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Sushi : Soy source contains wheat. You can eat sushi without dipping soy source.
Miso soup with boney parts
(comes with each sushi)

● ● ● ●

1.Tokujo △
●

salmon egg
Sea urchin

● ● ● ●

2.Jo △ ●
salmon egg

● ● ● ●

3.Nami ● ● ● ● ● ●
4.Tekka don ●
5.Chirashi don ● ● ● ● ● ●
6.Tekka maki ●
7.Futo maki ● ● ● ● ●
8.Kappa maki ●
9.Natto maki ●
10.Ume maki ●

11.Mentaiko maki ●
cod egg

12.Nori maki ● ●
13.Inari ● ●
14.Nori&Inari ● ●
15.Kids set ● ● ● ● ●

Set meal　: Not contain small dish. Please ask to our staff what is daily small dish.
16.Sashimi teishoku ● ● △ △ ● ●
17.Tempura teishoku ● ● ● ● ●
18.Katsunabe teishoku ● ● fish stock ● ● ● ●
19.Tonkatsu teishoku ● ● fish stock ● ● ● ●
20.Sabamiso teishoku ● ● ● ●

Soba/Udon
21.Tenzaru soba ● ● ● ● ●
21.Tenzaru Udon ● ● ● ● ●
22.Zaru soba ● fish stock ●
22.Zaru udon ● fish stock ● ●
23.Nabeyaki udon ● ● fish stock ● ● ●
24.Tempura soba/udon ● fish stock ● ● △
25.Sansai soba/udon ● fish stock ● ●
26.Niku soba/udon ● fish stock ● ●
27.Kitsune soba/udon ● fish stock ●
28.Tsukimi soba/udon ● ● fish stock ●
29.Kake soba/udon ● fish stock ●
45.small udon ● fish stock ●

Ramen
30.Shoyu ramen ● ● ● ●
31.Chashu ramen ● ● ● ●
32.Gomoku chuka ● ● ● ● ●
33.Sansai ramen ● ● ● ● ●
34.Hiyashi chuka(summer only) ● ● fish stock ● ● ●
35.Miso ramen(winter only) ● fish stock ● ● ●
15.Kids set ● ● ● ● ●

PRIOR TO PLACING YOUR ORDER, 
PLEASE ALWAYS ALERT THE MANAGER TO YOUR FOOD ALLERGY OR SPECIAL DIETARY NEEDS.

Please be aware that during normal kitchen operations involving shared cooking and preparation areas, 
including common fryer oil, the possibility exists for food items to come in contact with other food products.

This chart includes all dressings, sauces, garnishes.
If you need to remove any of ingredients, please feel  free to consult with our staff.

●…contains △…may contain(from day to day)
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Rice
36.Katsu don ● ● fish stock ● ● ●
37.Ten don ● fish stock ● ● △
38.Oyako don ● ● fish stock ●
41.Miso soup ● ● ●
42.Kids curry set ● ● ● ●

A la carte
46.nozawana pickled with dried fish

47.Vienna sausage ● ● ● ●
48.Katsuni ● ● fish stock ● ● ●
49.Saba misoni ● ● ●
50.Yasai itame ● ● ●
51.Hiyayakko ● ●
52.Edamame ※ We often boil common water
53.Morokyu ● ●
54.Daikon salad dressing

55.Oden ● ● ● ●
56.Yudofu source ● source ●
57.Pork cutlet ● ● ● ●
58.Tempura ● ● ● source ●
59.Fried potato oil
60.Ikageso fry ● ●
61.Tori kara ● ●

Sashimi
Moriawase ● △ △

Lunch menu
Souce katsu don ● ● fish stock ● ● ● ●
Zuke don ● ● ● ● ●
Udon or Soba set ● ● ●
Katsu curry ● ● ● ● ●
Sansai don ● fish stock ● ●

Dressing
Itarian ● ●
Sesami ● ● ● ● ●
Seaser ● ● ●




