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APPETIZER
B L hHoé  HIYASHI WAKAME 140
Chilled Spicy Seaweed Salad
7 27% ¢ TAKOWASABI 120

Marinated Raw Octopus flavored with Wasabi

V3% % IKA SHIOKARA 160
Thai Style Spicy Pickled Squid with Cucumber

¥FF(Ita4 v 7 KISU-HONE CHIPS 120
Silver Whiting Bone Chips

Mig&% /%4 KAWAEBI KARAAGE 180
Deep Fried Baby River Shrimp and Gingko Nuts

3540 ) 5874 SHIOIRI GINNAN 120

Roasted Ginkgo Nuts with Japanese Sea Salt

9 %4./%45 SHIRAUO KARAAGE 200
Crispy Deep Fried Ice Fish

3% ¥ A A F YAKI MENTAIKO 200
Rare Grilled Spicy Marinated Cod Roe with Radish Salad

X 4 el EIHIRE 180
Crisp Roasted Sting Ray Fin with Chili Mayonnaise

Y #B | CHAWAN-MUSHI 180

Steamed Egg Custard

YTS B § ‘\/,( p (’/;\/(f ) “ﬁ

All prices are subject to 10% service charge alﬁ( 7% Vemmepﬂtax i\/{ N /[/ N
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L L =% SHISHAMO

Grilled Shishamo Smelt

2oy

1 2 EDAMAME

Japanese Green Soybeans

B iffA& OSHINKO

Selected Seasonal Pickled Vegetables

#E A )AL bt  ZENSAI MORIAWASE

Selected Japanese Appetizer
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YTSB #| 4%+ 5 ¥ 580
YTSB SASHIMI SALAD

Selected Sashimi and Salad Leaves with Wasabi Dressing

7TENFHFY 380
AVOCADO SALAD

Avocado and Green Vegetables with Olive Oil Soy Dressing

b5y 420
SHIRAUO SALAD

Deep Fried Ice Fish and Salad Leaves with White Miso Dressing

H—ERFUNSY 420
SALMON SKIN SALAD

Deep Fried Salmon Skin and Salad Leaves with White Miso Dressing

ANA T =% 355 420
SPIDER SALAD
Deep Fried Soft Shell Crab and Salad Leaves with White Miso Dressing

%) ¥ —=7—F+ 3% ABURISEAFOOD SALAD 580

Grilled Seafood and Salad Leaves

3k 3k 3k 3k 3k 3k 3k %k >k 3k 3k %k %k 5k 3k 3k 3k %k %k %k k sk %k k k
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FRESH FISH FROM TSUKUI FISH MARKET

Our sushi rice is cooked with Akazu red rice vinegar,
sea salt and Rishiri sea kelp and also comes with premium soy sauce,

wasabi, ponzu sauce and citrus with sea salt.

#| & SASHIMI (3Pcs.) # 3 SUSHI (1Pcs.)

A ¥ 5 O-TORO 1,200 400

Fatty Blue Fin Tuna

¥ ¥ 5 CHU-TORO 1,000 350

Semi Fatty Blue Fin Tuna

* & AKAMI 750 250
Blue Fin Tuna

<24 HAMACHI 380 130
Yellow Tail

¥+ —% ~ SALMON 280 100

Tasmanian Salmon

v 3 4 HIRAME 450 150
Fluke
2 TAI 380 130

Japanese Red Snapper

W\ (7 ' '
A\/’f . ;\ ,7( ' )\/{/ W\

All prices are subJect to 10% service charge alﬁ( 7% Vemmepﬂtax i\/{ V= M\
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7- I TAKO

Boiled Octopus Tentacles

l &% SHIME-SABA

Vinegared Mackerel
# A AKAGAI
Ark Shell

HOKKI GAI

Surf Clam

#l 5. HOTATE

Scallops

1 v AMA-EBI

Sweet Shrimp

¥ 7 v 2 ¥ BOTAN-EBI

Giant Sweet Shrimp

7- & (3% TARABA KANI
King Crab

2 = UNI

Sea Urchin Roe

47 7 IKURA

Salmon Roe

YTSB

All prices are subject to 10% service charge ax{ 7%\\ggv

#| & SASHIMI ( 3Pcs.)

