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Osusume Lunch  $45

Sushi Bento
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Nigiri Sakura  $28
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Nigiri Umi $20
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Add $3 Miso soup change to Soba TOMI SUSHI STYLE We use well selected seasonings and the best variety of seasonal ingredients.
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Please note:

Some of the item subject to change or are not available . " o
due to seasonal or stock availability. HAMEO i S AL o B ¥ B3 v
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HERBOFERICE, T-EXHROHBBRENTIE TN AEET, KOSHIHIKARI Rice. From rough sea “the Sea of Japan” Traditionally brewed soy sauce, Carefully selected, special soy sauce

All prices are subject to service charge & govermment tax. The best brand rice of Japan.  Mild and richer rich taste. the most suitable for Sushi. by TOMI SUSHI.
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Gin Teri Lunch ~ $24
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Sashiset Lunch $25
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Rice Upsize +$1.5
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Add $3 Miso soup change to Soba Wi e

Salmondon $15

RS Tempura Lunch $20
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Salt from the Sea of Japan
‘We use 100% Niigata- T CEEN MR THREE LR

KOSHIHIKARI Rice. From rough sea “the Sea of Japan”
The best brand rice of Japan. Mild and richer rich taste.
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Traditionally brewed soy sauce, Carefully selected, special soy sauce
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S are subject to service charge & govermment tax.
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Chirashi Lunch ~ $25

KAFRRIC L ER D REBZEN ZENET,
Please note: Some of the item subject to change or are not available due to seasonal or stock availability. Thank you for your unde

We use well selected seasonings and the best variety of seasonal ingredients.



