BRI ST

SASHIMI A LA
CARTE

FOR TPERSON

FH B Hi iy

~ 1 \Hif

ASSORTED NIGIRI
SUSHI

P A5 ]

2 FEy pacy

SUSHI
ROLL A LA
CARTE -1PIECE

B v
—A

XD OERESHREES BEZFERALTHEYET,

A2
%

THBIRERIS3 R
HRIF5 =&Y

BEERI(EH)

EE —E sl

B 5 REEY

B 1EL» Z Wiy (PRE)

AEROEY
KHENLEAREEY

REEYS B
HENETE
HEHE10E

PolEE

BHES

ML 2%

ISR

PATEYE (AFKRYD
I—v—ELEEE

KB
AS RICIES

ERESRZLHIR FEZ
~ R T ERRLREEBIT ~

N=Z /£ =

@5 ‘Y

3 Kinds of Okinawan Fish
5 Kinds Sashimi

Okinawan Boiled Octopus
Japanese Salmon
Okinawan Tuna

Okinawan Giant
Clam (Limited)

Fatty Bluefin TunaBelly

Assorted Tuna

Okinawan Nigiri 5 Pieces

Chef’s Selection7 Pieces

Chef’sSelection 10 Pieces

Cucumber

Pickled Japanese Radish

Plumand ShisoLeaf

'Natto’ Fermented Soybeans
House-made Dried Gourd Shavings

Pickled Bitter Melon with Bonito
Flakes

Tuna

Simmered Conger Eeland
Cucumber
JapaneseEeland Cucumber

(Hand-rolled)

[withKyoto Gion Oldest
Sansho Pepper]

Tunawith PickledJapanese Radish

*We usethefinestAriakeSeaNoriSeaweed.

4,500
6,300

2,800
2,800
3,000
3,000

5,000
5,000

4,200

6,000

10,000

800
800

800
800
800
1,200

1,800
2,000

2,300

2,500
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A LA CARTE
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House-made Thick Japanese Omelet
Okinawan Diamond Squid

Okinawan Tuna

Okinawan Boiled Octopus

Okinawan Vinegared ‘Gurukun’
Double-Lined Fusiliers

Japanese Salmon

Greater Amberjack

Swordtip Squid

Squid

White Fish of the Day

Okinawan White Fish of the Day
Okinawan 'Mibai’ Grouper
House-made Simmered Conger Eel
Gizzard Shad

House-made Soy-marinaded Salmon
Roe

Fatty Bluefin TunaBelly
Ark Shell Clam

Okinawan Tiger Prawn
Japanese Eel (Limited)

Sea Urchin (Limited)

MABEERE L > ZH (1 ARi2 &) Okinawan Giant Clam (2 pcs)

300
400

600
600
600

600
600
600
600
700
700
800
800
900
1,200

1,500
1,800
2,000
2,000
2,500

3,000



CHEF’'S RECOMMENDATION SUSHI COURSE

~HPDiplL ~ Kariyushi

£t

[

SN E 2R
1 Piece of Sushi Rice and brown sugar inari

BEABEGOHEE BREAR ~U—00—H—RUBF~
Tasting comparison of local white fish and seasonal white fish -served
with shikuwasa ponzu

INF DI VHIEE]
Small pressed sushi (kosode-zushi) with conger eel

ROAZAGBEBIED
Tofu with sukugurasu (salt-cured young fish) and sea grapes

BOMWHDFH &Y
Seasonal first bonito sashimi

NIV NEIHRIEST/2
Half portion of firefly saquid thin roll with shichimi spice

RAKEEO AV SERRITDSEMZ
(FO-W<SEHEIT - L\ ePW - e<bA-#E) ~BFRF~
Five-color natto topped with wild bluefin tuna toro and
Soy-marinated salmon roe
(Toro, soy-marinated salmon roe, Itayagai scallop, takuan pickles,
and natto)-topped with green onions.

BERESCAHDH TIN5 E
5 Pieces of Today’sChef’sSelectionSushiwithLocal Fishofthe Day

SR DBRIG 2 {8 D 7= RIS
Okinawan Miso Soup

~EBERSEFOFEH ~
Thick Japanese omelette

EESRTIEY ~FEE TN~
Domestic eel nigiri —sprinkled with
Kyoto Hararyokaku powdered sansho pepper

FH—k~

D =1

Dessert

Jimami (Okinawan peanut) tofu

15,000




CHEF'S RECOMMENDATION SUSHI COURSE

~Ffl~ YAWARAGI
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1 Piece of Sushi Rice and brown sugar inari

BFETRTIVMAEV BN DO ~EEER~
Thinly sliced halfbeak, the fish that heralds spring, and seasonal first
bonito -served with ginger soy sauce

BELDER -BEEEAOSERETONERY
A smallrice bowl topped with Toyama’s jewel, white shrimp, and soy-
marinated salmon roe

ARO[ S ABBEBRIED
Tofu topped with sukugurasu (salt-cured young rabbitfish) and
Okinawan sea grapes

HEOEYIEIER LY D BAEAR ~HEDIET~
Tasting comparison of Okinawan island octopus and
Hokkaido steamed octopus -served with Okinawan salt

I IAHEFRIES / 2 & 2VIL— (BiREF)BY
Half portion of spicy firefly squid thin roll (shichimi) and

a nigiri of Surura
(Kibinago sardine)

RKAKEESOEERDTEMRS

(FO-ZEf-VWievw -\ -BE-2<bAHE) ~FRF~
Seven-color natto topped with wild bluefin tuna toro and sea urchin
(Toro, sea urchin, Itayagai scallop, squid, white fish, takuan pickles,
and natto) ~topped with green onions

AHDOHTIHIEYIE
Chef’s selection of three recommended nigiri for today

SPHBDIRIS % 6> 7= BRI
Okinawan Miso Soup

~EBERSEFOFEH ~
Thick Japanese omelette

KEEEDEINTIEY
Chef’s specialty: simmered conger eel nigiri

TH—k

TI—YIIhEI—~Y—Z—FF

Dessert i -
Fruit tomatoes with Jimami (Okinawan pean tofu

18,000 &
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YAWARAGI
SUSHI RESTAURANT

UnkaiJapanese Cuisine
OPERATING HOURS
Breakfast 06:30-11:00 (LO.10:30)
Openirregularly
Alacarte

Lunch :12:00- 14:00(L.O.)

Dinner 17:30-22:00 (L.O. 21:30)
Closed on Tuesdays and Wednesdays
*July-September / Everyday

BOOKA TABLEe i % T44 2

*Advance reservation is recommended

Should you have any food allergies or special dietary requirements

please inform your server.
All prices quoted are subject to 15% service charge.
BYIPLIAE— SRR E SEORT RS T CUT SRUMT<IES \ReghEI3BEA
Ho T—ERZRF—I1 5 %ERBSEHEUZITET,
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