YAWARAGI
SUSHI RESTAURANT

BOOK A TABLE
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ASSORTED SASHIMI HBEERIZ3RED 3 Kinds of Okinawan Fish 4,500
» Y= HRB5RED 5Kinds 6,300
FiE Y
35 00 B R
SASHIMI A LA CARTE | RE &7C (RH) Okinawan Boiled Octopus 2800
FOR | PERSON EE H—€EVED Japanese Salmon 2800
. N n BE 8 REED Okinawan Tuna 3,000
k ﬁlj E n n BEEL» ZEED (BE) Okinawan Giant Clam (Limited) 3,000
A ~OED Fatty Bluefin Tuna Belly 5,000
~1}\_ﬂ‘fj FSABNEEAREED Assorted Tuna 5,000
ASSORTED NIGIRI SUSHI | RE#&D5E Okinawan Nigiri 5 Pieces 4,200
— BEFEHIETE Chef's Selection 7 Pieces 6,000
ﬁ 9 % n l BFEFHE10E Chef's Selection 10 Pieces 10,000
Y Hbx
SUSHI ROLL | »oiEE Cucumber 800
A LA CARTE - | PIECE @ &#F&% Pickled Japanese Radish 800
. BLES Plum and Shiso Leaf 800
% # ﬁl WEE ‘Natto' Fermented Soybeans 800
NPAT L SE (BERE) House-made Dried Gourd Shavings 800
—A)IK d—V—EBLTEES Pickled Bitter Melon with Bonito Flakes 1200
NS Tuna 1,800
INFERN A Simmered Conger Eel and Cucumber 2000
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Japanese Eel and Cucumber (Hand-rolled) 2300
[with Kyoto Gion Oldest Sansho Pepper]
Tuna with Pickled Japanese Radish 2500

XIEODOOERESRESIBEZFERAL TED FT,
*We use the finest Ariake Sea Nori Seaweed.
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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

Vinegared Mackerel

Swordtip 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 Tuna Belly

Ark Shell Clam

Okinawan Tiger Prawn

Japanese Eel (Limited)

Sea Urchin (Limited)

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
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EN1IBERHBEIBORNTF
1 Piece of Sushi Rice and Chef's Special Simmered Conger Eel

BOHYFEBERG~Y—0 T —H— R~
Seasonal Bonito and White Fish Sashimi with Shikwasa Lime Ponzu Sauce

AHDESD1E
Today's Masterpiece Nigiri Sushi

HEEERCEESRT ~REETHLM~
Island Tofu and Japanese Eel with Kyoto Gion Oldest Sansho Pepper

BRE D CEIREDEIT ~HERIERR ~
Marinated Tuna with Sea Grapes-Served with Vinegared Miso Sauce

BRETFIHEE12 ~FHRBEEESKBEEMA~

Half-Size Homemade Dried Gourd Shavings Roll-Wrapped in Premium Nori from Ariake Sea

BEDH T CERMNORRBIZE L~ ERBEEBSENNT~
Steamed Egg Custard with Local Mozuku Seaweed and Clams
Topped with Fresh Nori Sauce from Hamana Lake

AHDOETTHSEL BREWV SEHEITER
5 Pieces of Today’s Chef’s Selection Sushi with Homemade Marinated Salmon Roe Gunkan

THULHIZ BRI D/ N D
Mini Rice Bowl with Snow Crab and Crab Miso

BREIEFOFH
Japanese Rolled Omelet

SHHE D LRIE % {5 - 7RIS
Okinawan Miso Soup

KHOFH— b
Today's Dessert

15,000




CHEF'S RECOMMENDATION SUSHI COURSE

~Fll~ YAWARAG

EM1IBERHBEIBORNT
1Piece of Sushi Rice and Chef's Special Simmered Conger Eel

BB BEHE. BRE—OBHHLU~>—0 T —H—R UK~
Seasonal Bonito and White Fish with Homemade Bite-Sized Braised Abalone
with Shikwasa Lime Ponzu Sauce

AHDEZDIE
Today's Masterpiece Nigiri Sushi

HBESBCEES AT ~REERT B~

Island Tofu and Japanese Eel with Kyoto Gion Oldest Sansho Pepper
BREOCIEL» B ~HEIRMEARR ~

Giant Clam Sashimi and Sea Grapes-Served with Vinegared Miso Sauce

RS ORNAETL2 ~BRBEERESKBESERA~

Half-Size Homemade Tuna Roll-Wrapped in Premium Nori from Ariake Sea

BELITCCERMNORBAL ~ERHEEBEEDN T~
Steamed Egg Custard with Local Mozuku Seaweed and Clams
Topped with Fresh Nori Sauce from Hamana Lake

AEHDEITTHED 48
4 Pieces of Today’s Chef’'s Selection Sushi

ERCBREV SEBEITO/NERD
Mini Rice Bowl with Sea Urchin and Homemade Soy-Marinated Salmon Roe

BREESEFOFH
Japanese Rolled Omelet

THRBD IR % {5 > 7o BRIG
Okinawan Miso Soup

FADOFH— b
Today's Dessert

18,000
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YAWARAGI
SUSHI RESTAURANT

Unkai Japanese Cuisine
OPERATING HOURS
Breakfast 06:30-11:00 (L.O.10:30)
Open irregularly
Ala carte

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

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

BOOKATABLE « [E% 49 3

*Advance reservation is recommended
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Should you have any food allergies or special dietary requirements please inform your server.
The menu contents will vary according to the day's stocks.
Rates are inclusive of 13% service charge and consumption tax.
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