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We are a long-established sushi restaurant with a 70-
year history in Tachikawa City. Guided by the
founding principle that “sushi is made with sincerity
and heart”, our entire team dedicated to refine our
skills every single day.

Sushi is a reflection of the season.

It allows you to experience the essence of each season

through its ingredients - this is the true charm of sushi.

Every morning, the owner personally visits the market,
selecting only the finest seasonal ingredients by sight
and touch to ensure their quality.

Please savor each dish, unique to the day and the
season, paired with our meticulously curated selection

of premium sake.
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Yubiki is a blanching technique in which boiling water is quickly poured over the skin

of the fish to gently heat up only the surface. This allows you to enjoy the skin by
bringing out the flavors beneath the skin, which were originally hidden. This also
enhances the beautiful colors of the fish, appealing to the appetite.
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Aburi is a searing technique in which the surface of the fish is lightly
grilled. The heat of the fire melts the fat, adding an aroma and
bringing out the rich flavor of the fish.
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Niru is a simmering technique in which the fish is cooked in a broth of water, sake,
mirin, sugar and soy sauce.

The exact ratio of ingredients and cooking time vary by chef, making it one of the
most nuanced and skillful techniques for bringing out the flavor and tenderness of
the fish.
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Techniques of our sushi chef
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Tsukeru is a marination technique in which fresh fish is marinated in a

special soy sauce. This process enhances “umami” flavor, deepening
the rich flavor of the fish while preserving its freshness.
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Kombu-jime is a marination technique where lightly salted fish is
gently pressed between sheets of kombu (sea weed).

This allows the umami of the kelp soaks into the fish, creating a
refined and deeply savory flavor.
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Su-jime and shio-jime are marination techniques in which the fish is
pickled with vinegar or salt. In Su-jime, vinegar adds a clean, tangy
accent, creating a refreshing taste. Shio-jime, salt draws out excess
moisture and concentrate umami.
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OMAKASE COURSE
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Omakase course 10,000 yen. Includes: three seasonal appetizers,
sashimi, tempura, chawanmushi (savory egg custard), soup, your
choice of chirashi sushi or nigiri sushi.
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Enjoy best quality Sushi withour "OMAKASE COURSE."
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“Omakase” is a special way to enjoy
sushi, unique to Japanese culture.

It cerebrates the seasons, with the chef carefully
selecting the best ingredients of the day to highlight
their peak flavors. The chef’s trained eye and
refined skills create a unique story in every piece of

sushi. At our restaurant, we invite you to enjoy this
tradition through our OMAKASE COURSE.
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Sea Urchin / Salmon Roe /“Medium Gizzard
Shad / Squid / Lean Tuna/(Akami) /“Kuruma
Prawns / Seasoned Pollock Roe (Mentaiko) /
Flying-fish Roe / Conger Eel / Cucumber /
Fatty Tuna / Scallions / Rice / Red Rice

| Vinegar / Sugar / Salt / Seaweed / Wasabi /
Miso / Dried bonito flakes
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Seafood Hand Rolled Sushi
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Vegetables Hand Rolled Sushi
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Menegi Young Green Onions / Dried-gourd Strips /
Soy Sauce / Sugar / Mirin / Celery / Vinegar / Red
Rice Vinegar / Lotus Root / Pickled Plum / Wasabi
/ Seaweed / Nagaimo Yams / Fruit Juice / Seasoning
Spices / Pickled Island Daikon Radish / Lily Bulbs /
Red Peppers / Pepper / Salt / Radishes / Soup Stock
/ Miso / Dried bonito flakes / Rice / Scallions
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Medium Gizzard Shad / Snow Crabs / Rice / Rice Vmegar / Red Rice
Vmegar/ Wasabi/ Tod‘a%s Reéommenda‘uon $ ° ®
M | XER /ALY / tof / TRy 2FS /M Rl A&yt -
[CHAI / &/ HAE ) FEAE/LMAH|/25 =H
VEH / ittt / By ) B | HAHEF/ALE /

