GLUTEN-FREE LUNCH MENU BCHEF'S COURSE (Saturday and national holiday only)

*Please order one dish per one person. “Shiosai L3 X b 7000
B NIGIRI SUSHI Appetizer X 2, Steam egg, Special Nigiri sushi 8pcs,
-Tokusen(10pcs) Ffi® 6800 Miso soup, Dessert

(e.g. Tuna belly*2, Sea urchin, Salmon roe, Raw prawn, Flat fish, Arc -Aoba BB 4000
shell, Eel, Horse mackerel, Egg, Tuna roll) Appetizer Nigiri sushi 7pcs, Miso soup, Dessert
“Tokujo(Tpes) HE L. 5200 *No wasabi, Food allergy, Small potion etc. Please tell our staff.
(e.g. Tuna belly*2, Sea urchin, Flat fish, Raw prawn, Arc shell, egg, *Contents of sushi depend on today’s fish market

Tuna roll) *A la carte sushi (ordering sushi 1 by 1) is available. Please ask.
-Matsu(7pes) 4 3500

(e.g. Tuna belly, Tuna, Salmon roe, Yellow tail, Crab, Squid, egg, Tuna

roll)

B CHIRASHI SUSHI/RICE BOWL

“Tokusen Chirashi #®b5L 6800

-Tokujo Chirashi ¥ k6oL 5200

-Matsu Chirashi #8551 3500

~Tuna sashimi rice bowl $RJHF 4290

-Tuna belly sashimi rice bowl Fw@kkH 83800

- Salmon sashimi rice bow! fH 2750

BSASHIMI

Sashimi(TpORIE e 2970

(e.g. Tuna*2, Snapper, Mackerel, Scallop, Crab, Octopus)

-Special Sashimi(7pc) %] & 4620

(e.g. Tuna belly*2, Flat fish, Mackerel, Surf clam, Raw prawn, Squid)



