00MO0MO0ON0000MOm 0Moo moa

2800
2200
1400

900

700
450
450
520

850

700

550

920

400

550

560

300

350

350

750

650

500

450

550



SUSHI ALA CARTE (Nigiri Sushi) Z&]7Z 7Lk

Local Items 047 Imported Items i A%
fifi MAGURO 250 ko CHUTORO
fi TAl 250 EE:35) HAMACHI
LEHL SHIMA AJI 200 Hifge AMAEBI
P& TAKO 200 HAE KAIBASHIRA
vl UNI 300 fick SAKE
{5 AJl 250 W5 IKURA
WZp IKA 300 *UsZ TOBIKKO
W EBI 300 L i SHIME SABA
*F TAMAGO 200 = 3= HOKKIGAI
NLELA KAJIKI TORO 250 HIRE UNAGI

B 274927  KANI STICK

Temaki option available upon request. +50
FEECHLEDGEX S0RYDBENMAESEZTHEET,

CHIRASHI SUSHI Special assorted fish and vegetables on top of sushi rice
55 LET in lacquered bowl served with miso soup
i I TOKUJO Chutoro, Hamachi, Sake, Shime Saba, Kajiki Toro,

Maguro, Unagi, Amaebi, Ikura, Tamagoyaki

5 MATSU Hamachi, Sake, Shime Saba, Kajiki Toro, Maguro,
Shima-aji, lka, Ebi, Ikura, Tamagoyaki

T TAKE Tuna, Tai, Shima-aji, Kajiki Toro, Ika, Tako, Ebi, Uni,
Tamagoyaki

Some items subject to change based on seasonal availability.
ZHIOTEERIIIIGC T—E OB EE I N LG HDET,

UNI DONBURI Fresh sea urchin on vinegared rice served with miso soup
S H:

TEKKA DONBURI Thinly sliced fresh tuna on vinegared rice served with
kK B miso soup

IKURA DONBURI Fresh salmon roe on vinegared rice served with miso

Wi s soup

SPICY TUNA DONBURI Minced fresh tuna with Sugi original creamy spicy sauce
ANA S —FFh on vinegared rice served with miso soup

00@MO0MO0ONO000mMOM 0Moo moa

900
400
800
850
300
900
300
250
350
400
200

3400

2000

1200

950

700

1950

800



YAKIMONO (Robata Yaki) BE¥

GINDARA TERIYAKI
$R7C HHEBE

UNAGI KABAYAKI

574 & BE

TORI NO MOMO TERIYAKI
BEDbHHIEEE

BEEF TERIYAKI

v — 7 8K

HAMACHI KAMA TERIYAKI
FE 5D E R bE

SABA SHIOYAKI

fiE e BE

SANMA SHIOYAKI
SAFHEBE

IKA SHIOYAKI
WG
SHIO SAKE
e

SHISHAMO
LL%d

SAKE HASAMI YAKI
3 X APE

TAI NO SHIOYAKI

i D

CHICKEN AMIYAKI
FF MAREE

YAKITORI MORIAWASE
BB E DY

NIMONO (Food cooked in

TAI KABUTONI
AR

HAMACHI KABUTONI
FEBHE

HAMACHI KAMA NITSUKE
XEBDERDT

NIKU JAGA
AOEYN

NIKU DOFU
SN

Grilled cod fish with Sugi teriyaki sauce
Grilled eel with Sugi teriyaki sauce

Chicken leg barbecue with Sugi teriyaki sauce
Grilled thinly sliced beef tenderloin with Sugi
teriyaki sauce

Grilled yellow tail jaw with Sugi teriyaki sauce
Grilled mackerel, slightly salted

Grilled pacific shuru, slightly salted

Grilled squid with salt

Grilled salted salmon

Japanese smelt (all fish roe inside)