SIS | T /K KB ) OEE/INR S A HERS

VN [ diifirb i/ SN L RERC) S )RR

4 MATERE [ oK /Rl ) ALK /1L % /5 D HER ...




F @D

7

arha/ K|

sieE /it

HAPBREAENTIHOR) ILE@IEHLHa ) TRLx L Eb b A~
Ja -Hv 7 00RSEDERLIEDRS-HEE)ERELTEXET, 20
FTENMECTEEDFHA A2 %) RELTWVIEIBAFL AN HFI]BODEIC

HIRGEHEEMYh T T o i, ABHREIATHR TEEL L
BHRI =2 -V =5 VPR 5T LLDAFTT,

LEARD Y 7 o FRFELTRBBELIRIREEILIEDLY 4,
TRIZATEI/ATTVRKRERE CTHEELTRRELE TITVED BhL@HER D
o b ) AP LoEMHoBAZIEHE LT F,

Tuna by Toda: Our Tuna Expert: Every morning, our expert buyer, Toda,
attends the Toyosu market auction, and selects the finest wild bluefin and

southern bluefin tuna adjusting to the changing season and tides. With years

of experience and a deep understanding of our preference, he expertly picks
the most flavorful and well-marbled cuts to complement our sushi.

Our bluefin tuna is sourced from regions like Aomori, Miyagi, and Chiba,
while our southern bluefin comes from New Zealand and Australia. We take
pride in offering only wild-caught, natural tuna except during New Year
holidays and off-seasons when fresh supply is limited.

At our restaurant, we handle the tuna with exceptional care, with precise

trimming and aging it in a ice-cold storage to enhance its natural flavors. This
process brings out the rich umami, smooth texture, and gentle acidity. These

qualities are what makes our tuna truly exceptional.
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Rice / Rice Vinegar / Red Rice Vinegar / Fatty
Tuna
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Rice / Rice Vinegar / Red Rice Vinegar / Lean Tuna Rice / Rice Vinegar / Red Rice Vinegar / Medium-
Meat / Soy Sauce / Mirin, Sweet Sake fatty Tuna
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Assorted Tuna Sashimi
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Ark Shells / Rice / Rice Vinegar / Red Rice Vinegar
L7 / 4 / MAK / BoAE
JEARIN / K / KBS / 1B
RE /K / KEE / fIBE

Rice / Rice Vinegar / Red Rice Vinegar / Scallops
EVA-CEWA- = E L]
K/ KBE / 408 / BI
K /KBS / #18E / NIZE

Rice / Rice Vinegar / Red Rice Vinegar / Sakhalin Clams|
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Kuruma Prawns Sweet Shrimp Sea-bream
LS EtM =0|
XHF FIAHH AT / 1 1 HF &
A £l
B4 *¥1,320 e 3 660 8 1 ¥ 550
K/ KBE / FREE ) EEE Eiﬁ%{%/*ﬁ'ﬁ(fﬁﬁ'ﬁ/gfﬁi/?}ol\/ K/ KEE / FREE / 8
Rice / Rice Vinegar / Red Rice Vinegar / Prawns Sweet Shrimp / Rice / Rice Vinegar / Red Rice Vinegar / Soy Rice / Rice Vinegar / Red Rice Vinegar /Sea-bream
Sauce / Mirin, Sweet Sake Nigiri Sushi
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Salmon
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Red Sea Bream
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Rice / Rice Vinegar / Red Rice Vinegar / Salmon
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Rice / Rice Vinegar / Red Rice Vinegar / Squid
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Rice / Rice Vinegar / Red Rice Vinegar / Red Sea Bream
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Horse mackerel
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M AIE S (kanpachi)
Greater-amberjack
ol

EANER ]

RLH 24
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Horse Mackerel / Rice / Rice Vinegar / Red Rice
Vinegar / Sugar / Salt / Ginger / Scallions
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Conger Eel / Sugar / Rice / Rice Vinegar / Red Rice

Vinegar / Mirin, Sweet Sake
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Rice / Rice Vinegar / Red Rice Vinegar / Greater-
amberjack Nigiri Sushi
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Salmon-roe Gunkanmaki
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Medium-gizzard-shad
Hof

