Mansaku Menu 2025/26 / A X A==a2—

Sushi & Rolls / fi§ - &%

o fiE5 5% Y / Nigiri Moriawase (5pcs) — 3,300
o 5755 R% Y / Nigiri Moriawase (7pcs) — 4,800
o 595 Y / Nigiri Moriawase (9pcs) — 6,000
e J+ 11—/ / Tuna Roll - 2,000

e —% v 1 — )L / Salmon Roll - 2,000

e Xy u— )L /Vegetable Roll - 1,500

Sashimi / ¥ &

o FIIH 35K Y #F / 3-kind Assortment — 3,200
o FIE55 Y 4T / 5-kind Assortment — 5,200
o Fl B 75X Y ¥ / 7-kind Assortment — 7,000
o KffH| & / Honmaguro — 1,800

o M —E V5 / Shinshu Salmon — 1,600
o /7 v ¥F & / Kanpachi — 1,800

* 1372 A Z Uil & / Botan Ebi— 2,000

« BRI / Madai - 1,700

o WEH:ME / Sugaki (4pcs) — 2,500

o FI2E% v il / Seared Wagyu — 2,000

Fried & Grilled / #7%) - B89

e F LIKe — R & A DD / Yamato Pork Tonkatsu — 2,600
s HEK I V7 4 —= %Y / Hakuba Pork Cutlet — 2,000
cHET X =7V T v AhYH v F-8,000

s IBOFEY; T / Tori Karaage — 1,000

« i D FEH; 1 / Tako Karaage — 1,200

o HFEKIFEE (5pc) / Ebi Tempura — 2,200

o BPREKIF5E / Yasai Tempura — 1,400

* Kl v &b+ -2,000

« fi2 DJ%E / Unagi Kabayaki — 3,800

o SREEPE HUEE & / Gindara Saikyo-yaki — 1,000

o JE5E % ¥ / Atsuyaki Tamago — 700

o B0 BEZ F & v / Teriyaki Chicken — 1,400



o 5 % H1WE / Grilled Oyster (1pc) — 700
o 55 % fifl / Grilled Abalone (1pc) — 2,000

Hot Pots / &

* M43 & BEx - 8,000

s FI4L # &L 4 —8,000
* B2 — 6,000

* JEBNAI4E - 5,000

* JBIMEFE - 2,000

3 BfS &A -500

Salads & Sides / ¥ 7 & - /\gk
« ¥V 7 X 1,200

o JiEY 7 & - 1,500

« FIZ 3R b — 1,000

Rice & Bowls / Z8#k#¥y

* 9 7 H - 3,000

e Mo —=2 b v — 733,200
o BRI - 500

* 74 & -500

Desserts / 7 % — b

« HERKME - 70—V K& - 500
e b= a7 -500

« BRAET 4 % =500



