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Fine dining experience
with our wholehearted hospitality, Omotenashi.

*Ho b))
Our commitment to Ingredients

Natural ingredients directly from the place of production

YrYynlikh)
Our commitment to Shari sushi rice

Organic Koshihikari rice, produced on our private farm in Kutsuki,
Shiga prefecture

Boltb)
Our commitment to Tableware

Some of our plates and bowls are made exclusively for
Hasegawa by potter Kouichi Uchida. Though unpretentious,
they convey a dignified atmosphere and have a real presence.
Please enjoy the collaboration of Kouichi Uchida’s arts and our
dishes.
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All prices include tax.
No service charge, no room charge.



Seasonal Kaiseki Course Cuisine 32805

Sushi and traditional Japanese multiple course meal.
Please enjoy the blessing of the season.

¢ TAKETORI #f& / 10 dishes 12,000 yen

Soup, Appetizer, Bite-sized sushi, Sashimi, Grilled dish, Simmered dish,
Steamed dish, 5 pieces of sushi, Miso soup, Dessert
B NT - RF &) Ah-ildth B AIQAT - KEF

¢ GENJI &K / 11 dishes 15,000 yen

Soup, Appetizer, Bite-sized sushi, Sashimi, Grilled dish, Simmered dish,
Fried dish, Steamed dish, 5 pieces of sushi, Miso soup, Dessert
B NT - RF R R -idth b B AANAT - - KEF

¢+ KONJYAKU 4% / 11 dishes 18,000 yen

Soup, Appetizer, Bite-sized sushi, Sashimi, Grilled dish, Simmered dish,
Fried dish, Beef steak, Steamed dish, 5 pieces of sushi, Miso soup, Dessert
Bth o Nd - RE AN - shdh B - BF - B ALY - R - REF

2 HEI KE }f R [E£F#)  Advance reservation required 30,000 yen

Carefully Selected Premium Ingredients Course.
Includes Spiny lobster, Ymagata Beef, Abalone, Top bland Tuna, etc
SHADAES LU (W, AAT)

Sushi-centered special course, . A8 $RH

only served at counter seats. A9 75 —4585
¢ SARASHINA Z#% / 11 dishes 20,000 yen

Soup, Appetizer, Sashimi, Small bowl sushi, Grilled dish, 10 pieces of sushi,
Steamed dish, Sushi rolls, Miso soup, Dessert
B e NT R cRE Rth-FATH -2 A -wth- RKEF

Menu items are subject to change depending on the season.
We also have a wide variety of sushi and seasonal menus.
All prices include tax.
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SaShimi (thinly sliced fresh raw/cooked seafood)

2908V T oL 5 [+if)
Assorted Today’s Special - SHIPPQ / Seven kinds ~ 7,800yen
Sashimi AR [243)
HOUOU / Five kinds 5,800yen
&7 [=4)

KIKKO / Three kinds 3,800yen

ENCIOR VES & A

Assorted Today’s Chef’s Choice Sashimi Please feel free to ask.
AL

Sea Urchin Sashimi 6,000 yen
HOREN4bY

Assorted seasonal shellfish Sashimi 5,500yen

A la carte - B & 1P

eV vy

Watercress and Seafood Salad 1,500yen
EY URE T4

Grilled Squid Tentacles with Salt 800yen
H¥HiBL L

Sake steamed Asari Clams 1,500yen
WY —ih &

Butter Seared Scallops 1,800yen
AR LT

Blue fin tuna tartare style 3,000yen
RitAEF

Japanese Omelet 1,000yen
IEEF

Rolled Eel Omelet 3,500yen
TAHVPAERE L

Shark's Fin Egg Custard 2,500yen



Fried and Grill BvH --»rH%

LT P
Sea Urchin Tempura 3,500yen

REAREE BHd - RR(A
Fresh large Japanese Tiger Prawn grill / Tempura 2,800yen

BEFHRH
Fried Herring roe on kelp 2,000yen

#ITE
Grilled Eel / Plain or Kabayaki sauce or Grated Wasabi horseradish ~ 5,500yen

R¥F
Conger Eel / Plainly grilled or Tempura 3,000yen

o -Eo R¥y 71iBFHFRLET
Seasonal grilled fish, Boiled
Please ask the staff

Ymagata Yukifuri Beef & E® 6 404

7+VA7—% 1008
Filet Steak 100g~ 8,000yen~

£VAZT] EA-TIEFNLG
Sliced seared Wagyu beef sushi 3,000yen
with sea urchin and salmon roe

XYHILEY
Flame-Seared Beef Sushi 1,300yen



Assorted Sushi [10 pieces]

IKkbYov ey Qit@@THED TAXFREABE2YES Y]
Our Shari sushi rice is made of organic Koshihikari rice, produced on our
private farm in Kutsuki, Shiga prefecture. This makes Hasegawa’s Sushi special!

FARL

TAKARA-ZUKUSHI / Premium

10,000yen
ELa)
KITSHO / Special 8,000yen
2
HANABISHI / Regular 6,000yen
ECDE LSS Y §

Today’s Chef's Choice Sushi

Please feel free to ask.