-~ $703234)) -]

INDEEE

¥ 550

# 13 F < Y (nihamaguri)
Common-clam
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Rice / Rice Vinegar / Red Rice Vinegar / Salmon Roe /

Salt / Soy Sauce / Seaweed
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Rice / Rice Vinegar / Red Rice Vinegar / Medium
Gizzard Shad / Salt / Sugar / Vinegar
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K /KBS / A1BE / )\BEERAR / BE / RONE / BR

K/ KBE/ TRBE/ (3FSD / HFDOA /KB /B
Rice / Rice Vinegar / Red Rice Vinegar / Clams /
Mirin, Sweet Sake / Sugar / Soy Sauce
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K/ KBS / 4185 / a4 / EHREE / BOKE / #E
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Menegi Young Green Onions
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Sea Urchins Gunkanmaki i
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EAH ¥ (konbuzime)
Kelp Sushi
CHA|DOF

B
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Rice / Rice Vinegar / Red Rice Vinegar / Seaweed /
Seeded Salted-ume Pulp / Menegi Young Green Onions
o/ MAX ) JmRAX/Z /A Bt / K721

SIZ /K / KEE / TREE / BE
Sea Urchin / Rice / Rice Vinegar / Red Rice
Vinegar / Seaweed
Gl WA WA WA = E- A

K /KEE/ RBE/ B/ BER/E

Rice / Rice Vinegar / Red Rice Vinegar / Kelp / White-

flesh Fish / Salt
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Tuna,Pickled Island Daikon Radish
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FREL99HA (meneg
Menegi Young Green Onions
with Bonito Flakes
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K/ KBE / IREE/ Y OOKE /B8
Rice / Rice Vinegar / Red Rice Vinegar /
Tuna Red Meat / Seaweed
o/ MAMx ) BeME/ X S/
K/ KEE / LIBE / SHBOR / 8BX
K /KBS /KBS / BBRIRS / X

K/ KEE/RBE/ v DO/ Ble<bhA /BB /CF
Rice / Rice Vinegar / Red Rice Vinegar / Tuna /
Pickled Island Daikon Radish / Seaweed / Sesame
o/ WA X/ 524X/ CHIO(FX]) / AloF CHR S (o £
FXN/d /M
K /KBE / 4BE / THE / BRAS S / KX/ ZRK
K /OKBE /A1EE / R / SEEHRES / KX/ 2R

FRT /880 /BE / ¥ / K / IREE / KEF | Menegi
Young Green Onions / Dried, Flakes Bonito /
Seaweed / Seeded Salted-ume Pulp / Rice / Red Rice
Vinegar / Rice Vinegar | HIU|7|(#Hz0}) / 7HMAQEA| (7}
CHEol ) / Z / OHA 1tg / W/ F24 % / BAX | R
/ FHIEREE / K52/ A / K/ 4B / KB | HFRE /
BB /8RS / MBA) /K / HIBE / KBS

TP oA « ki
"9 ')‘{.335\ (kappamaki

)
':‘-' C\lc‘un;b"é_r Sushi Rolls | 20| X8}

Lo SALAL EAKAR

v B A

(kaisenn)

Seafood Rolled Sushi
SijatE ZXRE

REE | By

Green chili/E1n3 Zxut

F i/ F ik

YOO/ WS /BRF/ AN/ RIFT/EwSD/
Ble<&A/F/BE /B /X | Tuna/ Salmon
Roe / Spiced Walleye Roe / Squid / Scallops /
Cucumbers / Pickled Island Daikon Radish / Sesame
/ Seaweed / Vinegar / Rice | CHO{(&K]) / HO{Y / &
A/ 270l / 7t2|H]| / 20| 7 Alot CHR Y (4 THRX]) /
M/ A/ AxX /Y| 08/ EEKF/BRF/ B/
Rl /&EM/ BREZS /S / KX/ B/ K| B8R
/ RGN / BAKT / 1Bk / INILB / /NEM / B8k
FEE /ZRR RS/ BR/K