320

180

680

280

480

380

860

900

1,000

500

# & SUSHI (1Pcs.)

80

80

680

120

200

240

300

300

450

200
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) #| SASHIMI (3Pcs) 4 3 SUSHI (1Pcs.)
TOBIKKO 100

Flying Fish Roe

V> [KA 180 80
Squid

X F ANAGO 680 380
Sea Eel

5% UNAGI 180

Fresh Water Eel

4% EBI 150
Tiger Prawn
7+ 7 7 % FOIE-GRAS 380

Teriyaki French Duck Liver

3k 3k 3k 3k 3k 3k 3k %k >k 3k 3k %k 3k >k %k 3k 3k %k %k %k k >k k k k
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COMBINATION

& # X

SAKURA SASHIMI 3,000

Included : TORO 2 Pcs.

( Fatty Blue Fin Tuna))

AKAGAI 1 Pcs.
( Ark Shell )

UNI 1 Pcs.
( Sea Urchin))

HIRAME 2 Pcs.
(Fluke)

BOTAN EBI 2 Pcs.

( Giant Sweet Shrimp )

TARABA 2 Pcs.
(King Crab)

HAMACHI 2 Pcs.

( Yellow tail )

W # & MOMO SASHIMI 2,200

Included : AKAMI 2 Pcs.

( Blue fin Tuna)

HAMACHI 2 Pcs.
( Yellow Tail )

SALMON 2 Pcs.

( Salmon)

TAl 2 Pcs.
(Japanese Red Snapper)

AMAEBI 2 Pcs.
(Sweet Shrimp)

HOTATE+HOKKIGAI
(Scallop and Surf Clam))

IKURA

( Salmon Roe)

\g /{ .\/{/ N\ (

All prices are subject to 10% service charge aI(( 7% Vepi\lme_pﬂtax \\/ﬂ' ) e = N\
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( SASHIMI or SUSHI )

Included : OTORO 2 Pcs.

( Fatty Blue Fin Tuna)

CHUTORO 2 Pcs.

( Semi Fatty Blue Fin Tuna)

AKAMI 2 Pcs.

(Blue Fin Tuna)

PARNNV—VRH

YTSB ICE BALLOON SASHIMI 1,200

Included : AKAMI 2 Pcs. AMAEBI 1 Pc.
( Blue Fin Tuna) (Sweet Shrimp)
HAMACHI 1 Pc. HOTATE 1 Pc.
( Yellow Tail ) ( Scallop)
SALMON 1 Pc.

(Salmon')

#: A 3 SAKURASUSHIor & & U CHIRASHI 1,800

Included : TORO 1 Pc. UNI 1 Pec.
(Blue Fin Tuna) ( Sea Urchin)
HAMACHI 1 Pc. TARABA 1 Pc.
( Yellow Tail ) (King Crab)
BOTAN EBI 1 Pc. HIRAME 1 Pc.
( Giant Sweet Shrimp ) ( Fluke)
ANAGO 1 Pc.
(Sea Eel)

*HAAEX TAMAGO YAKI AND SQUP ** kb

\ lf

( 7
All prices are subject to 10% service charge ar{ﬁ 7"/ol\gve]g,pmenﬁtax \([ }\m‘ /“\ I . /I,, i
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A 3 MOMO SUSHI or b

6 U CHIRASHI 1,200

Included : AKAMI 1 Pc.

( Blue fin Tuna)

HAMACHI 1 Pc.

( Yellow Tail )
EBI 1 Pc.

( Tiger Prawn )
UNAGI 1 Pc.

