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Toyosu Daily Sashimi Platter (10 kinds)

$880

ST LEDDSEDLE
FEv128)
EMFIE (126)

Toyosu Sushi Platter I:12pcs)

$480

> RS R e g- “’3‘ “4‘ %}' e L SRR A AN

.

, 55X kLB o
Chef's ﬁ%%_{%’fﬁ pes e . : : ?

Recommendations L i
Japanese Egg Omelet with Grilled Eel

$88

d P e
SVAL

W BHBAALT LR
W%k B R

Omelete Rice with Salmon Roe

$230



7 H $68

§§ *} ¥ B Crab Roe Salad

-
’ e = AR = v
2> A % $98
;\ 2 A ¥ £ Crab Meat Salad &=

]

P TS N $88
fth fih = 3 # ¥ £ Seared Salmon Salad

b bEEY S X $68
BEMEEYE

Tomato & Tofu Salad

SRR

e

Salad

$38

(NN
AR BTN

% T FE Chilled Tofu

BEEHIFIA AV TT AR E{HE2E  Photo for reference only. F—tE2E10% SHIN—HRFEE  10% service charge.
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Made with Eggs from Kyushu, I"I
Limited while stock last

e,
1S
'l
o

= L h =
E ¥ Bt = $58 P

T +

Japanese Egg Omelet

F—XE1rHEE $68 | WK 7 L rpEx aﬁ
ZLETFH B kT ETR {+

Japanese Egg Omelet with Cheese i ’ Japanese Egg Omelet with Meitaigo

$88 3‘{
s

Homemade
Japanese

SBERFHRZ Egg Omelet
fBmETE 5
Eel ~
>
i >
<
N

BHTLAE—DFEBIcEBLHEE W R IR 22 5, B0 BE#LET.
IfrE BB, FENE B, BMES R SRE. aDEERR, S HIRm R,

If you have any food allergies, please inform your server. We are happy to discuss any necessary changes to your meal. Preparation takes time. Thank you for your patience.



Izakaya
Specialties

'EE RN
SHAN

My BEvAaEDbLE

Lalg] $ Salted Pickles Platter

HUE O 2 2 M X .

Ik % J5 8% Grilled Oyster with Miso Sauce

RE2NAL A DKWY
2t B £ B8 3F salted Firefly Squid

A B DI
fik #1 B8 32 Salted Squid

F— Z il

i ﬁ Z & Salted Fish Intestine and Cheese

S oA 7 S SRR
%I 78 75 BH Pickles in Red Wine

MMy abele
18 P B% Pickles Platter

BRI AV TT HHFEHZE Photo for reference only.

$98

$68

$48

$48

$68

$48

$68

timtZwS500E0Y
BESNLEYD

Seaweed and Cucumber in Vinegar

g LT

F ¥ & {& Pickled Radish

s I VAR
t': % E Pickeld Burdock

WA 1z & 1

7% BH 18 Pickled Garlic

N F
1@ 3 Kimchi

(33

-
#% & Edamame

g g vk
B* R@ Y% Miso Soup

»H XD kgl
*E. H?k R@ Y% Miso Soup with Clam

fil§ 2 — 7
fifl 5 Snapper Soup

AT WA BEE (2m)
HER KR
Miso Crab Grilled in Shell (2 pcs)

F—E2E10% BI—ARHEE  10% service charge.

$48

$48

$38

$38

$48

$38

$20

$30

$68

$198
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FBE &I (18)
Grilled Beef-tongue Skewer (1lpc)

% 5 o < i
I

L1

Minced Chicken Soft Bone Skewer

BEE B2 ¥ m)
HXREF (5¢F)
Pan-fried Pork Dumpling (5pcs)

BEZ Rk od
BEER (24)

Grilled Chicken Wing (2 skewers)

ST L

il fa %7 Dried Puffer Fish

$68

$28

$58

$78

975 0 1 5 E %
B a7 B

Grilled Cod Fish with Miso Sauce

$178

mh'mx 25 —% $158

M B8 2F 1\ Terivaki Steak

fif O M Pt X $88

4% By f  Grilled Mackerel with Salt

WERF—XbHT 72 $68

2 |- 45 88 3\ 4E #£ Cheese Baked Korean Rice Cake

BEbrEHMRS $168

42 il H fa & Grilled Yellowtail Joint

fik @ M B = $128

BB — 7 fa Grilled Salmon with Salt

P 5= 15 3 $78

H 2 %% 3 5 Stir-fried Assorted Vegetables

g~ e R L e B
ac i 2% L ¢ $58
H 7 | * Steamed Egg Custard®

*HERAMHEREMBLTWE T
B A LM 58 m

Made with Eggs from Kyushu

M7 LAX—OHIIKHIZEPLI 3w, EZNMD 5. HEEOZMNIEHL =3
0§ Fr R - DB o RPESOR S - R SR REEO S -
I vyou have any food allergies, please inform your server. We are happy to discuss any necessary changea to your meal. Preparation takes time. Thank you for vour patience.