\ B ¥
oo f .
- "1. =L =) /w89 5% / B/ ¥ | Cucumbers /

& SeaWeed / Se;erp‘e / Vinegar / Rice | 20| /& /
~ M/ Mg | B/ KSR/ SRR/ B/ K | 1K

BH/B/E0SD/HDA/ K/ KBEE/ IREE | Soy

Sauce / Salt / Cucumbers / Mirin, Sweet Sake / Rice

/ Rice Vinegar / Red Rice Vinegar | Zt& / 23 / 20|

/O[3 /Y /8N x/ F2MX | Eh/ &/ &I/ &8

B/ K/ KER / AIEE | ik / B/ NET / REH /K /
KBS / 4188

Quh(13]0fl Z50] A7\ Q) /T /2w E

/ BeAlX ST /SRR /S K KB/
4IRS | 7E /ERR /SR K/ KBS/ HTRE
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— A A ﬁ- How to eat sushi
% ;] 0) e A AN He S FA &Lk

BN FFJRERARRFTHoDFATBEBZILLENY L =50

ELLTERARNRTVWFEZTENTLKELE W
cEMEIMITEWVWT, BRI LET2FTEIEILERY L LS /
cEHIERLD T T E 6tﬁ%w01@0%¢f<*ofbibi¢®1”
BRAEOUT & _
'#E:')iﬁ-ﬂld:—ﬂ’(*ﬁ?f\*étu" . :
AYERATT, BB LKRBEBLERKGFEN
- - AT E2ERLLBLENRD, k%o? ép

. -"f?pe f i
How to eat sushi #ﬂv
A nigiri can be enjoye tlcks or with your fingers,

1\ whichever is more com )le for you.

' Pour small am auce on a dish and dip your fish in it.

- - Using too m s -ce‘may overpower the natural and \-

\. . Y dedicated fl of the fish so please enjoy with moderation.

a nigiri in one bite.
o the pickled ginger to cleanse the{ﬁalate.

\ It's best to
Help y’n‘se

hi brings you joy a a smile.
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AN BE ¥ ]

ANE Rotgtoz EAFLL 202 Fof me wwoz C Al
ol 2tE S mabEm MMo| ZIoh & 9.

b2 BHOja OB TA M 90| of & ou xAsMR

A i Hg =HEL Lt

Mz % UL eotaez c A

ETT ssexoNe

g+ A, %ﬁﬁuﬁﬁﬁﬁwﬁﬁiﬂ
BESHANB A LT,

CHEE ERBFRRAME, RERARG G,
og%— 4 —{aﬁéao
LR, TAREHAE, \

Bith, £E%@ ! NN

T TS

CEANTARFIIRA, BERCHRAFRGFXEA,
C R E MBI NTER, NEYHETERLEET,

CERE, BWERTSLATTAL, REGARGGE%,
cRW—akB— ARSI,

CERRERE, TATHAH%RE,

CRERARRE, £EFS !




— - A la carte dishes 4 \ ‘.%
\’ % \z = =1 3 — Gaex. W
T ’ =R - FFik Ay T :

. - il S 2a —
& 0 A 43 v} (sakananonitsuke) & D &F % (sakananosatkyouyaki
Fish Simmered in Stock Flavored with Fish Grilled with Saikyo Miso
Soy Sauce, Sake, and Sugar MMALO|R 0] (M EBFS AlO|RO| A0 oFF Wit
MMLI X (ZHe, & MEoR oS t X8  l&s A& Ho AR 22) BeTIR (&F4%R) | AeTH
B/RE/ZR/HFOA /& / BRE | Fish/Scallion/TofuMirin, 2/ O¥E / KIE / D A/EZE | Fish / Sugar / Miso / Mirin,
SweetSake / Soy Sauce / Sugar | 0|3 / 2t& / Mgt E07|/0/ &8 Sweet Sake/Ginger| 4 / MEF/ EIZH(O|A) / D2/ 42
LA / & / W/ R/SR/SE | TREK / Bl / W/ &/R/28 | & / BOKE / K1 / BHRDE/EE | R / B0V / RIS / BREH/ £ 2=