( Fresh Water Eel )

IKURA

( Salmon Roe)
SALMON 1 Pec.
(Salmon )
HOTATE 1 Pc.
( Scallop)

FrckEkxE TAMAGO YAKI AND SOQUP *# ke

% 9 %3 ABURISUSHI 960

Included : TORO
( Blue Fin Tuna)
HAMACHI
(Yellow Tail )
SALMON

(Salmon )

HOTATE

( Scallop)
UNAGI

( Fresh Water Eel )
IKA

(Squid)

3k 3k 3k 3k 3k 3k 3k %k >k 3k %k %k %k >k %k 3k 3k %k %k %k k >k k k k
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YTSB #| 4

YTSB STYLE SASHIMI

N F ﬁr& ) HAMACHI USUZUKURI
Sliced Thin Yellow Tail

<4 F 3 4 whe§ HAMACHI DRY MISO

Thin Sliced Yellow Tail, Sun Dried Miso Powder and Yuzu Juice

=24 F-~<—=23 HAMACHIJALAPENO

Shared Yellow Tail Sashimi and Jalapeno Chili with Spicy Ponze Jelly

A¥HS5 BA F+ 7 O-TORO UNICAVIAR

Blue Fin Fatty Tuna, Sea Urchin Roe and Russian Caviar on Nori Seaweed

b2 9§ 6 & F TORO UZURA NAGAIMO

Fatty Blue Fin Tuna, Quail Eggs and Japanese Potato

be %) K EER >4 ¥ —TORO ABURI PONZU SPICY
Grilled Blue Fin Tuna with Ponzu Spicy Sauce
FH7FEHF <2 R84 ¥ — AKAMI AVOCADO MAYOSPICY

Blue Fin Tuna and Avocado with Mayo Spicy Sauce

T4 HNovy #32 AKAMI CARUPACHO
Blue Fin Tuna with CARUPACHO Sauce

#—% Y LEHILH SALMON WASABI SALSA

Salmon Sliced with Wasabi Salsa

450

420

460

800

680

800

600

620

420
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#—% v 11 ¥ SALMON TATAKI

Shared Salmon

#—%>Y {6 &F SALMON IKURA NAGAIMO

Salmon, Quail Eggs and Japanese Potato

Fd %29 HRAME USUZUKURI
Thin Sliced Fluke with Oroshi Ponzu

S ) — & ~ &F TAIHANA JELLY PONZU

Sliced Japanese Red Snapper with Jelly Ponzu Sauce

@94 2% A SHIROMI KOMBUJIME
Fermented White Fish with KOMBUJOME Seaweed

% ) 4L 2 ABURI HOTATE
Grilled Scallop

% ) i&% ABURIEBI
Grilled Tiger Prawn

% ) \rhdeddt ABURIIKA SHISHIMI YAKI

Grilled Squid with Japanese Seven Flavored Spice

f2 1 1: ¥ WAGYU TATAKI
Shared Wagyu Beef with Garlic Soy Sauce

3k 3k 3k 3k 3k 3k 3k %k >k 3k 3k %k %k 5k 3k 3k 3k %k %k %k k sk %k k k

All prices are subject to 10% service charge aI(( 7% Vewmep#ax x\/{ W ((1

\| f/

460

420

620

580

420

520

320

360

720
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J YTSB STYLE SUSHI ROLL

2y ¥ — = ROSSINI ROLL 780

Wagyu Beef, Foiegras Asparagus with Rossini Sauce

% ¥ 3 2~ UNAGI DRAGON 680

Fresh Water Eel, Avocado, Cucumber, Yama Gobo

4 2 wa— R4 YELLOW SPY 420

Salmon, Mango, Salmon Roe, Avocado with Coconut Sauce

SPARKY 420

Selected Fish, Avocado, Asparagus, Spicy Mayonnaise and Tempura chips

7 7 v 4 —CRUNCHY 380

Tempura Shrimp, Asparagus, Tempura Chips with Sweet Soy Sauce

R4 ¥ —%—F » SPICY SALMON 320
R34 ¥ —7 7 SPICY TUNA 680

Chopped Salmon or Blue Fin Tuna, Spicy Mayonnaise and Spring Onion

R 2% 4 4 —SPIDER 420
Deep Fried Soft Shell Crab, Sprout, Cucumber with White Miso Sauce