Sashimi
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| Seasonal White Flesh Fish Sashimi

L
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Toyosu Daily Sashimi Platter (10 kinds)

;mg&u a@m-
: %ﬁﬂ%%%ﬁ%w% :

" Toyosu Sashimi (3___k111cis)

$320

B4 B A Y

R e
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Pl emum'I Sashmu Ph’(ter (6 Kcn ie) f':'

Horse Mackerel

P gﬁli“rﬂ—‘:f"@'ﬁ‘ *ﬁﬁ'ﬁﬁt§¥‘ * Photo for reﬁeren.ce only. H— E:’Z*‘-Fio% %ﬂﬂ_‘%‘ﬁ : 1.[}%. service charge. bt ; q 2
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BEMHTLEYVADE .-

(12 b 1280) Q5
S A R (24F) T
Toyosu Sushi Platter ( 12pces)

$480

mETLEVEDE

(#8Y 108)
PR s i i fi I 55 =] Bk (10fF)
Tl e b e e i B = Premium Sushi Platter (10pcs)
s Ry T e O
SRR e PR o el e &
SO . $350

XOVTLBEVEDLE
(2 1089)
5B R (101F)

Seared Sushi Set (10pcs)

$280
HEITLEVEDE RJOUTLEBVEDLE
(Y105 + ME48) (BveH+ EX2H+AMEIH)
Fi B A B (A 10fF+hEBafF) B al Rk (Faleofh+ W2t +/hBafk)
Deluxe Sushi Platter (Sushi 10pcs + Thin Roll 4pes) Tuna Sushi Set (Sushi 6pes + Roll 2pes + Thin Roll 4pes)
$180 $300

EFHERL R ST EYEAHET
G B {# % KidsBento . W' . 5 G ) GE £ Kids Sushi Set

EFIRE **-Tr;‘-"' H-da Ay, Ethoisit.
ail-ﬁﬂ 2, 345 Lhrt &,L%l' 1@-*#1- F— :.w -
i i huHh» 1-'--11:’1}' ‘

_—

Cheese & Cooked ‘-]mm[_n. scrambled Egg Rice Ball, Cucumber Gukan

p B THT LB SO e THRAY 2 Y FE THAETA L LS b AT 13 EEEES AL LA tiﬁﬂilEﬂF}vﬁ‘ﬁ‘hiT-
L 70 A L L L 2R RSO - sl A - st TE{H $150 .
Kids Sushi Set & Kids Bento are only for kids aged 12 or below. If aged 13 or above have to pay at original price $1 50

B34 A—2TT #HE 2% Photo for reference only. H—EAF1I0% WM—EFT  10% service charge.
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Semi-Fatty Tuna (Nagazaki) %
$30
$50 ? f:;
F
-2
. Kb O (R
e A fifi f (R )
Wi Prime Fatty Tuna (Nagazaki)
§70

k‘\

7 + 177/ 3 % H

iF i SeaFel e i il A Striped Jack fif ff1 Mackerel % H @ Golden Eye Sea Bream
$45 $4U $35 $45

‘

X X5 E56H = = H L. »

i H il Yellowtail Belly il H 1 Yellowtail L Y SeaBream /< 1 ff1 Olive Flounder
$40 $25 $20 $30

o

EFBE P=agi g b

E T Scrambled Egg — M 1 Il Salmon Belly

$15 $25

-

e
J\ T\ £f1 Octopus

$20

T

ﬁﬂ fﬁ Horse Mackerel

$30

bsUEHZOBEE  BHIEALKES L - HEABRIMNAIE - 0FEE - GHEED -
Our sushi is prepared with wasabi. If you prefer your sushi without wasabi, please inform your server in advance.
W7 LAF-OHRERIZER L S0 BICHEND LS - Rl OERDICEHL 2T -
ApRH FrPTR - GRS E - RS E G - BRI - S AR O

If you have any food allergies. please inform your server. We are happy to discuss any necessary changes to your meal. Preparation takes time. Thank you for your patience.
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Giant Scallop Botan Prawn (Hokkaido) Botan Prawn (Canada) Sweet Shrimp
$60 $75 $40 $20
S| R R F (emdre) WEHF =2 20 g 1
EI B P 3L B (GhisEE) IREER 2 e tFH
Live Ark Shell Scallop (Hokkaido) Snow Crab Leg Cooked Shrimp Surf Clam
$48 $40 $30 $20 $20

Kb i ZAADD £ e
KRR (RiiE) RELZO/AE XEEEHB® X 58 VR i 1 A % J5E 18 it
Seared Prime Fatty Tuna Seared Olive Seared Golden Eye Seared Striped Jack Seared Foie Gras
(Nagazaki) Flounder Muscle Sea Bream .

