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HHRILIX A 1-39-3 2R FHHHIF
Cosmo Plaza 1F, 1-39-3 Akabane, Kita-ku, Tokyo

OPEN:
H~% 16:00-23:30 (LO23:00)
+  12:00-23:30 (LO23:00)
H#t  12:00-22:30 (LO22:00)
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www.riverside-tokyo.jp
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COURSE MENU




NAGOMI COURSE
AIa—A @ ¥5,000mm

A RGENT ¥7,000 @i

75 A¥1,000(BiA) TT LI 7 LKA HGEIC L ]
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2 Kinds of Appetisers

00 5 5 Rk

5 Kinds of Sashimi

bEE fa

Grilled Fish

IR

Deep-Fried Dish

R z& L

Steamed Egg Custard
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7pcs of Nigiri Sushi

BHi &

Japanese Pickles

Bith

Miso Soup

FH— b

Dessert of the Day

TAKUMI COURSE
Jia—A @ ¥6,500

kA BUENT ¥8,500 @i

75 A¥1,000(BEA) TTL I 7 LERA S ZE din]
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i 3 2 Fi

2 Kinds of Appetisers

L 5 Rl

5 Kinds of Sashimi

be

Grilled Fish

Epil

Simmered Fish

b

Deep-Fried Dish

FWiZARL
Steamed Egg Custard
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5pes of Special Nigiri Sushi & Tamagoyaki

B

Miso Soup

FHF—

Dessert of the Day

KIWAMI COURSE
Ma—A @ ¥8,000

kA peERT ¥10,000 ey
75 2¥1,000(#A) TTL I 7 LKA GBI A gin]
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3 Kinds of Appetisers

BRI 5 RiRE ~thREAD~

5 Kinds of Special Sashimi

BEZ f ~vintheE~

Grilled Seasonal Fish w/Saikyo Miso

PN TE 2 Uhs ey

Assorted Tempura

FRD ~FHHiO Nk~

Today's Side Dish

KPUVE 1R 7 —F

Yonezawa Beef Steak (Bite-Sized)

AW L

Steamed Egg Custard

LD 5 H+ R 20
~—fl: prE-AS e RIETZA T T~
5pcs of Premium Nigiri Sushi & Tamagoyaki
Mt
Shellfish Soup
74—}

Dessert of the Day




