Born from
a Sushi Restaurant
The Origiial"YAKIUO...

Premium
7—Cut Yakiuo Set

¥ 5,500
o—Cut Yakiuo Set

¥ 3,300

Served with our special vinegar rice



Premium

Yakiuo Set
¥5.500

7 selected cuts
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¥ 3,900

7 selected cuts [giifa >
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Otoro

Premium Fatty Tuna
4 pieces ¥ 3,960

Chutoro

Medium Fatty Tuna
4 pieces ¥ 3, [}BE} "“
1 piece ¥ 770

Thick-Cut Otoro
2 pieces ¥ 1,980
1 piece ¥ 990

% Tuna Cheek

~ Lean & Tender

4 pieces ¥ 2,200
1 piece ¥ 550

Chetf Selection
2—Cut Selection ¥ 2,100

3—-Cut Tuna Selection ¥ 2,700
Light & Refreshing 3—-Cuts ¥ 1,800

All items are seared at your table



Vegetables &
Sashimi

Yame Green Tea
Tomato Caprese ¥ 1,300

Three Seasonal
Vegeteble Dishes ¥ 1300

¥ 2,600

é—-

Tuna Nakaochi Sashimi ¥ 1,540 Tuna Cheek Yukhoe ¥ 1,54



Full ¥ 11,000
Half ¥ 5,500

Botan Shrimp
2pes ¥ 3,520 1lpc ¥ 1,760
| g Latvian Caviar
Caviar Somen 18g ¥ 14,500

Serves 1-4 ¥ 14,500 Hokkaido [kura
Latvian Caviar, 50g ¥ 3,300
supplied to the British Chilled Snow Crab

Roval Household ¥ 3600
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HOKKAIDO SPECIAL MINI BOWL
Botan Shrimp, Uni, Ikura & Tuna Nakaochi

¥ 7,700




TSUKIJI SPECIAL
SEARED SEAFOOD / &
BOWL '

IKURA & NAKAOCHI BOWL IKURA & UNI BOWL |

IKURA BOWL
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SPECIAL OMAKASE COURSE
with Uni & Ikura Rice Bowl

Dinner Lunch
¥ 18,000 ¥ 13 OOO
rinda—2x e, & :

OMAKASE COURSE

Dinner 3% 12,000
Lunch ¥ 7,000

-t 28 5%+BRELEF,.  Prices are subject to a 5% service charge



