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Deluxe Assorted Sushi

L& E
Special Assorted Sushi

R L RAERR

Deluxe Assorted Sashimi on Sushi Rice Bowl

ERERR

Special Assorted Sashimi on Sushi Rice Bowl

HERER

Marinated Slices of Lean Tuna Fillet on Sushi

Rice Bowl

fafFER (73F)

Slices Sashimi on Pressed Rice (six pieces)

Pty %5

Nishimura

BE R

Prime Tuna Belly

5ERE
Lean Tuna Fillet

HER
Yellow Tail
prilj=21
Sword Fish
= e

Salmon Fish

) R
mi S

Abalone

BHYR
Sweet Shrimp
PR

Peony Prawn

10% DY —ERAF+—TZBEET 10% HeF5%8

-« 4+ HK$350

-+ HK$280

« 4+ HK$350

-+ HK$280

-+ 4+ HK$300

-+ HK$200

14 (per pieces)

« += HK$200

-+ HK$110

-4+ HKS$ 70

-+ HK$ 50

-+ HK$ 50

-+ HK$ 40

-+ HK$100

-+ HK$ 50

- += HK$100

Subject to 10% Service Charge
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SUSHI
— =
iN=| iN=| -+ HK$ 50
Ark Shell
HA#2E8 BANR K -+ HK$ 70
Japanese Giant Clam
058 LB -+ HK$ 70
Flounder
RV BA#t R «+ HK$ 50
Japanese Cuttle Fish
L AVILN= -+ HK$ 40
Octopus
i fim R -+ HK$ 40
Japanese Mackerel
[ va =} oy -+ HK$ 50
Scallop
Sic BAEHE « +— HK$100
Japanese Sea Urchin
W<s = -+ HK$ 70
Salmon Roe
U REHF -+ HK$ 40
Crab Roe
ANCEON EEAR + +— HK$ 50
Herring Roe
ig g -+ HK$ 50
Eel
ga+ B8 -+ HK$ 50
Sea kel
WD 1154 -+ HK$ 30
Dry Bean Curd
=T HE -+ HK$ 30
Sweet Egg
10% DY —EAF ¥y —YEEHEXT 10 % k75 2 Subject to 10% Service Charge
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