M« B x_%; ¥ ¥ (sazaenotsuboyaki) 11 E <) oE\4h(hamagurinosuimono)
[ e = > > > >
" Turbo Shellfish Grilled in the Shell Clam Broth with Light seasoning
T ABITIO] ! hIR N EERE |  AEen LH8 2 | 6% @ Kk | %698 @ Kikip
SH T / il | Turbo Shellfish / Soy Sauce | A2} / ZHat | (dF <D /18 /iE/8H| Clams / Salt/Sake/Soy sauce/ | L /
4R /K | 98 / 1S _ AT/E/20E| B / #h/E/ S| 2N / B/

Am& | (chawanmushi) 2 F % % (tamagoyaki)
Savory Steamed Custard

AW Rk | Ak

Japanese sweet Omelet
HTHRO| | #IENE | a NE &

> 99 p : Fermented, and Smoked Bonito / Mirin, Sweet Sake / Sugar / Soy
Mushrooms / Gingko Nuts / Japanese Parsley / White-flesh Fish | Sauce / Sesame-seed Oil | 2t / 7A@ EA|(FiCteto] &) / Oj2l / A
ZF&Q—?—*IU}EF‘JN I/ A/ MR/ EDHA / 28 / IES LIS / S/ 7h / EIIS | IBE / FHEES / SIE /PN / B/ SR
SIA MM | FHIRGE R / B8R/ IFF /&5 / AR/ B)LF / BER& T Ellﬁﬁn%/ﬁﬂé)#/ui@bk_/ﬁwﬁ/éﬂa/%%‘m/ .
| BB / SR /BT / B/ RE /LFR / BAR = . -
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D ‘S
SeerAr\®

#29>iE(nukazuke)
Vegetables Pickled in Rice Bran
WA TOIM| | RIRMEE | RIBFEE

1. KRB/ B/ ICAICK /18T / KRR/ 5D | Rice Bran / Salt
/ Garlic / Eggplant/ Daikon Radish / Cucumbers | ®7 / 22 /
O / 7tXl/ 2/ 20| | K$g/ &/ Kiw /¥ / BE~ /&I | K

4 1R/ B/ K55 / mif/ B#EE / \EI

¥ %13 F <Y (yakihamaguri)
Grilled Clams
CHEEL0] | JE o5 %] | 4By

; -'.';f‘ B L -
[FFE<H /il | Clams Sauce ﬁ?z
cheh / ZHat | a8 / 58 | / ol

7 R34 (tenpura) !
Tempura | §|Z2 !

R | RGH

N
L ‘}‘]

YSSHM/INER/ N/ R /B DADP/ KIR/EL / HDA
/&l / BT/ 9/ BHE/ BEB8 | Salad Oil / Wheat Flour / Eggs
/ Potato Starch / Salt / Noodle Sauce / Daikon Radish / Soup
Stock / Mirin, Sweet Sake / Soy Sauce / Shrimp / Japanese Whiting
/ Vegetables / White-flesh Fish | 82{EQ / LIIF / A2t/ 52/ &
3/ HRF / R/ HAZ0|Z(CHADH BA], 7iCtio] X S8 22l |+) /
0 /21 /7 M< / 22| /ol / el & MM | Bhnh / EX / BE/ X
¥/EEY /2 AR/ BE S /&% / HENE / #Bh /5 F /8
T&/BxR/ AERS | Warh / Y / #E5 / XB¥ / B / 5EE /
B%#E / 25 / URE / B / R / DR / B/ BAR

n sashimi

¥ % 0 R3: 5 (yasainotenpura) |
Vegetables Tempura | OFA{EHIZE2}HE[ )
AERAT | AERGE

BSIH/INER /N REM /R HADR / KIR/TZL / HDA/
BR/E—VYY/FTVEIF/RE/ET / PRINSHR / £FRE
|Salad Qil / Wheat Flour / Eggs / Potato Starch / Salt / Noodle

