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Seared Shrimp Squid Seared Squid with Squid with Yuzu Pepper
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Seared Salmon Salmon anfl Avocado Fatty Albacore Tuna Seared Fatty Amberjack
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Red Sea Bream Raw Octopus
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Boiled Conger Eel Mantis Shrimp
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Pickled Mackerel Tuna and Avocado Yellow Tail
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Extra Fatty Bluefin Tuna
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Medium Fatty Pacific Snow Crab Herring roe Eel Home-boiled Big Shrimp
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Boiled Conger Raw Scallop Seared Scallop Seared Scallop
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North Sea Trio
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Raw whitebait Natto Gunkan Tsukimi Natto Clab Salad Corn Gunkan Crispy Fried
Gunkan W2 E A Gunkan 3R de EREME Shrimp Gunkan
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Beef Shigure Gunkan Tsuna Sarada Surf Clam Salad Roll Omelejt Roll Sweet Beancurd
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Cucumber Roll Pickles Radish Roll  Natto Thin Roll Umeshiso Roll
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Crispy Fried Grilled Mackerel Yam and Umeshiso Negitoro Gunkan Tsukimi Negitoro Negitoro and

Shrimp Roll Pressed Sushi Roll A& R BEEM Gunkan Yam Gunkan
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Seaweed Miso Soup  Little Neck Clam Mushroom Miso Soup Steamed Egg Custard Edamame
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French Fries
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Rolled Omelet
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Fried Chicken
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Rich Soft Ice C;‘eam [in Glass Bowl] Rich Soft Ice Cream [Cone]
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Vanilla Vanilla + Chocolate Sauce Vanilla + Matcha Sauce Vanilla Vanilla + Chocolate Sauce Vanilla + Matcha Sauce
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