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The Tohoku Region includes six prefectures - Aomori, Iwate, Miyagi, Akita, Yamagata and Fukushima.

It consists of the northeast part of Honshu, with Ou Mountains locate in the center and northeastern

and northern parts are surrounded by sea. The region has four distinct seasons. The gorgeous weather

and the natural environment benefit the growth of different plants and food, providing a large variety

of ingredients.
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Rice from Miyagi
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sen-ryo's Hajime

Ingredients are carefully selected, tastes finely curated by Shakunin 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 very beginning.
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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.
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All items are subject to availability, sen-ryo reserves the right to change the items without any further notice.
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Limited supply, while stocks last. Photos are for reference only. For dine-in only. Subject to 10% service charge.
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Miyagi Seasonal Oyster
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$58
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Whole Rockfish 2 Ways (Aomori)
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Sea Urchin Sushi (Miyagi)

$68
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Kinka Mackerel Oshizushi (Miyagi)

$38
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— e Rockfish Cooked in Sauce (Aomori)
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Olive Flounder with Salted Kelp Sushi (Aomori)

$22
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" Assorted Vegetables Pot in’
Akita Hinai Chicken Soup.

$98
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Katsuyama En
Tokubetsu Junmai
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Dewatsuru Hiten-no-
Yume Junmai Daiginjo
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Caramelized Aomori Apple Roll Cake

$48
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