FELSENERIFEY &t Sashimi Platter

R \ERSRYahE
Sushi To's Premium Sashimi Platter (8 kinds)

Bl g O )

frRReshERYGHLYE
Jet Fresh Sashimi Platter (5 kinds)
PAEEHG DL ET R

HRNe-ERYSDLYE
Assorted Sashimi Platter (3 kinds)
HE L E(Z 30

$780

$480

$380

BARGATEMZRETHEANT-HBEELREE

Blue Fin tuna Jet Fresh from Japan Seafood Market

KEFR & AFIH
Fatty Tuna O-toro

L E b4

K & ARH
Mid Fatty Tuna Chu-toro

B g A

REFIRE RIS

Tuna Akami
;\;\ i li{,‘

EN xRSy okl

Three Kinds of Fresh Blue Fin Tuna Platter
54 bz Hp

#F T &Y &1t Sushi Platter

7 L X 7 A FFETosHHE D GbhY
Sushi To's Premium Sushi Platter (15 Pieces)
i

FHEEDEDY

Sushi To's Feature Sushi Platter (10 Pieces)
HEE PP

@ Our Executive Chef Maeda Norihisa Signature Dishes

He o EhAP
Sashimi Nigiri Sushi

5 pieces 2 pieces
$600 $280
5 pieces 2 pieces
$400 $160
5 pieces 2 pieces
$268 $110

Each 2 pieces

$458 $348

$780

$580

F—ERp e E2u210%FR w20 F9 A 10% service charge will be added to your bill



{2V F T Nigiri Sushi, F B Sashimi
i £ AN
Sashimi  Nigiri Sushi
H—x 2 pieces
Salmon $108 $58
%A

RS
Yellow tail $128 $58
W

HA
Sea Bream $138 $68
i

&Gats
Striped Jack $168 $98
P A

HARE #H
Japanese Aka-gai Ark Shell $128 $128
P &EAL

HZ2U
Sweet Prawn $138 $100
i

e
Botan Shrimp $148 $148
R

bEEEMII
Hokkaido Scallop $158 $158
s g e R

A7 7 AT

Salmon Roe $80
Z 2 AR

jtxﬁ%é—% per piece
Hokkaido Sea Urchin $130

A A e

@ Our Executive Chef Maeda Norihisa Signature Dishes
F—-—EZXR £ E29#210%E8 /20 T A 10% service charge will be added to your bill



&l4E48Y & T Creative Nigiri Sushi (2 Pieces)

HiiEmar ZEfje HERELY) —
Konbu Marinated Sea Bream $78
tiEEFEIME D

* OB REE 74 A
Seared Squid with Sea Salt and Lime $88
A AER G S P

I NIRRT HE FAEUMEHFEESD N
Grilled Sea Eel $98
e GIE

@ HEHVE ARG 15 RAT & D B
White Soy Marinated Red Tuna $108
é#ﬁﬂﬁﬁbﬁﬁ

FOBERESEMF (%% & EUISFRIY
Seared Kagoshima Wagyu Beef, Wasabi Kinzanji Miso $188
kA YR 2 g ot A 7

Bl{e#Z=% 7] Harlan.G's Funky Maki Rolls

6 pieces
E— . 1)L -7 ¢— BLT Maki
Crispy Bacon, Tomato, Lettuce, Cheddar Cheese, Mustard Mayonnaise $128
LB e

@’\7 ¥ 7<% v a)l— /A Magic Mushrooms Maki
Porchini, Shitake Mushroom, Crispy Tempura Flake, White Trufle Mayo $178

r RS

/\w E'—F % > Happy Chicken Maki
Yuzu Pepper Spiced Chicken, Avocado, Leek, Chive, Teriyaki Sauce $178
Hp 2 %%

@ N> I 7 7 A+ — Dragon Fire Maki

Crispy Soft Crab Tempura, Mango, Frying Fish Roe& Spicy Jalapeno Aioli $198
LR

@ > 2 1) > E— Shrimpy Maki

Botan Shrimp, Tuna Tartar, Salmon Roe, Chive, Sesame, Mango Sauce $268
HEEF L

@ Our Executive Chef Maeda Norihisa Signature Dishes
xR E429210%F /20 FF A 10% service charge will be added to your bill



#xET) . F&EFHTRoll Sushi, Hand Roll Sushi

Sushi Roll Hand Roll
Maki Temaki

RS X
Yellow Radish $48 $48
A%

THE &
Kanpyou $48 $48
+EAX

& &
Cucumber $48 $48
FA%

AN T AN =T EE
California $78 $58
4 oW K

PokE &
Tuna Akami $108 $88

BEABE
Chopped Fatty Tuna and Spring Onion $148 $128
BXEE 4%

V7NN TIZTTRANR
Soft Shell Crab and Avocado Hand Roll $88
R

Y I al—A

Magic Mushroom Hand Roll $88
FFWALS

WERWETE

Prawn Tempura Hand Roll $98

AAFRiE £ X

AT Iv T —F5E
Foie Gras and Mango Hand Roll $128
PEEE N R

@ Our Executive Chef Maeda Norihisa Signature Dishes
R EE2BRI0%ERL 2L X9 A 10% service charge will be added to your bill



