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Frozen Aged Edomae Sushi Japan Style Aburi Sushi
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"Frozen Aging” is our original method No torch, no charcoal—just pure gas flame
of aging ingredients at -0.1° C, for the ideal medium-rare Aburi.

drawing out deep umami for exceptional sushi.
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Aburi Sushi Salt and Lemon
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Sauced, seared, and smoky—wrapped in red vinegar rice Zesty lemon and sea salt bring out delicate umami
for the ultimate fish-and-rice harmony. —for a clean, honest finish.
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Today's Special
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We travel across Japan to discover the finest ingredients.
Not limited by season, we select only what truly impresses us.Each is crafted into unforgettable, signature aged sushi.
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