Grilled salmon and shiitake mushroom in teriyaki
sauce

Grilled white meat fish with salt

Grilled marinated chicken legs served with

chef’s special wasabi cream sauce

Assorted chicken barbecue

sweet rice wine and soy sauce) =4

Snapper head served with tofu and
glass noodles

Yellow tail head served with tofu and
glass noodles

Yellow tail jaw served with tofu and
glass noodles
Sliced potato, beef and onion

Beancurd and beef

00MO0MO0ON0000MOm 0Moo moa

1800

1200

520

600

650

per 100 grams

580

750

600

600

400

650

650

580

500

500
700
800
per 100 grams

350

350



TENPURA AND FRY K6 & 794

EBI TENPURA All prawn tenpura

BERRD

TENPURA MORIAWASE Assorted tenpura

REDBEEDYE

YASAI TENPURA Assorted vegetable tenpura
MORIAWASE

BRERIOBEOHE

KOEBI TENPURA All small shrimp tenpura

NFERZRS

KOEBI KARAAGE Crispy fried small shrimps

/N EST

EBI FRY Deep-fried breaded prawns

E7 74

TONKATSU Deep-fried breaded pork cutlet
EADD

TORI NO KARAAGE Marinated fried chicken, Japanese style
SDEHT

GYOZA MORIAWASE Stuffed Tenpura

BTHet Stuffed with more than 15 kinds of chopped

ingredients, then fried tenpura-style

ODEN (Japanese Style Hodge Podge) 3 TA

BTABKEGHE ODEN MORIAWASE Assorted oden
Cabbage roll, Daikon, Tsumire,
Atsuage, Jagaimo, Konnyaku

KiR DAIKON Raddish

SE TOFU Beancurd (soft type)

DA TSUMIRE Fish ball

£F TAMAGO Egg

LwoEWn SHUMAI Siomai

RZAIZRL SHIRATAKI Noodles made from arum root
H<b CHIKUWA Bamboo shaped boiled fish cake
EEZ1bE ATSUAGE Thick sliced tofu

REPE T SATSUMA AGE Fish cake

LDV JAGAIMO Potato

ZANZRK KONNYAKU Firm jelly made from arum root
a—)LFX XY CABBAGE ROLL Seafood and vegetables

wrapped in cabbage

00@MO0MO0ONO000mMOM 0Moo moa

750

600

400

600

350

700

700

550

600

800

100

150

150

100

150

100

100

150

100

100

100

200



TEPPANYAKI (Misono) #kAkJgE

WAGYU STEAK
27—

BLACK ANGUS RIB EYE STEAK

TI9ITIVHARAT—F
TENDERLOIN STEAK
TR =0 VAT —F

SAMURAI STEAK
YLIART—F

KAKI GYUNIKU STEAK
MELRRAT—F

CHICKEN

FFx

KURUMA EBI

HifFE

IKA

[AYR

KAKI

M=

KAKI KARI KARI YAKI
MEHY DY BE

TOFU STEAK SPECIAL
SIERAT—F AR ¥V

OKONOMIYAKI
B ABE

ASPARAGUS BEEF MAKI
TANRGH AL =78
ASPARAGUS BACON MAKI
TAINNTGH A N —aVE
SEAFOOD TEPPANYAK
¥—7— FEktisE
ENOKIDAKE ITAME
BEED D

YASAI ITAME

TR

MOYASHI ITAME
HRLY D

SHIITAKE

HEE

NASU TOFU SOBOROAN
T EEZIEADA

YAKI UDON or SOBA
oA Fi1X

Beef tenderloin cooked misono style
with bean sprouts side dish

Beef tenderloin cooked with Chef’'s Samurai sauce
served with bean sprouts side dish

Tenderloin steak with strips of bacon and sautéed
oysters served with Chef’s special sauce

Chicken sautéed on flat iron with special sauce
Prawn

Cuttle fish

Oyster

Crispy oysters served with Chef’s special sauce and

sautéed mixed vegetables

Beancurd steak with fresh mushrooms and diced
chicken

Samurai Pizza (Japanese Pizza concoction of
cabbage, thin sliced pork, egg, spices and
special sauce)

