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Location: Deck 6, Midship

LUNCH-DINNER

STARTERS

Edamame

Asparagus
boiled and cucumber stick with wasabi aioli

Sunomono
cucumber salad with sweet vinegar

ROLLS

Blue Crab Roll ¥ 325
nori seaweed, mayonnaise, fish roe, sushi rice



Crunchy Spicy Tuna, Cucumber 3.25 20070577

Roll *
wasabi, tempura flakes, sushi rice

Salmon Caviar, Avocado Roll ¥ 325
salmon roe, sushi rice
325

Spicy Yellowtail, Green Onion Roll *
nori seaweed, sushi rice

Spicy Shrimp Mix 325
asparagus, wasabi, mayonnaise, sushi rice

Scallop Roll, Stiracha ¥ 325

sea scallop, nori seaweed, fish roe, sushi rice

CAVIAR

Caviar Service, Chirashi-Style ¥ 5000

Ossetra Caviar, California, USA sushi rice,
condiments

SUSHI AND SASHIMI

Sushi Platter, House Soy Sauce 20020070877
e

tuna, yellowtail, salmon, shrimp,

scallop

Sashimi Trio, House Soy Sauce 80020010977
sk

tuna, yellowtail, salmon

Salmon Sashimi ¥ 6.00 2001717117

kizami wasabi, salmon caviar

Yellowtail Sashimi, Sweet Ponzu, Truffle Qil 800
S

green onion, serrano chili, Fresno red chili, yuzu
tobiko



TORCHED SUSHI

Torched Sushi, House Soy Sauce 8.50 20077477
e

shrimp, scallop

Torched Sashimi Trio House Soy 71.50 20077577

Sauce *
red shrimp, crab, scallop, umami
SOy sauce

Torched A5 Wagyu Sashimi with 11.50 200717677

Caviar ¥
green onion, sesame seeds,
umami soy sauce

CHEF'S SPECIAL -$18.00

King Crab
2 pieces white miso, mirin, honey

Cucumber and Sweet Shrimp Salad
steamed vegetables

Tofu Caprese
avocado, tomato, basil, balsamic, olive oil

Sashimi Trio
6 pieces

Nigiri Sushi
tuna, yellowtail, salmon, shrimp, scallop

Bara Chirashi Bowl
tuna, yellowtail, salmon, shrimp, scallop

Crab Hand Roll

Salmon-Caviar Hand Roll

Add Caviar Service, Chirashi-Style ¥ 40.00

BEVERAGE