¥ —% » 7,v— SALMON LOVER 460

Crisp Deep Fried Salmon Skin, Salmon, Salmon Roe, Pickled Gobo, Avocado

7#1') 7 4 ) =7 CALIFORNIA 420

Kani, Shrimp, Flying Fish Roe and Avocado

4245 >5— WAGYU LOVER 750

Wagyu Beef Sirloin, Asparagus with Garlic Soy Sauce

T ¥ 7#FAF EBIFRIED AVOCADO 400

Tiger Prawn, Avocado, Cucumber and Flying Fish Roe

YTSB A ¥ YTSB ROLL 460

Selected Sashimi, IKURA, Japanese Potato

% 7 ¥ # ¥ UNAGI AVOCADO - /{
/’ \\/’f( n\/l /;
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Fresh Water Eel, Avocado, Cucumber with Unagi Sauce
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MAKI and TAMEKI

% ¥ ¥ 5 NEGITORO
Chopped Fatty Blue Fin Tuna and Spring Onion

# & TEKKA

Blue Fin Tuna and Spring Onion

7 +* 4 F AVOCADO
Avocado
4% o 5 UMEKYU

Pickled Plum, Oba Leaf, Sesame and Cucumber

Biff& OSHINKO

Pickled Radish and Sesame

% — % » SALMON

Blue Fin Tuna and Spring Onion

f2 ¥ 11 % NEGIHAMACHI
Chopped Yellow Tail and Spring Onion

TEMAKI

450

300

120

120

120

200

250

3k 3k 3k 3k 3k 3k 3k %k >k 3k 3k %k %k 5k 3k 3k 3k %k %k %k k sk %k k k
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TEMPURA

A ) &bt TEMPURA MORI 450
Shrimp, White Fish, Zuwai Crab, Squid and Vegetables

Y EBI 240

1 piece of Giant Tiger Prawn

7% YASAI 250

Selected Seasonal Vegetables and Mushroom

3k 3k 3k 3k 3k 3k 3k %k >k 3k 3k %k %k >k %k 3k 3k %k %k kk >k k k k

Xy
NIMONO

45> 3 X & TAI KABUTONI 580

Steamed Japanese Sea bass with Soy Sauce

314> & ¥ & SALMON KABUTONI 450

Steamed Salmon with Soy Sauce

4 ) %7 < BURI KAMA 1,000

Steamed Yellow Tail Jaw Bone with Soy Sauce

3k 3k 3k 3k 3k 3k 3k %k >k 3k %k %k 3k ok 3k 3k 3k %k %k kok sk sk k k
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YAKIMONO ( TERI or SHIO )
¥ 5% % TORO KAMA 1,200

Blue Fin Tuna Jaw Bone

n=4H %  HAMACHI KAMA 1,000

Yellow Tail Jaw Bone

Y—EUH S SALMON KAMA 450

Salmon Jaw Bone

<24 HAMACHI 800
Yellow Tail
+—% » SALMON 420

Tasmanian Salmon

55 SABA 300
Grilled Mackerel

5676 BR 444494 GINDARA SAIKYO SUGI-ITA YAKI 850
Cedar Wood Grilled Black Cod Saikyo Style

589 3 SNOW FISH 480
4 77 IKA YAKI 380
Grilled Squid

Wi ga X ofag it X JIDORI NEGI-MISO YAKI 380

Grilled Free Range Chicken Leg with Country Style Miso Sauce

5% UNAGI YAKI 900
Grilled Fresh Water Eel

YTSBE
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$27 x 7 7 7 it UNAGI FOIE-GRAS 1,200
Grilled Fresh Water Eel and Foie-Gras with BBQ Sauce