Sauce / Daikon Radish / Soup Stock / Mirin, Sweet Sake / Soy Sauce

/ Bell Peppers / Maitake Mushrooms / Perilla Leaves / Eggplant /

Asparagus / Onions | ME{ER / UIIE / A2t/ 52/ A2/ HEG / 2

/ MHZD|Z(CEAIOL X, 7tCHdo] X S8 Rl |<) / 012 / 24| /

QMM / 2HHCE M0 ZE0|= FE AE7| ) / 7kK| / OFAIIEEAA /

At | BALH / ER / R / XY/REY / &/ BEEST /B8~ /B

7 / FHRHE / BMEWR / TE / %K/ T L BH /FR [OACh / 5

¥/ HE/ KEY / B/ ShEE / BFEE /55 / K/ Eh/ B/ 8

o/ B/ T/ B / FR

#| & 348 5 (sashimimoriawase)
Sashimi Trio
35 IES| | #AHE | # Y HHBE

Medium fatty tuna, white fish, shellfish.
A SER, SIAMM, XY
PEERLER. R AR

WP, 4@ M ¥ 4,400

#| % 548 5 (sashimimoriawase) [
Sashimi Five Selection

5 DES| | # R A F i

Medium fatty tuna, white fish, shellfish.blue-
backed fish Shrimp

A SER, EMUM, T M2, STE MM
PEEBLER, R, A B FR

Srm. @4E. M O 48 ¥ 6,600

L+ y



9 Selected Japanese Sake
H Y MEE 22 A 95
FLFH% % B R iF A

w2 ‘/’ 235 Ei
hawamura, d ev\sk u §

Juyondai v‘

= dry H sweet X dry H sweet = dry H  sweet
TkRt K/ ofoba Al A8H0 JbetnRl otoFLXI /5B BRI otatxl/58H0
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Tt/ E otatTLxl /3240 et s ofta1%l/5870
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4 2\ < {1",'3 /7\~. N ( /\ 7‘(‘ "F‘ :/l:.
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JtatRrl s olaF Rl /BA v H sweet = dry H sweet
It/ E otatLl/38%0 Sletmkl sz OHIFRAI/BR]
o X
IRER light B2 mellow [y - wemE r—
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BERHT)
Drink/OF/ /1)

H-€ —)v
Draft Beer
Moz | g | A

JBE —)v
Bottled Beer
B | RPN | R

Clear Distilled Liquor
27 | BELEE........

TBER

Liquor Distilled from Sweet Potatoes

00F AF | PRI | RCEEEN
e kL (kurokirishima)

2Bl
Liquor Distilled from Barley
HE| &% | FhEi | 2REN
Sl —IV (ikigorud0)¥ 770

RBER
Shochu Distilled Liquor Made from Rice
BT | OKGEN | ORBEN

HJK (hakusui)

Y770

¥ 770

Whisky | £I127|
B |BL=

¥ b+ Y —f(santorikaku) ¥ 770
¥ 2,200

[L1IEf (yamazaki)

4Fa—2E)Vk
(ichiroz7umoruto)