Asparagus rolled in beef

Asparagus wrapped in bacon

Combination of shrimp, tuna, oyster and squid
cooked misono style

Winter mushroom sauté

Assorted vegetables sauté

Beansprouts sauté

Mushroom sauté

Eggplant and beancurd cooked teppanyaki style
served with special sauce (made with ground pork,
shiitake mushroom, leeks and seasonings)

Fried noodles with various ingredients

00MO0MO0ON0000MOm 0Moo moa

5200

3000

750

750

1000

450

600

800

800

800

500

600

600

650

1000

500

400

300

300

350

550



KAISEKI, BENTO, TEISHOKU £J#. 734, €&

JO KAISEKI
ERE

KAISEKI

el

SUSHI KAISEKI
ARG
FUKIYOSE BENTO
R E A Y

MAKUNOUCHI BENTO
DW=

TENPURA TEISHOKU
REOER

EBI TENPURA TEISHOKU
BETARDER
YAKISAKANA TEISHOKU
BEfE &

TONKATSU TEISHOKU
CADPDOER

SASHIMI TEISHOKU
R E '

CURRY RICE TEISHOKU
HL—FA4RAER

KATSU CURRY RICE
TEISHOKU

HYHL—F4 REE
BEEF TERIYAKI

TEISHOKU
v—URBEER

Special 12 course meal served with imported
material, cha-soba and emperor soup

Full course: 10 kinds of dishes served with
emperor soup

Full course with sushi tray

Full course served on double layered lacquered

box. Served with grilled fish and emperor soup

Full course served in single layer lacquered box.

Served with miso soup

Mixed tenpura served with rice and soup

All prawn tenpura served with rice and soup

Grilled fish served with rice and soup

Deep-fried breaded pork served with rice and

soup

Mixed sashimi served with rice and soup

Curry rice with soup and vegetables

Deep-fried breaded pork on curry rice served
with soup and vegetables

Beef teriyaki served with rice and soup

WAN MONO (Soup) ¥

MISO SHIRU
R
SUIMONO
U
AKADASHI
TRIEL

DOBIN MUSHI
THRzEL

Plain miso soup

Clear Japanese soup

Special red miso soup

Authentic Japanese mushroom and seafood
clear soup in clay pot

00@MO0MO0ONO000mMOM 0Moo moa

3000

2500

1600

2400

1400

700

900

500

750

800

650

900

750

150

150

200

300



NABEMONO (Hot pot good for 3 to 4 persons) #i¥)

SUKIYAKI
TEPEE

BEEF SHABU SHABU
HH LR Lo
SEAFOOD SHABU SHABU
> —7—F LS LR
MIXED SHABU SHABU
VTR LSRN

UDON SUKI
IEATE

DONBURI (Toppings)

UNAJU
fig s

TENPURA DONBURI
K205

SUKIYAKI DONBURI
JEREESH

BEEF TERIYAKI DONBURI
v — 7 IR BEH:

OYAKO DONBURI

BT

TORUU

J==51

KATSU DONBURI
2 OFF

TORI KATSU DONBURI
Fx AV

SAKE DONBURI

fiek

CURRY RICE
HL—I74 A

Thinly sliced beef and several vegetables cooked
in sweet rice wine and soy sauce

Boiled thinly sliced beef and vegetables served
with separate vinegared soy sauce and spices

Assorted seafood and vegetables served with
separate vinegared soy sauce and spices

Assorted seafood, meat and vegetables served
with separate vinegared soy sauce and spices

Original Osaka Style. Udon noodles with seafood,
chicken and vegetables. Cooked in special soup

Grilled eel, teriyaki style, on rice served with
soup and pickles

MATSU
LN

TAKE
r

Prawn tenpura on rice with soup and pickles

MATSU
N

TAKE
Ty

Sukiyaki on rice, served with soup and pickles
Beef teriyaki on rice, served with soup and
pickles

