
SUSHI (2 PCS) / SASHIMI (3 PCS) 
HAND ROLL (1 PCS – AED 44) 

Tuna 鮪 赤身  39

Tuna medium belly 鮪 中とろ  47

Tuna belly 鮪 大とろ  66

Sea bream 真鯛   29

Flounder 平目   42

Yellow tail 平政   33

Salmon 鮭   35

Squid 烏賊   26

Scallop 帆立貝  33

Salmon roe いくら  40

Boiled octopus 蛸  31

Boiled prawn 蒸し海老  33

Broiled salmon 炙りサーモン  33

Broiled eel 鰻  29

Marinated vinegar mackerel 〆鯖  40

Broiled tuna belly 炙りトロ  55

Giant shrimp Botan Ebi 牡丹海老  55

Omelet 玉子焼  22

Abalone 鮑  55

OTSUKURI

Assorted 3 kinds of Sashimi お造り 3種盛り 合わせ  90

Assorted 5 kinds of Sashimi お造り 5種盛り 合わせ  150

SUSHI PLATTER  
お寿司の盛り合わせ お味噌汁付き 
ICHO 銀杏  194
Chef’s selection of 7 pieces nigiri and 3 pieces rolls, served 
with Miso soup

MUSOU 無双  315
Chef’s selection of 12 pieces nigiri and 3 pieces rolls, 
served with Miso soup

SUSHI ROLL TRADITIONAL (6 PCS)

Cucumber roll かっぱ巻  21

Pickles roll おしんこ巻  21

Tuna roll 鉄火巻  32

Belly tuna with scallion ねぎとろ巻  47

SUSHI ROLL SPECIALTY (4 PCS)

California roll 35
Crab sticks and avocado

Spicy tuna roll 39
Fresh tuna with Japanese chili

Spicy salmon roll 39
Fresh salmon with Japanese chili

Fish & chips roll 39
Deep fried fish and chips with tartar sauce

Ebi ten roll 41
Prawn tempura and avocado

Mexican roll 41
Tomato, Jalapeno, shrimp and avocado

Dragon roll 46
Grilled eel, avocado, cucumber and tobiko

Spider roll 46
Deep fried soft shell crab and avocado

APPETIZER 前菜 
Edamame 枝豆  28
Salted soya beans

Hiyayakko 冷奴  33
Chilled tofu

Agedashi doufu 揚げだし豆腐  39
Fried tofu in dashi soup

Agedashi nasu 揚げだし茄子  35
Fried eggplant in dashi soup

Shiromi nanban 白身魚の南蛮漬け  33
Deep fried fish in sweet vinegar sauce

Chawanmushi 茶碗蒸し  33
Savory egg custard

Tori tatsuta-age 鶏肉の竜田揚げ  44
Japanese fried chicken

Tori nanban チキン南蛮  55
Deep fried marinated chicken with tartar sauce

Mushidori 蒸し鶏　葱ソースがけ  55
Steamed chicken with sesame sauce

Beef tataki 牛肉のタタキ  72
Grilled beef cold tataki style

Kamo wafu roast 鴨の柑橘香ロースト  72
Tenderized roasted duck with soy gravy

Dashimaki tamago だし巻き玉子  39
Japanese sweet omelet

U-maki 鰻巻  50
Grilled eel omelet

Seafood sunomono 酢の物  50
Seafood and vegetables marinated with rice vinegar

Tsukemono 漬物の盛り合わせ  44
Assorted pickles

SALAD サラダ 
Wafu salad 和風サラダ  35
Japanese style salad

Kaisen salad 海鮮サラダ  58
Seafood salad

Miso bagna cauda 色彩野菜のバーニャカウダ  44
Assorted vegetables sticks with original dip miso sauce

Gyu shabu salad 牛しゃぶサラダ  72
Cooked thinly sliced ‘Shabu shabu beef’ serving with 
sesame dressing

DEEP FRY 揚げ物 
Yasai tempura 野菜天婦羅  42
Vegetable tempura

Ebi tempura 海老の天婦羅  79
Prawns tempura

Tempura moriawase 天婦羅盛り合わせ  120
Assorted mix tempura

Soft shell crab age ソフトシェルクラブ白扇揚げ  66
Deep fried soft shell crab with ponzu sauce