Iy , _ $43 $88
$78 $38 $48

L=

R F i)

—2Ios X3
% = A % I i fa KT (e

Seared Salmon Belly Seared Mackerel Seared Scallop (Hokkaido)

$28 $38 $43

Y—F2 WL H
EXABTET

¥ b
e - & E AR

(33‘3:%., Eﬁﬁﬂ ("}’%%) ; Minced Prime Fatty Sea Urchin
Salmon & Salmon Roe Tuna with Spring Onion ; (Hokkaido)
with Mayonaise 5 { i
i $25 1 $70
$55 :
y 475 H=ILE D BT
{ =X A IHZ %
# Salmon Roe EHES . Crab Roe
] Crab Leg & Crab Paste 5
$35 ; $15

$30

BEEIIAA-VTT HHFEHESZE Photo for reference only.

y D 4T (L)
| VIR (umaE)

N

7:r;$’9

Exvx
H=AZ (HFXE)
A FHEET (i)

Seared Botan Prawn with
Crab Paste (Canada)

$48

h=M»
WA E
- BIERNEE

Snow Crab Meat

& Crab Paste

$30

y B o i 4

L CEAETHYE

"= " Crab Roe & Diced
Scallop Salad

$30

F—E2f10% FI—REE  10% service charge.



& H
E Golden Eye
m Sea Bream
$95

iy
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Prime Fatty Tuna

(Nagazaki)

M7 LAF-0FEEEIzEm LSO - BlICRES NS - SR OERAIEML 2T -

PR iR - SIS E - R R SN - SRR - B M PR RO -
Hyou have any fbod allergies, please inform your server. Wi are happy to discuss any necessary changes to your meal. Preparation takes time. Thank you for your patience.
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Semi-Fatty Tuna
(Nagazaki)

$150

(BEm O

= 3C £ M

Salmon Belly

W mAH2E

j'f{ Live Ark Shell

a (2 pes)
2 $100
L

T

o2 3 L
¥ (ki E E)
>/ Jumbo Botan

jﬁ‘ $?5-‘ﬁ§pc
a -
-
Ta
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U ESN 3
Botan Prawn
(Canada)

b

¥ ..

Striped Jack

$95

N A

J’
-

X

Sea Bream

$60

=

~ @I
(JE i & 2 )
Sea Urchin
(Hokkaido)

$ 3 8 0,'" E cerving

H A

i Sweet Shrimp

U $50/5mpc
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Premium Tuna (Nngazaki) Donburi

Kro.$ro.FF.FFrD
KA. PEAR. 7. FEHAE
Prime Fatty Tuna, Fatty Tuna,
Tuna & Minced Fatty Tuna
with Spring Onion

$358

BEFF=XA
Sea Urchin, Scallop &
Salmon Donburi

S KIF T — Y
BE.TF.ZXA
Sea Urchin,

A Scallop & Salmon

$208

i,/

Wi L fi B
& b 5 & A
Premium Sushi Kan Donburi
SEHMEETEXLIOAN &
BHFRIOREERT 5
égs];li];ndis Sohfipieeadsci)n:illy : ._ + $ 1 2 0 —t f? _'7* L
$358 AL 8 A S B
P TEET (GuHM)
mo$120 AR EE 5 AL i E ¥ A
(¥ B H o)

Add $120 to enjoy double amount

of Sea Urchin (except Sea

Urchin Donburi)

EERUIL

B ﬁE Hakodate Donburi
MEA_H.REF= D%,
WEA-E. I 177
MEER, REEW.
MEEE. EE =AM
Snow Crab Meat,

Snow Crab Paste,

Snow Crab Leg,

Sea Urchin, Salmon Roe

e $248

AL i
ftt. :ﬁ F Holkaido Donburi
I RF I RO REF A,
tyF B REb Y—FEv. 157
HAE HFHIE. AN R EER
M E. BAR. BHA. XA =LA
Sea Urchin, Botan Prawn,
Fatty Tuna,Snow Crab Meat, o ¢4 T L R
Scallop, Snapper, Hamachi, e 5 t‘ H
= & Trio Donburi

S FFro,. 12735
B EEHAE. =X AN
Sea Urchin, Minced Fatty Tuna & Salmon Roe

$258

EHIIAA—YTT HHFEHZFE Photo for reference only. HF—E210% BIN—REE  10% service charge.