BII3E Let’ s Get Party Started

W DIEHT
Edamame
PAKE

B OwERUTHZ

Squid Marinated in Golden Fish Roe
T EHRAF GG
HigEORRIE=ET

Malt Salted Sweet Shrimp
HaEEpFd

L0 R DOBRE#F L

Sun Dried Blow Fish, Mayo Dip
sABP IR

Y54 Salad

BT~ hnf o~ K~ KRS 249 - —BREEARCHD KLy > > 7
Crispy Fried Tofu, Eggplant, Mizuna, Daikon Salad, Spicy Soya Dressing
KEE RV ERR

REFE TR SN LT — Y EREEFOHZY HmEHNL v > > 7
Slow Cooked Salmon, 68 Degrees Onsen Egg salad, Sesame Soy Dressing
MR R A Z 2 R R R ok P

@ ORSEE TH B E5E L BEOGIEY 29 Tosghkfli-NL vy > > 7
Slow Cooked King Crab, Seaweed, Tofu Salad,To’s Umami Yuzu Dressing
EFE5 R K EROR 3 7

PEYD Soup

K H ROk
Daily’s Fish Miso Soup
Z D i A )

15~ VB ~ NILOEFETIRZAL
Clam, Prawn, Scallop of “Hoishin" Dobin Earthen Pot
i i 2 A

g HABA—7E T L =DBDEN &R T

Hamaguri Clam in Sake Soup, Yuzu and Mitsuba Potherb
TR R

@ Our Executive Chef Maeda Norihisa Signature Dishes

$58

$58

$78

$108

$98

$168

$248

$48

$98

$148

bR EE£RRI0%EE 2L EF A 10% service charge will be added to your bill



XKigi#Tempura

H AR PE R E - K &
Japanese Sweet Potato Tempura
PAEE IR

FSRKImER DEbYE
Japanese Vegetable Tempura Platter
07 E X 47 R

@ L EREE S L NI H D558 & KiFE
Hokkaido King Crab and Scallop, Yuba Skin Tempura Roll
S EET AL X R

IERIT R
Prawn Tempura (5pieces)
RN

KT D &b
Tempura Platter
sedh X bF R

¥ Deep Fried

BT L 58
Deep Fried Bean Curd in Soy Dashi Broth
PRFARE R

LR RIMNMERD T ~ RUBEB AL

Panko Crusted Yamaguchi Chochu Chicken, Ponzu Sauce
FAILT R R R
@ INEHIED 7 Z A BN 2 7iRIg — A

Panko Crusted Hiroshima Oyster, Black Truffle Miso Sauce

IR § e L Rst

@ Our Executive Chef Maeda Norihisa Signature Dishes

$88

$168

$188

$188

$198

$88

$168

$198

F—ERREEB2I%EL VL T T A 10% service charge will be added to your bill



Y. FinttE. J|_EF Grilled Robata Yaki

il F-RE D4t & HiRFEERFRERE Y ——
Green Pepper $68  Miyazaki Black Pork Sausage
phFi Tk 2R G
T D4t = EER(LL R EERINIE)
Eggplant $88  Chicken Leg
pAFA i P
T AINT I A Bl A (LI R P £ T3 5)
Asparagus $88  Chicken Breast
K A ¥
RKEL®HL TP IR PE N HES)
Japanese Shimeji Mushroonr $88  Chicken Wings
A AL ¥
hvED Y D (LD EERMNHES)
Japanese Corn $88  Minced chicken
pAgE o e FLE
7 X7 DY HFEREAOSK
Quail Egg $88  Platinum Pork
838 3 ARG &%

4y

OX Tongue

£ 2

SOHMIBR A — A 5 ) THET AK ~ BT L FREED Y — A
30 Day Aged Australia Lamb Rack, Spicy Chilli and Red Miso Sauce
YE30 B B R 0 e kg

EFEEOGEKOI—AXT—FEBN) 27 LENERED Y — A
Iwate Platinum Pork Loin Steak,Black Truffle Miso Sauce
%%i%éﬁﬁﬁ%%gﬁﬁﬁ

PREE D PH ARG TR |5 &
Broiled Saikyo Miso Marinated Silver Cod
FUE b T 7 E

@ IbREEESE NI E 7 ) L ARLY — A
okkaido Taraba King Crab, Scallop, “Arima” Sansho Pepper Sauce
HAESE Y S G B LRt

6 0 HFEZ AR 70— ADIE D& A7 —F

60 Day Aged Grilled Beef Rib Eye Teriyaki Steak

BRIEGOR B = £ R p PR

BERESBEEMS) 70— A AT —F L2 - KUEE
Kagoshima Wagyu Beef Steak, Wasabi and Ponzu Sauce