Blue fin tuna Nigirizushi MEABAICE Y

Oval-shaped mound of Shari sushi rice topped with a thinly sliced fresh raw/cooked seafood on top
RY 5

Fatty Tuna 2,800yen
Y5

Medium Fatty Tuna 2,500yen
o g

Lean Tuna 1,600yen

SH RIS TARTY 2T
You can order Marinated or Flame-Seared



Nigirizushi

REE (94 €32 -YePV - TYKY)
White Meat Fish /

Sea Bream, Flounder, Striped Jack, Yellowtail etc.
*Availability depends on the season. Please feel free to ask us.

AL

Gizzard Shad
(5 v)

Horse Mackerel
B

Squid

neH (7 3)

Pacific giant octopus
i

Scallop

*R

Ark ShellAbalone
Rikk (B <%0 1)
Japanese Tiger Prawn / Live or Boiled with salt
ikt

Sweet Shrimp

A

Sea Urchin

v

Salmon Roe

o3

Herring Roe

900yen

600yen
700yen
700yen
700yen
700yen
1,200yen
1,800yen
700yen
2,500yen
800yen

700yen



Nigirizushi

%
Grilled Eel 1,300yen
BY7)—2$36—XDIT¥)
Grilled Eel and Cream Cheese 1,500yen
X3
Simmered Conger Eel 900yen
FHAS
Herring Roe on Kelp 1,000yen
3
Japanese Omelet 300yen
EENCECED
Young Green Onion Shoots 500yen
Sushi Roll A %
¥ H5HK
Fatty Tuna Roll 3,800yen
B
Tuna Roll 2,800yen
¥ 514
Minced Fatty Tuna with Pickled Radish Roll 2,500yen
hETs
Minced Fatty Tuna with Green Onion Roll 2,500yen
RA(HEE 0 )
Simmered Conger Eel with Cucumber Roll 1,800yen
HMIEE )
Broiled Eel with Cucumber Roll 3,000yen
nbA

Ark Shell Himo (fringe of flesh) with Cucumber Roll 1,200yen



Sushi Roll A %

FR(r LU L)

Simmered Dried Gourd Shavings Roll 800yen
LUE

Pickled Daikon Radish Roll 600yen
#UT

Pickled Plum with Shiso Japanese Basil Roll 500yen
o i

Cucumber Roll 500yen
P SoUVESYVE 8

Grated Wasabi with Julienned Wasabi Stem Roll 900yen
2 AR

Hasegawa’s Signature Dish

SHIPPO Futomaki / Sushi Burrito 4,300yen

Japanese omelet, cucumber, Shiso herb, Japanese tiger prawn, herring roe. Simmered conger eel,
dried gourd Shavings and dried Shiitake mushroom

Miso soup # K
50t
Soup made from boiling leftover fish scraps
&5
Poached Egg Red Miso Soup

R(LLAH)

Shijimi Freshwater Clam Red Miso Soup
F¥o

Sea Lettuce Miso Soup

XL

Asari Clam Miso Soup



Delicacies % o

FERY
Bakudan / Seafoods with Natto 3,800yen

Natto fermented soybeans, tuna, sea bream, squid, scallop, sweet shrimp, sea
urchin, salmon roe, Wasabi horseradish

HRZAEL
Assorted Three Kinds of Delicacies 2,500yen

Squid pickled with soy sauce, red pepper, and malted rice * dried firefly
squid * mackerel heshiko, pickled with rice bran / grilled

50k 4

Squid Shiokara salted and Fermented Squid 900yen
BEroT A

Dried mullet roe 3,000yen
£ ) NAF

Grilled Mentaiko Aged spicy cod roe 1,000Y€n
B~ 1

Mackerel Heshiko Mackerel, pickled with rice bran / grilled 1,200yen
et A8

Deep Fried Baby Sardine Cracker 800yen
L & S VRS

Eel Bone Cracker 800yen

WIS, T 7Y—n $-X
Iburigakko Smoked Daikon Radish Pickles 1,000yen
with Cream Cheese



Dessert 3= h

2Hh BERBMIL T VTV 7)) — 2Rk

Hasegawa’s Signature Dish
Takara Farm Fresh Soft Served Ice Cream 1,000 yen
and Warabimochi

Soft serve vanilla ice cream, bracken-starch dumpling, seasonal fruit

WHt1y7v79y—=a

Takara Farm Fresh Soft Served Ice Cream 600yen
tEHLEO
Anmitsu 1,200 yen

Agar jelly, boiled sweet peas, seasonal fruit, red bean paste and brown sugar syrup

TW—=y T 5 LKk
Fruits Mochi 1,500 yen

Soft rice cake stuffed with sweet bean paste and seasonal fruits

Takeout ) 38 TN 4

g AA

SHIPPO Futomaki / Sushi Burrito 4,300 yen
2)RFHAT

Grilled Conger Eel Bouzushi Rod-shaped pressed sushi 3,600 yen

BY7) -2+ -XPLAQ
Grilled Eel and Cream Cheese Oshizushi Pressedsushi 5,500 yen

FA2LBBLBIRIIT.
All Sushi dishes on our menu are available for Takeout



