






Not a big fan of maki? Try our nigiri preparations that 
combine a pillow of vinegared rice with different toppings 

. . ... . . ...........

N ig i ri Boat ....... ·.·.-:::\:::•:::::•:•:::::::: 
Hamachi Salmon and Tuna - 03 ieces each -:-:::::::-::•:::::::::::{• 

Sash i mi Platter •:_. ...... · ...... :•:•:•:•:•. :·:·:·:·:·:·:· 
Salmon, Tuna, Hamachi - 03 pieces each ·: . . .................. _._. 

Yaki Udon / Soba Bento 
Yaki udon noodles, tempura, potato salad, teriyaki eggplant 

Teppanyaki Bento 
Garlic rice, gyoza, avocado salad, pickled radish 

Tori Karaage Bento 

8 pieces @®� 

8 pieces [I]@ 

5 pieces �@ 

5 pieces �@ 

5 pieces �@ 

12 pieces �@ 

9 pieces �@ 

9 pieces �@ 

: . . .-._.: . . >:�-----�·-:.:_\:_)._:.\) 600g

�lll® 

600g 

600g 
Boneless fried chicken, Hiyyayako {chilled tofu in soy broth}, fried rice 

Ebi Tempura Bento 600g 
Fried prawns, potato salad, Agedashi tofu, fried rice with tempura sauce 

600g Buta Shogayaki 
Pan grilled pork belly, mushroom salad, fried rice 

t699 

t699 

t799 

t799 

t799 

t1299 

t1299 

t1599 

t699 

t699 

t799 

t899 

t949 










