Sushi SUSHI
NIGIRI

S s b5 bitar

S avbini 5 bitar
A maedi SWEET SHRIMP
£ 6 sHRIMP

/£ 2 sauib

A bokado avocabo
//o,é/é&jﬂ/"y SURFCLAM
J ata WMACKEREL

S hake  SALMON

T ako OCTOPUS

/ mwagi- BBQEEL

H amachio YELLOWTAL
Hotate scaLLop

M Ageero  BLUEFIN TUNA

MAKI

//oforkvﬂ//é‘y cucwmber
Horomarki adp arages
Horomaki €wna

Cartifounia rolf with suow crat

OW/‘/ro//M/%u sy /e
f/owy Cwwnna ro//

f/om Cwna rol/ wew sty/e
T e maki (hand ro/led)

(/ojjp&m//

Haricot vert ro//

S bake rol/ new slyle
Tempera ebiro//
Tempura ika ro//
Feo special rol/

SUSHI CHEF SPECIAL

Berns new séy/e

S hake waratbi

T wna tartar

S asbimi new sty/e
Cevictre satmon
Cevictre Cecna
Moriaware

S as himio moriaw asre
Crrande soabi-plate
T ataki bifF

S ot shed/ ror/

M ax s hi
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