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Ingredients are carefully selected, tastes finely curated by Shokunin and combined with Japanese
tradition, each piece of sushi is crafted from the heart. Authenticity is at the heart of everything at sen-

ryo and this Shokunin spirit remains the same since the beginning.
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sen-ryo Shokunin Sushi Platter (6 types)

$210

With the tradition and artisan of Edomae sushi, sen-ryo sets its foundation of nigiri sushi. Seizing the original taste of the ingredients,
as well as exploring the full potential of the materials is always the heart of shokunin spirit.
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AN 1 Sashimi
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2 pcs of Shokunin Sushi included:
Prime Fatty Tuna with Salted Rice Malt
Minced Tuna and sen-ryo Sushi
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sen-ryo Sushi Platter (18 pcs)

$467
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Tuna Sushi Quartet

$137
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Supreme Fatty Tuna
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Prime Fatty Tuna
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Semi-fatty Tuna
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Marinated Tuna

A B EE N (m)

NFNKEHK (8 )
Jumbo Scallop (Hokkaido)
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Bafun Sea Urchin (Japan Delivered)
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Deluxe Sea Eel
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Olive Flounder Muscle
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Jumbo Steamed Shrimp
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Jumbo Red Shrimp

$58

144/ 8/ pc
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Salmon
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Prime Salmon
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Yellowtail (Japan)
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Prime Yellowtail (Japan)
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Bonito (Shizuoka)
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Sweet Shrimp
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Snow Crab
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Octopus (Hokkaido)
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Seared Prime Salmon
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Seared Olive Flounder Muscle
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Soft Shell Crab and Avocado Roll
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Soft Shell Crab and Avocado Roll
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Deluxe Rainbow Roll
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Fried Prawn Roll
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Overflowing Sushi Roll
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sen-ryo Special Tuna Roll
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Seared Salmon Roll with Mentaiko
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Deep-fried Hiroshima Oyster Roll
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California Roll
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Plum and Perilla with Cucumber Roll
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Avocado Roll
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Snow Crab Hand Roll
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Sea Urchin Hand Roll

$78
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Seared Eel Hand Roll California Hand Roll
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Soft Shell Crab Hand Roll Sea Urchin Hand Roll
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Korean Style Spicy Tuna and Avocado with Seaweed
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HEERLY Y IDY Iz IV o2 TETRARST A Mirin Grilled Dried Fish Fillet
Soft Shell Crab Salad with Hyuganatsu Salad Sauce $ 58 $ 32
$98
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Seafood Sashimi Salad with Herbs Dressing

$88
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Steamed Egg Custard Seafood with Yuzu Peel

$32
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Grilled Salmon Head with Salt

$88
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Grilled Rack of Lamb

with Yuzu Kosho (New Zealand)

$68
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Grilled Corn in Butter

$38
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Grilled Yellowtail Joint with Salt (Japan)

$120
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Snow Crab Leg and Seafood Pot

Snow Crab Leg and Seafood Pot
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Live Clam Cooked in Sake
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Vegetable Pot (Chicken Soup Base)
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Fried Japan Tofu with Mentaiko Sauce Deep-fried Hiroshima Oyster o m
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Karaage Squid Karaage Glass Shrimp
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Deep-fried Hiroshima Oyster
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Please inform us of any food allergies and we will be happy to recommend another
dish. All combinations specially selected by our chefs. We are unable to change the
combinations and apologize for this. Thank you for your understanding.

All items are subject to availability, sen-yo reserves the right to change the items without any prior notice.

10% DT —EZXRK TIED GSTHAMEENE T, AEZWEIIN—RFEZE  Subject to 10% service charge
CDAZ21—DEBHEIEFA A=V TY, XEBEMBEMAFRMZRZ  All photos in this menu are for reference only.

Copyright sen-ryo April 2023.