BTG el i, it

Our Executive Chef Maeda Norihisa Signature Dishes

$88

$98

$98

$108

$98

$98

$108

$208

$278

$258

$268

$338

$588

F—EZA & A2 10%ER 2L 9 A 10% service charge will be added to your bill



.7 Simmered Steamed

BT L RA LSO TR L

Steamed Japanese Egg Custard, Soft Yuba, Sea Urchin, Sticky Bonito Broth

AR

EHRDERT

Boiled Ocean Peach (Kinki) in Reduction Soy Sauce

N _k :/_ 32 2 .
Ve WA Ex:] % =X

BE Rice, Noodle

WD EA (&)
Kake Udon Noodle (Cold or Hot)
BB A A/

HEIEA
Vegetable Udon Noodle in the Soup
TEFE A

KimsE D £ A (R i)
Tempura Udon Noodle (Cold or Hot)
TR E A (A/H)

@ SUERBREREOL o XL o XERROS LA

$98

Market Price

$78

$98

$128

Kagoshima Wagyu Beef Shabu Shabu and Onsen Egg cold Udon Noodle $218

BT ot g A FL B4

RS RENFD S EA

Kagoshima Wagyu Beef Udon Noodle in the Soup

R2E - BG4

$228

A=A %IER Rice with Soup in a Stone Hot Pot

HIFEERK L F A F DR BEE RN A —7 H#HER
Miyazaki Black Pork, Kimchi, Rice and Miso soup in Stone Hot Pot

& FLORE B ER4RIE AR

BEENILH ~ 85 B - BEDOBHAOREE A -7k

$248

Hokkaido Scallop, Crab Meat Clams, Shrimp, Rice and Soup in Stone Hot Pc  $288

Y St
{H ek Rice

@ B AN A B DR

Black Garlic, Wagyu Beef, Spring Onion Fried Rice

'2‘ ;—;5—: ~ 'fri ‘{7;’%{

@ Our Executive Chef Maeda Norihisa Signature Dishes

$198

F—-—ERR £ Ew#210%ER 2L FF A 10% service charge will be added to your bill



ﬁi*’i ﬁ% Teppan-yaki

B #EHE Seafood

KBE ~TBEDWE A=)y 738 —/ =R
King Prawn, "Ha-Chi" Dried Shrimp Roe and Garlic Butter Sauce

A AR LR gE AR L

REE s EHEEOLEEDA—T

Hot Iron Grilled Black Cod, Hamaguri Clams, Onion Reduction
R RAUE L P A

IEEENIIE W B EIERMD A—7

Hokkaido Scallop, Salmon Roe, Salted Konbu Seaweed Soup

B e e e ]

/p?

AHEPERESE ~ B~ 7 ANT A ADERG NS —/ —

Hokkaido Taraba King Crab, Mushroom, Asparagus, Crab Miso Butter Sauce
[Beked 3R MR s g

@ EE T 7 ) AEM S WS s HBIBFBEDY/ —A
Live South Africa Abalone, Sea Urchin, Salmon Roe and Green Seaweed Sauce
LSRR C IR i NP s

JERA M OT A —

ERNY =Y AL B LEUF

Live Boston Lobster, Black Crab Roe and Sea Urchin Butter Sauce

L AT L (B~ R b

L % Vegetable
P JIX

Japanese Pumpkin

EWS

e

Japanese Sweet Potato
PAER

T

Shishito Pepper
PAF#HlE

T AT
Senryo Nasu Eggplant

+ & i+

$58

$58

$58

$88

£
Japanese Yam Potato

pAaEE

RELBHL
Daikoku Shimeji Mushroom
* 2 ALy

RIS
Japanese Momen Tofu
IENGY

FREDEOhE
Vegetable Platter
ST

@ Our Executive Chef Maeda Norihisa Signature Dishes
bR EERRI%EERE L EF A 10% service charge will be added to your bill

$148

$178

$188

$228

$268

$298

$88

$68

$68

$138



ﬁ**}i 'E‘E% Teppan-yaki

Bl #8 Meat 60 P Y8 A US2 p
60 Days Aged US
Ranf
FERT - IIZEEMDOFRNE S HARBFRRZ $228

Burdock Pickle, Wasabi Konbu Beef Roll &
Japanese Vegetable

BR -~ RE -~ AEZROFRE S HARBFRRZ $298
Spring Onion, Oba Leaf, Sea Urchin Beef Roll &

Japanese vegetable

%?g:\ —kﬁ_“ N ;J’;}?é‘_gips %{lﬁag AIF R

GOHRAR 7 AV AEFR) 70— ARAT—F BOEX Y/ —X
60 Day's Aged US Beef Rib Eye, Teriyaki Sauce
60p 3 =~ % FP PRpepRiEs

BEREREMS) 70— A7 —F WL HEHD Ny —/ — A
Kagoshima Wagyu Beef Steak, Wasabi, White Soy Butter Sauce
RS2 et el ~ 6 3

TIOVAET * T 7T~ IR - BF
BB LANLSIIFFDOAN T ALY —R
French Foie Gras, Fig, Japanese Yam, Black Caramel Sauce
#RAPTRE TR £ ¥, RRR

@ Our Executive Chef Maeda Norihisa Signature Dishes

R2E B A2
Kagoshima Wagyu

$438

$558

150 g
$328

150 g
$588

$178

F—EZX & 282 10%FR 2L 4 A 10% service charge will be added to your bill