Salmon Fry サーモンフライ  88
Breaded deep fried salmon with tartar sauce

GRILL 焼き物 
Grilled teriyaki salmon 照り焼きサーモン  84

Grilled teriyaki French corn-fed chicken  
有機飼料の照り焼きチキン  84

Gindara saikyo yaki 銀鱈の西京焼き  95
Grilled marinated black cod

Wagyu sirloin aburiyaki 150g 和牛サーロイン炙り焼き  180
Grilled wagyu sirloin served with ponzu sauce  

All prices are inclusive of 10% Municipality Fees and 10% Service Charge All prices are inclusive of 10% Municipality Fees and 10% Service Charge



SMOKE POT 燻煙焼き 
ICHO original sakura wood flake smoke pot on the table 
served with vegetables, ponzu and wasabi

Roasted wagyu in smoke pot  
和牛サーロイン 薫煙焼き  200

Roasted duck breast in smoke pot  
鴨のロースト　薫煙焼き  120

Roasted lamb chops in smoke pot  
ラムチョップのロースト　薫煙焼き  120

Salmon fillet in smoke pot サーモン　薫煙焼き  95

NABE 鍋料理 
Japanese traditional hot pot served on the table  
for 2 persons

Sukiyaki 420
Thinly sliced wagyu sirloin and additional vegetables 
with Sukiyaki sweet soy sauce

Shabu Shabu 400
Thinly sliced wagyu sirloin and additional vegetables 
cooked in a bubbling broth

Yosenabe 300
Chicken, seafood, meat balls and additional vegetables 
cooked in a broth

Additional wagyu beef (100g) 150

Additional vegetable 60

Udon noodle for hot pot 30

Zousui set 40

SHOKUJI & SOUP お食事
Gohan ご飯  22
Steamed rice

Miso Soup 味噌汁  22
Soy bean paste soup with tofu, wakame seaweed  
and spring onion

Arajiru あら汁  40
Rich seafood flavor miso soup

Tsumirejiru つみれ汁　  33
Seafood meat ball in clear soup

Tempura Udon 天ぷらうどん  79
Udon noodle with tempura prawns

Nabeyaki Udon 鍋焼きうどん  84
Udon noodle in hot clay pot with tempura prawns

Una-Jyu うな重  126
Grilled eel on rice served with pickles

KAISEKI 会席料理 
Japanese traditional Course Menu 

Sukiyaki Kaiseki すき焼き会席  395
With wagyu Sukiyaki as main course

“Zensai” Assorted appetizer 前菜 

“Tsukuri” Sashimi sliced raw fish お造り 

Or 又は 

“Tempura” Deep-fried shrimps and vegetables  
天ぷらの盛り合わせ 

“Sukiyaki” Hot pot すき焼き 

Rice and Miso Soup ご飯 お味噌汁 

“Mizukashi” Dessert 水菓子 

Shabu Shabu Kaiseki しゃぶしゃぶ会席  395
With wagyu shabu shabu as main course

“Zensai” Assorted appetizer 前菜 

“Tsukuri” Sashimi sliced raw fish お造り 

Or 又は 

“Tempura” Deep-fried shrimps and vegetables  
天ぷらの盛り合わせ 

“Shabu Shabu” Hot pot しゃぶしゃぶ 

Udon noodle うどん 

“Mizukashi” Dessert 水菓子 

Sushi Omakase  Kaiseki 寿司のおまかせ会席  350
With assorted Sushi as main course

“Zensai” Assorted appetizer 前菜 

“Tsukuri” Sashimi sliced raw fish お造り 

Or 又は 

“Tempura” Deep-fried shrimps and vegetables  
天ぷらの盛り合わせ 

“Mushimono” Steamed dish 蒸し物 

Nigiri sushi 7 pieces, maki sushi 3 pieces, 
miso soup 寿司、お味噌汁 

“Mizukashi” Dessert 水菓子 

All prices are inclusive of 10% Municipality Fees and 10% Service Charge

MENU


