





Aburi Sushi Set 18.9
XODFIIER

Flame-broiled sushi of salmon, fatty
salmon, tuna, yellowtail, fluke fin,
cooked prawn, sweet egg roll served
with salad, chawanmushi, pickle, miso
soup & fruit

Bara Chirashi Set 15.9
FS5E5UER
Sushi rice topped with assorted diced

sashimi served with salad,
chawanmushi, pickle, miso soup & fruit

Reddo Sushi Set 16.9
FAER

Sushi of salmon, fatty salmon, tuna,
yellowtail, eel, california roll served with

salad, chawanmushi, pickle, miso soup &
fruit

Ebifurai Udon Set 16.9
IEDSASEAER

Hot soup udon served with fried
prawns, salad, chawanmushi & fruit
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Unagi Kabayaki Set  22.9
SBEDHHREER
Grilled river eel with pollock roe mayo

served with salad, chawanmushi, pickle,
miso soup, rice & fruit

Salmon Teriyaki Set 18.9
BEORDEZSER

Salmon teriyaki served with salad,
chawanmushi, pickle, miso soup, rice &

fruit

Saba Shioyaki Set 17.9
BOBREER

Grilled mackerel with salt served with
salad, chawanmushi, pickle, miso soup,
rice & fruit

Salmon Mentaiyaki Set
FEDIAARVIREER

19.9

Grilled salmon with pollock roe mayo served with
salad, chawanmushi, pickle, miso soup, rice & fruit



Cheesy Chicken Teriyaki Set 16.9
BOF—AROEEER
Chicken teriyaki topped with melted cheese. served

with salad, chawanmushi, pickle, miso soup, rice &
fruit

Gyuniku Yasaiitame Set 18.9
TREHFXWOER

Sauteed beef with vegetables, served with salad,
chawanmushi, pickle, miso soup, rice & fruit

Chicken Teriyaki Set  15.9
BORDOEESER

Chicken teriyaki served with salad,
chawanmushi, pickle, miso soup, rice & fruit
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Sashimi % &

Salmon Sashimi 4.9

H—EVRS
Fatty Salmon Sashimi 6.9
T—EVESHS

Salmon Belly Sashimi

Maguro Sashimi 5.9
E NSV 1=

Tuna Sashimi
Hamachi Sashimi 6.9

FXERS

Japanese Amberjack (Yellowtail)
Sashimi

Hotate Sashimi 7.9
(F/=TRISZ

Scallop Sashimi

Amaebi Sashimi 10.s
HZO0WS

Sweet Prawn Sashimi



Ikura 12.9
WL SR
Raw Salmon Roe

Reddo Premium Sashimi Platter 398
Ly RERERIBGEEDEHLE

Salmon, Maguro (Tuna), Hamachi (Yellowtail), Hotate (Scallop),
Amaebi (Sweet Prawn) & Ikura (Raw Salmon Roe)

Sashimi Trio Platter 16.9
REEXDODEDE

Salmon, Maguro (Tuna) & Hamachi (Yellowtail)
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Choose your sauce
EXEDY —R %2 ESN

Mentaiko Sauce

BAFYIR—X
Cheese Sauce
Fr ¥ —F—X
Aburi Engawe Sushi 2. .
- g\\ ! Wasabi Mayo
Flamed-Broiled Fluke Fin Sushi, with oil-rich favour without fishy tasting,
slowly melting in your month, recommend no sauce on the first try. No Sauce
Y —ARE

Aburi Fatty Salmon Sushi 2.8

Aburi Salmon Sushi 2.3 FOH—FEVESET
ﬁ D "j'_:E \J?:_:Fa Flame-Broiled Fatty Salmon Belly Sushi
“E Flame-Broiled Salmon Sushi
-
bR
=
%2)
>
n . - Aburi Hamachi Sushi 2.s
% Aburi Magurs Sushi 2.6 20 FELET
@) ﬁ SN 5%:':3 Flame-Broiled Japanese Amberjack
< Flame-Broiled Tuna Sushi (Yellowtail) Sushi

Aburi Hotate Sushi 3.2
KD I(F=THT

Flame-Broiled Scallop Sushi

Aburi Tamago Sushi 1.6
KD EFHT

Flamed-Broiled Sweet Egg Sushi

Aburi Mushi Ebi Sushi 2.3
% DBEHT]

