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CHEF’S RECOMMENDATION SUSHI COURSE - SUMMER
~fll~ YAWARAGI

£t

SFNBEESE
1piece of sushi rice and Fresh Yuba (Tofu Skin)

BEEABEEBH. ANMDI/ERY EBINED ~I—0T——RUBF~
Assortment of 3 Types of Sashimi : Local white Fish, Island Octopus and
Seasonal Abalone Served with Sea Grapes and Shikwasa Lime Ponzu
EESRTHETEY ~REERE T ML~

Grilled Domestic Eel Nigiri served with Kyoto Hararyoko

Sansho Pepper

RANEEBECERFRXE)—F7T—X (A95-KRE-E—VV)

Hamana Lake Fresh Nori and Summer Vegetable Jelly Terrine(Okura,
Edamame, Bell Pepper)

<FE>EL\DULEZE
Chilled Mackerel Simmered in Plum Sauce

EREEA THESHFHAGEERESEF

Brown Sugar Inari Roll with Dried Gourd Thick-Style Omelet
J—V—Z—5F

Jimami Tofu (Okinawan Peanut Tofu)

AKHOSITITHEYIE
3 Pieces of Today’ s Chef’ s Selection Nigiri

SR DIRIE Z 55 > 7z RIS

Okinawan Miso Soup

BEEREVWKSEREITOZENF I

Deluxe Small Bowl of Crab, Sea Urchin, and Soy-Marinated Salmon Roe
RNEEIEDEINFIEY

Chef’ s Pride : Simmered Conger Eel Nigiri

FEHDVY—ARYE
Today’ s Seasonal Sherbet

18,000
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CHEF'S RECOMMENDATION SUSHI COURSE - SUMMER
~HPL ~ KARIYUSHI

ﬁ‘ EMEEEHE
Tpiece of sushirice and Fresh Yuba(Tofu Skin)
(3 BEAZEBNED ~Y—0T—H—iRUE~
Local White Fish Sashimi and Sea Grapes with Shikwasa Ponzu
s AHDESD1E
Today ‘s Signature Sushi Piece
7S EBHEEBECEHFXE)—FT)—X (095 K5-E—<)
Fresh Lake Hamana Nori and Summer Vegetable jelly Terrine (Okura, Edamame,
Green Bell Pepper)

& BEEVYIOEGNESBYIFT ~HEBOBHKRIE T~
Local Tuna and Seasonal Seared Horse Mackerel with Okinawan
Vinegar Miso

s ERETEICERSEF
Brown Sugar Inari Sushi and Japanese Rolled
Omelet

k YI-V-I-EE
Jimami Tofu (Okinawan Peanut Tofu)

s AHDOHITITHIEYSE
5 Pieces of Today’ s Chef’ s Selection Sushi

Wi SPREDIRME 2 {55 > 7= KIS
Okinawan Miso Soup

J BrEEY—TD-VWSERETONERY
Small Bowl of Crab, Japanese Salmon and Soy Marinated Salmon Roe

s xSaBOENRT
Chef’ s Special Simmered Conger Eel Nigiri

FEDIY—RYE
Today’ s Seasonal Sherbet

15,000
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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 Sauid

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)

PBEEREUY»CE (TARI2  Okinawan Giant Clam (2 pcs)

B)

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



ASSORTED SASHIMI
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3 Kinds of Okinawan Fish
5 Kinds

Okinawan Boiled Octopus
Japanese Salmon
Okinawan Tuna

Okinawan Giant Clam
(Limited)
Fatty Bluefin Tuna Belly

Assorted Tuna

Okinawan Nigiri 5 pieces
Chef’s Selection 7 pieces
Chef’s Selection 10 pieces

Cucumber

Pickled Japanese Radish

Plum and Shiso Leaf

'Natto’ Fermented Soybeans
House-made Dried Gourd Shavings

Pickled Bitter Melon with Bonito
Flakes

Tuna

Simmered Conger Eel and
Cucumber

Japanese Eel and Cucumber
(Hand-rolled)

[with Kyoto Gion Oldest Sansho
Pepper]

Tuna with Pickled Japanese
Radish

o TRs O I8 A

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
2000

2300

2500
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Unkai Japanese Cuisine

OPERATING HOURS
Breakfast—
Lunch —

Dinner 17:30-22:00(L.0. 21:30)
Closed on Tuesdays and Wednesdays

*July-September / Everyday

BOOKATABLEe®E%: T#17 3

*Advance reservation is recommended

BY7LUIF—Z2EHE0EERE. BEIXDRIICL ATV ZAIYIERTHRTHRULMIFETL,
FEANKRICEY ABHEEHRLE T,

FREREIC T EZXFv—I15%ZFHERULZITET,

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.

All prices quoted are subject to 15% service charge.
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