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SIGNATURE SETS 

Overflowing Maguro	  68
O-toro, chu-toro, aburi-toro,  
akami and Negitoro Kaisendon

Served with miso soup, side salad, 
chawanmushi & dessert of the day

SIGNATURE SETS 

Nishina Sushi Set  	 58
9 pieces seasonal Nigiri Sushi, 
chef’s choice

Served with miso soup, side salad, 
chawanmushi & dessert of the day
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SIG
N
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R
E SETS

SIGNATURE SETS 

Maguro Katsu Sando  68
Toro katsu sando, panko fried,  
fish eggs, Hokkaido bread 

Served with miso soup, side salad, 
chawanmushi & dessert of the day

プ
チ
海
鮮
丼
セ
ッ
ト

シ
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ネ
チ
ャ
ー
セ
ッ
ト

六 
八

SIGNATURE SETS 

Grilled Tuna Collar Set   48
Binchotan charcoal  
grilled tuna collar

Served with miso soup, rice, salad, 
chawanmushi & dessert of the day
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Open face 
Seafood Taco   	 18
Assorted raw seafood  
Burrata | Avocado 
Wasabi mayo 
 

 
MARINATED TUNA  

Maguro Yukke  	 32
Soy marinated tuna  
Japanese egg yolk  
Shoyu Dressing

KETO FRIENDLY 
 

 

Sashimi  
Maguro Platter (9pcs)   52
O-Toro  (5pcs)  		  42
Chu-Toro (5pcs)  	 32
Akami (5pcs)  		  22

KETO FRIENDLY 
 

SEARED DISH  

Chu Toro Tataki    	 28

Wagyu Tataki    	 28
Fire seared | Ponzu reduction
Seasonal herbs | Crispy garlic 

KETO FRIENDLY 

シ
ー
フ
ー
ド
タ
コ

一
番
好
き
な

一 
八 

マ
グ
ロ
ユ
ッ
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と
て
も
美
味
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い
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三
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牛
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た
き

コ
ス
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最

二 
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TUNA CEVICHE  

Akami Avocado  
Shikokobu Ae   	 18
Akami tuna |  Avocado 
Seasoned kelp | Ponzu

KETO FRIENDLY 

赤
身
四
国
仕
込
み
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え
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ー
ク
な
味

一 
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M
O

D
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N
  TA

P
A

S

FRIED SHRIMP 
Amaebi Karaage   	 16
Fresh amaebi shrimp  
Togarishi mayo | Yuzu salt 
 

 

Buffalo Style  
Chicken Karaage   	 12
Fried chicken chunks 
Seaweed batter 
Japanese buffalo sauce 
 

JAPANESE EGG 

Tamagoyaki   
Japanese-style rolled  
egg omelete with toppings

Plain			    9
Truffle & Cheese	 14
Mentaiko		  14

KETO FRIENDLY 

甘
海
老
唐
揚

ビ
ー
ル
に
合
う

一 
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鶏
唐
揚
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最
適
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四

モ
ダ
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Edamame   		
Plain			   8
Garlic Wasabi 		 9
Spicy Miso		  9

VEGAN 

ガ
ー
リ
ッ
ク
枝
豆

ユ
ニ
ー
ク
な
味

八 
~ 
九

Truffle Fries   		  9
Handcut French Fries  
Truffle oil | Parmesan cheese 

VEGETARIAN 
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味
フ
ラ
イ
ド
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テ
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輸
入
中
ト
ロ
カ
ツ

九 
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CHICKEN SKEWERS  

Yakitori Platter (4pc)    		  14
Special selection of yakitori 
Served with lemon & sea salt

Kawa - Chicken Skin (2pc)	 7
Momo Chicken Thigh (2pc)	 8
Tebasaki Chicken Wing (2pc)	 9
Tsukune Meatballs (2pcs)		 9

KETO FRIENDLY 

焼
き
鳥
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お
い
し
い
!!!

一 
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八 九九

鶏
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七 

 
Maguro Grill Platter    	 45
Assorted binchotan charcoal  
grilled maguro cuts 
Hohoniku Tuna Cheek    	 16

Zuniku Tuna Head   		  32

KETO FRIENDLY 

SQUID  

Ika Yaki    			   20
Grilled Japanese squid 
from Akita, Japan
SCALLOP  

Karatsuki Hotate (1pc)		  10
Live Hokkaido scallop 
Grilled in the shell 
 

マ
グ
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グ
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ル

イ
カ
焼
き

辛
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ほ
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頭
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D
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U
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Japanese  
vegetable salad
Plain*			   18
Maguro 		  26
Salmon 		  22
Soft shell crab		  24

VEGAN* | KETO 

Mascarpone 
tomato zuke  	 19
Japanese tomato 
Marscarpone cheese 
Pea shoots | Olive oil

VEGETARIAN 

JAPANESE HOTPOT  

Seafood 
Kimchee Nabe   	 28
Local Japanese vegetables 
Assorted premium seafood 
Housemade kimchi broth

KETO FRIENDLY 

JAPANESE HOTPOT  

Ryoshi Nabe   	 28
Local Japanese vegetables 
Assorted premium seafood 
Housemade dashi broth

KETO FRIENDLY 

Asari  
Miso Shiru   		  12
Fresh manila clams 
Awase miso soup 
Housemade dashi broth 
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NO. 1 SANDO! 

