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sushi restaurant

SUSHI WAKA SAKURA STYLE ' '
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Blending two types o VineMar
and Japanese Rishiri ke create a rich
and flavorful special vinegar.
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aroma and taste of real Wasabi.
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: \ Norwegian salmon is d b
{ul ge 11 \freshness of "Hon-Maguro,” the maintaining freshness thtough temp
finest bluefin tuna. With its vibrant red flesh and It is characterized by its bnghw’f > color
rich flavor, it's truly one of the finest ingredients! / texture, subtle sweetness, and "Ur ami”
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