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Temaki-zushi is the casual style of sushi rolling by hands.
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Hand -rolled sushi
2~3 AT
Serves for two to thrggz ¥ 6,5 OO
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%% It is a set menu.

M+t » b A% Contents
e L+h 1818 Vinegared rice
« 3% %% Laver seaweed

« KH X 8 Wasabi
KPEHTESTH 6 EF %kRub the wasabi yourself

« %Y Pickled ginger By
Wz % A% Menu

evZ7w Tuna e« £ 7 Squid « 571 ¥ *F 3+ Chicken teriyaki

e 4—% ¥ Salmon e 4 7 < Salmon roe « ¥ v Seasoned omelette

¥4 Sea bream e 3 A=% Mincedtuna < #= Crab A

« = £ Red shrimp e+ ~<3 Tunawithmayo <« 7&% F Avocado
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