Maguro Katsu Sando 	 42
Chu-toro Maguro katsu 
Signature ponzu glaze 
Hokkaido white bread 
Caviar fish eggs 

Ebi Katsu Sando  	 29
Deep fried sweet shrimp 
Seafood teriyaki sauce 
Hokkaido white bread 

Tamagoyaki Sando	 19
Japanese egg salad 
Tomatoes | Hokkaido bread 
Gomma mayo

VEGETARIAN 

マ
グ
ロ
カ
ツ
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ン
ド

輸
入
中
ト
ロ
カ
ツ
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Salmon mentai  
maki sushi roll 	 19
Aburi salmon | Mentaiko  
Avocado Cream Cheese

 

 NO. 1 ROLL 

Special maguro  
maki sushi roll  	 24
O-toro & Akami tuna
Caviar | Cream cheese 
Umami sauce crunch

 

SIGNATURE 

Mango potato  
Vegan maki roll  	 19
Fresh mango sashmi 
Hokkaido potato salad 
Mango coulis crunch

VEGETARIAN 

 

Soft Shell  
Crab maki roll  	 19
Fried soft shell crab 
Japanese cucumber 
Sweet ponzu glaze 
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SIGNATURE 

Wagyu  
Truffle Maki  	 24
A5 Kobe Wagyu  
Goma Mayo 
Umami Crunch

 

和
牛
ト
リ
ュ
フ

神
戸
和
牛 
!!!二 

四 



バフンウニ軍艦 

Bafun uni gunkan   	 7

大トロモダン
O-toro modern   	 8

えんがわ黒塩 

Black salt Engawa   	 6

炙り甘エビ 

Aburi sweet shrimp   	5
炙りマグロ 

Aburi Maguro    	 7

白身魚 

Aburi white fish   	 6

焼きフォアグラ 

Seared foie gras   	 7

赤身 

Akami sushi   		 5

鮭明太 

Salmon mentai   	 4

SIGNATURE 

Sushi 
Omakase 
Platter  	 49
9 piece assorted 
seasonal sushi
chef’s choice 
moriawase
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SIGNATURE 

Moriawase 
Sashimi Platter  	 59
18 piece seasonal sashimi 
chef’s choice moriawase

KETO FRIENDLY 
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	 one	 two

Salmon ikura     	  6	  11
Salmon, salmon eggs & wasabi

Wagyu truffle tartar    	  8	 15
Glazed wagyu & mined truffle 

Soft shell crab     	  7	 13
Fried soft crab & tobiko mayo

Negi-toro     	  7	 13
Minced Maguro & scallions

 

SA
SH

IM
I

刺
身

手
巻
き

TEM
A

K
I H

A
N

D
 R

O
LLS



 

Truffle bowl 
Foie gras Wagyu   	 46

Charcoal grilled A5 Kobe wagyu, 
teppan seared foiegras, umami 
truffle bits, garlic truffle shoyu 

SIGNATURE 

Kobore Maguro  
overflowing bowl  	 46
O-toro, Chu-toro, Negitoro 
Aburi-toro, Akami, Ikura  
Special Kaisendon vinegar 

DRUM PERFORMANCE

Kobore Ikura Don   	 39
Overflowing salmon roe rice bowl 
presented tableside with a drum 
performance 

 

Samurai 
Ryoshi Kaisendon  	 46
Traditional kaisendon rice bowl 
9 types of assorted premium  
seafood | Chef’s choice
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MINI BOW

Engawa Bowl   	 19
A small potion of sushi rice topped 
with engawa, fin meat of flatfish 

MINI BOWL 

Salmon, Ikura, mentai 	 19

a small potion of sushi rice topped 
with aburi salmon, mentaiko and 
ikura salmon roe 
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Chazuke  
Tea infused rice bowls
Dashi infused green tea poured over rice and fish

Salmon chazuke		  26
Akami chazuke    		  26
Maguro chazuke   		  32
Engawa chazuke		  28
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SCALLOP  

Hotate truffle  
inaniwa cold udon     	 22
FAIRY SHRIMP  

Sakura ebi, truffle ikura      
chilled angle hair pasta 	 22
SPICY COD ROE  

Mentaiko  
cold fresh udon     	 19

 

Garlic Fried Rice     12
Sakura Ebi Fried Rice    14
Ikura Fried Rice   19
Uni Fried Rice   19
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 抹茶アイスクリーム  
Matcha ice cream   	 5 

自家製餅  
Housemade mochi (1pc)   	 3

季節の日本の果物 
Seasonal Japanese fruits   	 12

Side Salad    		  5

Chawanmushi    		  5 

Miso Soup    		  5

Rice / Sushi Rice    		 5

Cheese Pickles    		  6

Meal Upgrade    		  12 
Rice, chawanmushi 
Miso soup set
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