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Setomae Sushi Nagi

(1%B 19:00~21:30)
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Our dishes may contain aller /%ens , please ask for further details.
BB —ESEBICR DHE ITWET,
The menu is subject to change, dependmg on the seasonal ingredients.
CEBK A—TOAOVEBRBOEYEFEoTOITREFITEBLIESI L,

Please consider avoiding strong fragrances such as perfume or cologne.
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Chef’s Choice Course

HS BHEoOBREG BFAOTHARZ NIEHE)
Whitefish Shellfish Sashimi WAKAME-seaweed from Seto Inland sea
WOFESHE
Simmered tender Octopus
BRRENTE FEYVE MLUBEFYETD3IREY
Shrimp from Seto Inland Sea Bluecrab Caviar From Okayama
FL77E CRFWBE) T7EFV—2X
Steamed Abalone from Seto Inland Sea with Abalone Liver Sauce
ZEMoBER RRMNBREK
Seasonal Grilled Fish Kishu-Bincho Charcoal
BEHLY A Z2—15%

Daily menu item

fig
Sushi
BE&R ML 4H K& HhbE XY Kbo FEFF RF

White fish Gizzard shad Squid Red fish meat Medium fatty tuna
Silver skinned fish Fatty tuna Seaurchin Conger eel

EY)
Sushi Roll
BERIG T
Miso soup
£
Japanese Omelet
TH—F EFEHD7L—Y)
Dessert seasonal fruits

¥48,400
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