Salmon & Salmon Roe

$288



ST demaE) —F> 4275k

BIEF (eEEE) ZXRBTH CExXi EX/RT
Sea Urchin Donburi Salmon & Salmon Roe Donburi
(Hokkﬁidﬂj $ l 88

$388

W HFAALT74 A RTAR—DBEID
HA B & A iR B 0 3 IR

Omelete Rice with Lobster Porridge

Salmon Roe $ 248
$238

-

T

Do 5T TR
it B e 0 3 e #

Deep-fried Chicken with Grilled Beef Donburi

Sweet & Sour Sauce Donburi $] 68

$118

i Z K FE K (e v
i K £ B3 X3 (. HE)

AR AR
NN

b

EobHL T
(10O, AX bn) S
AYUIAEF(0RAWAL. HRE)
Diced Seafood Donburi (10 kinds of Diced ﬁ,i
Sashimi & Minced Fatty Tuna) .
$188 #
o2
i
Donburi
Rice

Ireév
AR Y

Ty IV AKRMK
(O F. Hofa. &, H=F. HE)
FESRUBIE R (O F. R frimfa. i B )
Assorted Tempura Donburi

(Sea Eel, Seasonal Fish, Shrimp, Crab Stick, Vegetable)

$238

B % 15 I 5 % F I

fig = M

Grilled Pork Donburi Eel Donburi

$168

B h
8 2 % 5 B 4

Shrimp Tempura Donburi Assorted Tempura Donburi (Shrim p, Vegeta bles) Pork Chop Cutlet &

$158 $128

Scrambled Egg Donburi

$128

BWTLAE—DFIE B IcE B UHEEE b, BRI 9 5, B0 m i BH#LET.
e BB, FENE B, BMES K &HE. &DEERR, S aImm LR,

If you have any food allergies, please inform your server. We are happy to discuss any necessary changes to your meal. Preparation takes time. Thank you for your patience.
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Nabeyaki Udon p :

o $128

"\

Py

<
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Stir-fried Seafood Udon

$128

BHRBEE S YA
RS

Stir-fried Assorted Vegetables Udon

$118

FrE o O, S

(RN
AT W

TR YA
EHBEL

Beef Udon in Soup
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Fr) 8V

YA

£ K 56 $148

7 K £k B Prawn Tempura

BRRSEOHDADE  $98
¥y E[ji KR Vegetable Tempura

X774

% 9] 1B 5 W Oyster Cutle

$108

A TFRHT $68
FE 6K £ JT\ Deep-fried Squid

v Ao $98
5 51 B 9\ Deep-iied Pork

Hm AR

B o = HF o
a7 bt 28 $58
y{ =] .IM Deep-fried Totu

Ei9 ns 0 L $58
FE 91 K 8 Deep-fried Corn Cake

MELGFTOHR»HEHIT $58

TE ﬂé i .ﬁr[ i? Deep-fried Cod Fish Bone

mhoinl $68
Fin Jal £

Deep-fried Chicken in Japanese Style

HEAZOODHBIT $68

FE ﬁi’ 'E}r’: JI? Deep-fried Chicken Soft Bone

WKk FFEHITeH) $78
FEBH K 7 3 3 (21%)

Deep-fried Chicken Wing Stuffed with Meitaigo (2pcs)

BERZA A—2T% HE {2+ Photo for reference only. H— F2E0% Bhl—AERSY  10% service charge.
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$108

NF 4wk E

Sea Eel & Avocado Roll

e,

T3Y) I F N
BORE £ T8

Sea Jewels & Egg Roll

$238

e PR R

Sakura Shrimp

$138

BRZL=XASE

Salmon & Cream Cheese Roll

$148

PLILE =D E RICBHLE S O RS0 5, bl 0B hic B3l T,
I, EEAIE B, BRMEeR IR GHEE. RYBFER, £ HEIRmOFE,

fis # % 7 = X b & %Q@@

SushiKan Sushi Sandwich ﬁ /K%

7 F A T W FeE

TE7545
LF — X X

AR RN
104029

=

2 o (¢ ¥ €l

9

& o

Creative
Roll

LA R A4
A TN

Fried Prawn Roll with Cheese &

Y —F &7 U s ==

MIW We are happy to discuss any necessary changes to your meal. Preparation takes time. Thank you for your patience.
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Rainbow Seafood Roll g N