Thinly sliced chicken, vegetables and egg on
rice, served with soup and pickles

Boneless chicken leg teriyaki on rice, served
with soup and pickles

Deep-fried breaded pork and egg on rice, served
with soup and pickles

Deep-fried breaded chicken breast and egg on
rice, served with soup and pickles

Grilled salmon on rice with tamago, served with
soup

Thick curry sauce with diced beef and
vegetables, served in sauce boat alongside rice

00MO0MO0ON0000MOm 0Moo moa

1900

1900

2800

2800

2500

2000

1400

1100

700

600

700

600

650

650

600

800

500



MENRUI (Japanese Noodles) #ii%H

TENPURA UDON or SOBA
RELIEA IR

KITSUNE UDON or SOBA
XORHIEA: FIX

HAIKARA UDON or SOBA
W65 A : i

KAKIAGE UDON or SOBA
DEZTFIEA : 21X
CURRY UDON or SOBA
HL—oEA : FIX

NIKU UDON or SOBA
WHLA : i

SUKIYAKI UDON or SOBA
TEREXHIEA 2R
YASAI UDON or SOBA
TEHSLA FIX
NABEYAKI UDON or SOBA
HFEES YA 21X

TENZARU UDON or SOBA
REBHEA 2R

ZARU UDON or SOBA
TBHLA 2R

CHA SOBA
REE

HIYASHI SOMEN
me LR

HIYASHI CHUKA
mRLA#E

Noodles with prawn tenpura in hot soup

MATSU
LN

TAKE
Ty

Noodles with fried tofu in hot soup
Noodles with tenpura particles in hot soup
Noodles with thinly sliced assorted vegetables

tenpura in hot soup

Curry sauce with tenderloin beef on noodles

Noodles with beef in hot soup

Noodles, beef and vegetables cooked in special
soup in iron pot

All vegetables noodles in soup

Noodles with various ingredients cooked in iron
pot

Cold noodles with prawn tenpura served with
separate sauce and spices

MATSU
A
TAKE
Ty

Cold noodles with separate sauce and spices

Cold green tea soba with separate sauce and
spices

Cold white thin noodles in iced water with
separate sauce and spices

Cold ramen noodles topped with seasonal
vegetables, shrimp, ham, omelet, and crab stick,
served with our special sesame flavored
vinegared dressing

Inaniwa udon available upon request. +200
FEIES ¥ AT L DEEE 200 XY DENMEGETHEE T,
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1000

700

450

400

400

550

550

550

400

600

1000

650

400

400

300

600



GOHAN (Rice) ZfK
GOHAN
Ny

YAKI MESHI
BERR

Steamed rice

Fried rice

ONIGIRI (Rice Ball) Bic& b

YAKI ONIGIRI
BEBICED

KATSUOBUSHI
R

SAKE
fif

TARAKO
7ebZ

UMEBOSHI
L

Grilled rice ball with pickles

Bonito shavings

Salmon fish

Salted cod roe

Japanese plum pickles

OCHAZUKE (Rice and Tea) fHIZ{E LT

NORI CHAZUKE
S RIET

SAKE CHAZUKE

FERTELY

TARAKO CHAZUKE
7o b IRED

TSUKEMONO (Pickles) i&
OSHINKO MORIAWASE
BIEHREE

TAKUAN
7e<bA

KIMUCHI
FLF

Steamed rice steeped in green tea, topped with
nori and small rice crackers, served with pickles

Steamed rice steeped in green tea, topped with
salmon flakes, nori, and small rice crackers,
served with pickles

Steamed rice steeped in green tea, topped with
salted cod roe, nori, and small rice crackers,
served with pickles

7

Assorted Japanese-style pickles
Preserved radish pickles

Spicy pickled vegetables

00MO0MO0ON0000MOm 0Moo moa

100

200

220

250

250

250

200

300

350

400

200

200

250