¥ 1,430

A

Red Wine |
=0l | LIFA | RLRIZH

174>
White Wine
Slo|E ool | A& | A%EH

¥ 7Y (shaburi)
AN—=2Y) 2574 2 GE MV

Sparkling Wine Bottle
AmE ofol B[ il | 4R TR

TERRE GENUINE ¥ 6,600
NORTAL (FFR) ¥770

House Wine glass

SteA etel R2|| AR A NYEA | KHS PR

ask staff

ask staff

Sour| At
| WE| WE

kAT —

Green Tea Sour | SXHALY] | @RI | #ARBE ¥ 770

oy %E%g'ﬂ'v— ¥770

Oolong Tea Sour | SEXALY |

SREBRL | KRB
¥ 770
¥ 770

VEYD—

LemonSour | ElZAR| | #TERIBI | HEERPD I

BYATY T —

Green appleSour | T2 Atz AL |

WHERBIL | HHRD R

5 Soft drink| S24
V7 b B VT e momn

S?-ml ﬁl;‘@k | BRFTTOK ¥ 440
¥ 440

AR SRR\
CrvY—I—)Vv
Ginger Ale | ZIN Of(2s E2 HASH) | UK | #ROK

Fry

Orange Juice | QX FA | {1 | Mg ¥ l,‘l"O



LA D FHERQ & A

Sushi Fascinating fact about sushi
culture Q&A/THL XAl Q&A
i b DAL ETR T 3

E&IZWOH 5% 3D ? [ When did sushi originate?
AA = ANHIEE JASLIIN? /FERRERHTLHERHINN ? /SRRERMERRHIRN 2

RERE L AREOBRVEANSH D, FRICRKNMERWLZE B - AU - BEOEICIEIREERADHBZATT,

Sushi originated as a method of preserving fish before refrigerators existed. Ingredients like wasabi, vinegar, pickled ginger, and
bamboo leaves were also used for their antibacterial effects.

HE 7L QIE A ERE NEAZOZ UUSLICE AAH|, A%, X8, LR l0l= A7 St ASLICH

WREKENRARIERREFRET. SRPAHUHRALZE, B, BR. TEOEREFER.

EHhIZLE S5ES D ? [How to dip sushi in soy sauce?
UE2 oY AL [EhELR ? [Eh/ERER ?

L» b (BXK) BEHENICKVWESIC. AOEZ FICLTECERICDITET,
Gently turn the nigiri upside down and dip only the fish side into the soy source. The
fish side down so the rice doesn’t fall apart.
20| RFUX|X| REE MM 23 ol 2 A% ol EM| Q.

75 CBHRORERERRE, SRS A RVAREEA TR S LS,
AT EBARIRETF, BB FRERE .

HE VD78 ? /What is wasabi for?
S| E RAS 2ol ASLIN? /FRET 2B ? [FFREHERE ?

BEODECNTVREBZET, D30 - KREBHA,
Wasabi adds a sharp aroma and balances the flavor of the fish. If
you prefer, you can request less or none.
gkt 7S CefLICh HA|L w2t D St E =R,
RS RN TS, AIVHTE,
EARESN TS, AIVHRE,

AHBAELDITEE ? [ Why is seasonality important?
HHEo| 3% O|R=? [AHAFTHREE ? [AHEFHMREE?

fUdAE (FEIRRD) HN—BEEHEKLLV. BAIRZOBEREZEITTEWATT,
Seasonal fish offers the best flavor and texture, especially before spawning. Sushi
chefs aim to serve each ingredient at its peak of freshness and quality..
AU HHE, So] Ltz Mof| 74E SEASFLICH 3 &2k0| Bt2 S7|A[Z HEZfLICH
BEESF (Ea) X%, BARLEERBERERZ.
BESE (PO REK. RARLERIBIPRENZ,

—ABDETIBAICENBICIZENGUADDED ?
How long to become a sushi chef?/0{gt AA| Zolo| £|7|7tX| YotLt ARILn?
R A—a AN ERFINEEZ KTE ? [RA—alANSREMTES REM ?

—ABIICA 2 DICRIERI0OF, k. . BDTHELZEZTEY,
It typically takes over 10 years to become a fully trained sushi chef. It’s not just
about techniques - It also requires discipline and dedication.
X 104, 8t3t 7| &, 0HS 7R S HDFRLICE
RABE—ENFIMEEDHELI0FE, ERKE. FBEGEE,
BRAME—ENERIMEEDFLI0FE, BEKE. BRZ25FEZE,

FEREMAEL (8mHE)

Allergen Information / & EEE / Le27| L 42

pa e 2 op 7L EBIEE < B3H INF Gl
Crab  Shrimp egg milk peanuts walnuts wheat buckwheat
Al N2 ZEEeS 893 =25 g o
B2 4r mE gy BE B E L HE
BE  om  HE 4 BE B & B&x

KHAORREH (FEFME8HE) 1235 =iT# L Tv % ¥ /Based on Japanese allergen labeling standards