$188

VA AN
4P P2

5 75 ¥ O i B & %
48 SRR

Grilled Eel Stick

73 U 7 & n =
> BADAN 6 N Tl &
N BB M B R MR

" Signature California Roll with Crab Roe Salad

$138 _ i

%

7 &
S $108

s = 4
=
Fia
AL

F

wmml
BEOEE

Pickles Roll

$78

fFrr ey
AR R Y

@

7RA R - _
DI NY S5 TE
R EBRE S

Sott Shell Crab & Avocado Roll

BHIIMA—VTT HHFE2E Photo for reference only. F—EAE0% FN—HHEEE  10% service charge.



L = WEE T B L $120
LT S S ) O = < KE R (RWE)FS

(EGPE) Prime Fatty Tuna (Nagazaki) Hand Roll

B b oK R R (R E)
e 5 (et T & % $120
Wi (kmEE) F8

Sea Urchin (Hokkaido) Hand Roll

0 1 2 ¥ PR T &S $70
Iy EEBABETS
Min y na with Spring

Onion and P d R 1 Roll

Minced Fatty Tuna w/ Spring Onion Hand Roll

o P >t - CBTEET $70
. #‘ -H' . :E ;‘/’ {-’: i ﬁ( H& ?} '{TE‘,: g‘j\ F & Spicy Tuna Hand Roll
=X ‘ﬁ{ F& £ Mi Imon Roll

R R 7 (i) T X $60
K E S W k) F8
# K 4 Tuna Roll Scallop (Hokkaido) Hand Roll

T7HRHAPFES OFr¥ FEE $55
H B4 Avocado Roll fi§ i =% Eel Hand Roll

DN 27 57 E $70

HR X % F 4 Deep-fried Soft Shell Crab Hand Roll

Y-8 X $35
= _SC ﬁ-’. j: @ Salmon Hand Roll

o X 2§ ANRAS—Y—FTFHE $35
jH_: U:'\ % Cucumber Ro }‘FX‘— ”3& = )‘( ﬁ[ ﬂ: )‘(@ Spicy Salmon Hand Roll

*

W B TEE $50
= _SC ﬁ‘%‘. *,jr ﬂ: %S Salmon Roe Hand Roll

o

AYVYZ2AN=7 TEE $35
jj[] ‘j'i‘ j: /{5 California Hand Roll

RO B ER - $30
BEFFF 48 Crab Roe Hand Roll

P DA TEZ $28
TH B F 48 Pickled Radish Hand Roll

o TEE $28

%ﬁ L £ 48 Cucumber Hand Roll

TR 7LAF —OF R BR LRI 0 SRS » 05, bl OF I EH L E T,
N{RAE e EUE, BEEE B, BME S S, s BUEERE, £ 0 i,

If you have any food allergies, please inform your server. We are happy to discuss any necessary changes to your meal. Preparation takes time. Thank you for your patience.
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Edamame Deep-fried Dumplings (3 pcs) Sweet Shrimp (3 pes) Salmon Sashimi (3 pcs)

$28 $30 $28 $45

BEbHew H—yen Mryvs>% BRohhricoBly

LA N
AR R NN

|

LARAER LT BB AR

WH A GH) EXAFE(2H4) BRHYE# et e
Yellowtail (3 pes) Salmon Sushi (2 pcs) Crab Roe Salad Deep-fried Chicken Soft Bone
$28 $30 $58 $28

716 K 7 Uk A H R
Uji Macha Slushy Aomori Apple Juice
$45 $38

ERF E1) [IRERTR
Grape Soda Coke

$38 $28

Fanta Cream Soda

$28 $28

il 7 & omm) 50 A )
Yuzu Honey Drink (hot/ cold) QOolong Tea (Iced)
$28 $28

7L 1% Bi 47

Calpis Soda

$38

0] 1 ] % Zero

Coke Zero

$28

ik

Ramune

$28

fi U R K
Sparkling Water

$28

b

W R i 4T

Lime Soda

$38

£
Sprite

$28

BB cu)

Lemon Tea (Iced)

$28

RS

Mineral Water

$28

Corkage 300ml or below: $100; 720ml or below $300; above 720ml or Magnum: $500
$100 per cake

Cut Cake Fee

[ §} sushikanhlk/ fi5H