Flame-Broiled Steamed Prawn Sushi

Aburi Kani Stick Sushi 2.3
KD H-HVHED)

Flamed-Broiled Crab Stick Sushi



Reddo Aburi Sushi Platter 14.9
Ly RXDFEIDEOEHE

Assorted Flame-Broiled Sushi with Salmon, Salmon Belly, Maguro (Tuna),
Hamachi (Yellow Tail), Engawe (Fluke Fin), Mushi Ebi (Cooked Prawn),

Aburi Salmon Temari Sushi
XD —FEVFEFET

Flame-Broiled Salmon Sushi Ball

Chef's Aburi Temari Sushi 11.9
% D FEFET

Daily Chef's Choice Assorted Fish Flame-Broiled Sushi Ball

10.9
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Bento £

Salmon Teriyaki Bento 19.9
BEDRDEEEFHY

Grilled Salmon with Teriyaki Bento with Sashimi
and Salad

Tempura Bento 18.9
RSXSHH

Assorted Tempura Bento with Sashimi and
Salad

Unagi Bento 23.9
SIREDEREAY

Grilled River Eel Bento with Sashimi and
Salad

Salmon Mentaiyaki Bento 21.9
HEOIRARVYIREHY

Grilled Salmon with Pollock Roe Mayo Bento with
Sashimi and Salad

Sushi Bento 22.9
FaHAH

Assorted Sushi and California Roll Bento
with Sashimi and Salad

Cha Soba Bento 16.9
SBEDHREFY

Green Tea Noodle Bento with Fried Prawn, Fried
Chciken, Octopus Ball and Salad



Noodle



Teppanyaki $%iRHES

Salmon Teriyaki
BEDRDES

Unagi Kabayaki
SIREDHERS

Grilled River Eel

12.9

16.9

Saba Shioyaki 11.9
FBOERE
Grilled Mackerel with Salt

Salmon Mentaiyaki  13.9
FEDQBAXY ISEE

Grilled Salmon with Pollock Roe Mayo



Cheesy Chicken Teriyaki 10.9
BOF—XRBOBEE

Chicken teriyaki topped with melted cheese

Chicken Teriyaki 9.9
BOROBES

Gyuniku Yasaiitame 12.9
TR ETFXK W

Sauteed Beef with Vegetables

RYAYYE deAuedda)
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Beverage &RH47

Alcoholic 3

Kakushika Junmai Taru
(Hot/Cold)

SWBR HXEE
(B /578)

Kuromatsu Hakushika
Yamadanishiki

(Hot/Cold)
HHE 2M0E FhlAES LB
(fAB/58)

Hakushika Nigori Sake
Snow Beauty

Z2MBEE Snow Beauty
Hakaisan Hyotanbin Ginjyo
058E/\E L

Hakaisan Hyotanbin Junmai

FERISER N\

Hakushika Nadajikomi Dry  1s0mi
(Hot/Cold) 300ml

B #DA (E8E//5B)

Yuzu Sparkling Sake
E DDA DY HF

Tiger Beer
A4 H—E=I

Asahi Beer
FPHeE—I

19.8

24 .8

29.8

33.9

37.8

11.8
18.8

19.8

7.8

Bk
Vanilla Coke Float 4.,
JN\=>3—>270—k

Chcolate Coke Float 4.8
Fa3adL—rIdI—570-—k
Vanilla Sprite Float 4.8
INZSRTFS54 70—k

Chocolate Sprite Float 4.8
F3aIL—KRTS4 70—k

Coke 2.5
-5

Coke Light 2.5
J—>514k

Sprite 2.5
RTS54 ~

Orange Juice 3.2

ALYIIa1—R

Grape Juice 3.2
JL—"TYa1-R

Arizona Ginseng Honey Tea 4.s
PUVF TU=yFT1—

Arizona Blueburry Tea 4.8
ZUVIFTI—X—

Arizona Pomegranate Tea 4.8
rZUVyr¥o0o

Iced Lemon Tea 2.8
AR LEYT 04—

Iced Honey Lemon 3.2
AR\ _—LEYV

Hot Honey Lemon 2.8
Ry k- N\NZ—LEYV

Bottled Water 2.2
SRS DA—H—



Trio Sundae

P A YT—

4 — 4L HesSad
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