¥ o9 I1),vY — KINOKO BUTTER 300

Pan Fried Selected Mushrooms with Butter and Soy Sauce

¢l 5.,¥ ¥ — HOTATE BUTTER 580

Pan Fried Scallop with Butter and Soy Sauce

#+ —% »»v¥ — SALMON BUTTER 450

Pan Fried Salmon with Butter and Soy Sauce

4% 25 — % SABASTEAK 360
Grilled Mackerel

{24 2 5 — ¥ WAGYU STEAK 2,200
Grilled Wagyu Sirloin with Original BBQ Sauce

3k 3k 3k 3k 3k 3k 3k %k >k 3k 3k %k %k %k %k 3k 3k %k %k kk 3k k k k

it

SOUP
4 % it MISO SHIRU 80
Soy Bean Paste Soup, Tofu and Seaweed
& 5\ 4H OSUIMONO 120

Clear Bonito Soup, White Fish and Mushroom

24 £ | DOBIN-MUSHI 180

Clear Bonito Soup, White Fish and Mushroom

YTS BGK Ya /{m Y M\ (

All prices are subject to 10% service charge aI(( 7% Vewmepﬂtax ,\/(
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NOODLE

9 ¥ & UDON
Wheat Flour Noodle

% 1 SOBA
Buck Wheat Noodle

x5  ZARU 280 280
Cold Noodle with Soy Dipping Soup
#>17  KAKE 280 280
Hot Noodle in Soy Soup
K& 6 TEMPURA (Hot or Cold) 420 420
Noodle with Assorted Tempura
e+ WAGYU 900 900
Hot Noodle, Miyazaki Wagyu Sirloin in Soy Soup
¥ 542 KITSUNE 380 380
Hot Noodle with Tofu
3k 3k sk 3k sk 3k sk sk sk sk ok sk ok sk sk sk ok sk sk ok sk sk kk %k
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ot RICE

T4 (7 4 & @1 T)  GOHAN 60

Steamed Japonica Rice (Local Akitakomachi)

7= v 7 74 X GARLICRICE 120

Stir Fried Japonica Rice with Garlic, Baby Shrimp and Soy Sauce

F L 4& SUSHI MESHI 90
Sushi Rice
%> ¥ KATSUDON 400

Deep Fried Pork Cutlet and Egg and Rice Bowl

X # TENDON 460
Shrimp, White Fish, Zuwai Crab and Vegetable Tempura Rice Bowl

52 % UNADON 900
Grilled Fresh Water Eel Rice Bowl

‘94 25 —%H#  WAGYU STEAK DON 1,500
Grilled Wagyu Sirloin Rice Bowl

# ¥ 2 4 # BUTA KIMCHI DON 380
Stir-Fried Pork with KIMCHI and Rice Bowl

% A YAKI BUTA DON 380
Grilled Pork with Rice Bowl

3% ¥ %K YAKI TORI DON 300 _
Grilled Chicken with Rice Bowl (I/ }) \\
m A\/,(( ) 4 ”
/{ \ /(( “”( ; (n
V4 (\;\/ﬂ( Y4 "‘\/ﬂ [; (:\)/f
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DESSERT
rav 300
MELON
MIZUGASHI 500
Japanese Seasonal Fruits
Ko Z 250

KORI AZUKI

Shaved Ice Topped Green Tea Syrup, Red Bean, Mochi and Green Tea Ice Cream

Bl AT 200
HIYASHI ZENZAI

Cold Red Bean Soup with Rum Raisin Ice Cream and Mochi

42 21— b Kibtf 200
CHOCOLATE DAIFUKU-MOCHI

Rice Cake Stuffed with Chocolate Cream

Y AE 200
ZENZAI

Hot Red Bean Soup

3k 3k 3k 3k 3k 3k %k %k 3k 3k >k %k %k 3k 3k %k 3k % 3k % %k %k %k k %k k k %k
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