Information about FCCJ Masukomi Sushi Bar

Dear Members,

After much anticipation, BOS Partners
has been offering a special dining
experience at the Masukomi Sushi
Bar since 2 October.

Masahiko Ueda, CEO of BOS Partners,
based in Tokyo, and “Sushi Sakaba
Sushi ichi” in Tennozu Isle serves
fine seafood dishes, including sushi.
The Masukomi Sushi Bar offers a
carefully selected range of premium
ingredients, sushi, Japanese kaiseki
and rare Japanese sake.

The Masukomi Sushi Bar

[Opening hours]

Monday to Friday:

®-Lunch 11.30am to 2pm.

<P Dinner 5.30pm to 9.30pm
(last order 9pm).

Saturday:

13.30-21.00

(last order 20.30)

For reservations, please call 03-3211-8184

or email masukomi.sushibar@bo-
startup.co.jp

Closed on Sundays and national holidays.

We look forward to serving you.
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Lunch Menu

I2XY)NEF <8 kinds of nigiri> 2.160H
X h+F €10 kinds of nigiri> 2.680HM
I2¥h+=% <12 kinds of nigiri > 3,240

N7 56 LHF  <Assortment of raw fish on a bowl of rice> 1,650H

NFH < Sea eel rice bowl > 2160H
eI < Seafood rice bowl > 2 160MH
F oK o < Natural tuna bowl> 3.240H
IR A < Mini kaiseki> 5,500H
Z i 2R & Seasonal meal > 8,000H
E— 77 A < Glass > 460H
<Beer>» EIAF— <Pilsner> 740H
ik — & ¥ ) P#R  <Kirin Ichiban draft bottle beer > 820H
I E Z PR < YEBISU bottle beer > 870H
J v 7))V 2 —)l B —)I <Non-alcohol beer taste> 430H

BHAB{A/N—27 ) 7  <Japanese sake sparkling > 1.280H ~

VY7 MNKY) D < Soft drink> 360H ~

Hek < Dessert > 1,080 ~
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All prices exclude tax



Dinner Menu

InTE A «Sui course>» 12,000H
e XY <Hana course>» 10,000H
S G < Aya course > 8,000
— ¥ < A la carte dish> 1,180 ~

K1 ZTRAZLTEDY ¥ <We have 11 types available >

X h g <5 kinds of nigiri> 4260
12X Y N\E £ 8 kinds of nigiri>» 5460M
XY+ _F <12 kinds of nigiri > 6,760H
F- =] [B AN CA <Sushi A la carte> 400 ~
BABO & Japanese sake marriage five types> 5,000H

2 )V 7 — 2 hfE

A E— < Draft beer>> A0 ~

%P #R, < Bottle beer > 820 ~

J Vv T7ILa—ILE—) &< Non-alcohol beer taste > 430H

74 AXx— < Whisky > 1,210 ~

KEMIIA Y 9 7IZBEPIT 3w & Please ask the staff for the brand >

b < Wine >

74 v ine 1080 ~
KRB VD IAE S T E 3 ¥ <Bottles also available >

23 < Shochu >

BEEY ochu 620 ~

XA Mo ZTHE D T X v § <Bottles also available >

B & Plum Liqueur» 1,160H

HBRBAN—T7 Y VT < Japanese sake sparkling > 1,280 ~

H Z}—‘\/E & Japanese sake >
KEARII AT 5 7I2BBEAITL 3w & Please ask the staff for the brand >

+ "at\ < Dessert > 1,080H ~
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