




















RISES

SASHIMI PLATTER
B EHFSE/ TURSE 298

Assorted Sushi combo

RS ‘i SUHESE 438

Ume sashimi combo

RIS/ ‘M S LHEEE 598

Take sashimi combo

i WS/ ‘D" SLHESE 768

Matsu sashimi combo

=1
MAKI ROLLS ( 6 PCS)
=XRBETNEE /BLUIYSYE

Salmon and mango salad hand rolls

EREERE /| FFE (3%

spicy tuna hand-rolls
e / xkEHE
california rolls

RERLEERRE/ hEcss

minced prime toro with leek rolls

R B MRERTRE / VI LY I IS TR EEHONE

Fried soft-shell baby crab fritters, avocado and green tea Maki rolls

BEIRBESTRE EAUVKILE

Jumbo king prawn tempura with cheese Maki rolls

RESEIKEENRE 513 CkSEE

Grilled sea eel filet and cucumber Maki rolls

subject to 10% service charge




RS/ =L Fa]/9L

sashimi sushi
SERG/ W0 J5E—% 7
2 pcs per order 1 pc per order
HAER /IIXSB 48 22
Yellow tail
=38 /&7 38 18
Salmon
Btm/LEHU 68 26
striped jack
fﬂﬁ (8f) /H0 168 28
scad
B /ZEAHTEL) 120 55
alfonsino
N& /fec 38 18
octopus
EHEER/£(3 78 35
yellow fin tuna
FTEZRE /&3 200 100
atty tuna -toro
iR (8€) ﬁas AV =] 58 58
ark shells (eac
fEINIIE (§8) /IZ-TH 68 68
scallops {each)
HiE (BmL) Xqu 28 28
sweet prawns (tow pcs)
HAE (88) /ETcvAT 68 68
botan prawns (gach)
ZOEHEL (B9) /U5 HSTIED 148 28
flounder
=XEFF /1< 5 88 48
salmon roes
HAEBIE / SIC 228 98
sea urchin
%ggs%ﬂﬁagyu beef £6b 8o
tEEEFARIASE) /£D5H 328
HDkKEIIdU live sea whelk (each)
3t§ﬂ (J?E) /EIFOER 198
shells (each
,E%Hc‘ﬁ (FRE) /£# 358 328
Geoduck clam (each)
B/ DMCF - 18
crab roes
HighE /L 2 32
stewed sea eel

B EMTRmER/ BE55 UM 280

Akita signature Sashimi rice

REEENESER HFPH fﬁ%) 88
SEES EAETIE (KA / BHE)

beef or vegetable udon or soba in hot consomme

ABEFITIREUEEE / A UBES EATALEE 78

chilled inaniwa udon or soba with traditional dip condiments

WHESEE / 7 ANy —E 78

stir-fried assorted mushrooms and asparagus

RESXIRAENRESE 98
fuf..DR—j S=A SEN

roasted pork ramen or noodles in hot consomme

BhETAEHWER / FREEED L 118

Akita signature fried rice ( 2 persons)

EREMFWER / EREBMFPrEDL 168

Kagoshima wagyu beef fried rice (2 persons)

subject to 10% service charge



—m / &

SUMIBIYAKI

HohE [ FRREE 38
Chicken mid-wings

TPAEFEIREA / RIS IEES 38
Okinawa Pork belly strips

4E [y viEEE 48
Ox-tongue core tenders

HFREEREY) / BRBIERE 58
Free-range Shiretoko Chicken tenders with leeks

AIEERTIRE /e 58
Dried-grilled river trout

FERHERE /fRgs 68

Seaweed soy blasted red snapper

HEERENTES /BESOxH(TEE 68

Octopus mousse cake sumibiyaki

EERENFER /ERBN4FO—-AEE 98

Kagoshima wagyu beef shoulder lion

SEOEEKE/ ZESCOBEEL 118

Poached bay clams in Sake

BEEsSEES (HACECLEPER 198

Char-grilled Crab mousse on own shell

EIEEMFEE /EE- ERMTFRE 198
PSurf soy blasted jumbo surf shell

RIESERK/ A rO0gEs 2288
Char-grilled Yellow fin Tuna jaws

subject to 10% service charge



