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Boiled Shrimp Northern Shrimp Seared Shrimp Squid Seared Squid with Squid with Yuzu Pepper
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Squid Arms Seared Squid Squid with Octopus Spiral Shellfish Tempura Shrimp
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Seared Bonito Japanese Style- Prosciutto with Hamburger Vienna Sausage
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Tuna Raw Shrimp Raw Shrimp with Seared Salmon with ~ Salmon with Onion
B IEFE G SE3T 42 4 9] Lemon and Salt Mayonnaise EB=X & BFH
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Horse Mackerel Fried Eggplant Shrimp and Avocado Seared Shrimp Se:}red Squid with Se:}red Squid Arms with
6 B &3 WXER T BEE BB A with Cheese Spicy cod roe and  Spicy cod roe and

; L mayonnaise mayonnaise
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Seared Salmon
with Cheese
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Salmon and Avocado
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Fatty Albacore Tuna Seared Fatty Amberjack
Kbt 240 & I5 18 7 3] Albacore Tuna AN\ & 385 3]
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Red Sea Bream Raw Octopus
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Flounder Muscle Raw Salmon Whelk
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Boiled Conger Eel
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Mantis Shrimp
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Superior Squid
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Pickled Mackerel Tuna and Avocado Yellow Tail
BE 6% 4 38 % 3] iR A bR A A f & 38 F 3]

KICHRYB(—R) AACHEY

Extra Fatty Bluefin Tuna
Pacific Bluefin Tuna [Ipc] 3% 6% 46 & 3% % 3]
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Horse Meat Sashimi  Flounder
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Medium Fatty Pacific Snow Crab Herring roe
Bluefin Tuna F g % 5 S & T8 5 45
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Boiled Conger Raw Scallop Seared Scallop
Eel[}pc] &5 N IR 5 8] with Salt
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Pacific Bluefin Tuna Trio

(Bluefin Tuna*Medium Fatty Pacific Bluefin Tuna*

Extra Fatty Pacific Bluefin Tuna)
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Seared Trio

(Saered Fatty Salmon-Eel-Seared Scallop with Mayonnaise )
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Shrimp Trio

(Natural Red Shrimp*Raw Shrimp:Big Shrimp)
BLAEZ 4t 48 7

(R 43T 4B 7 &) « SEIF 42 55 31« KU 4277 )

D2 8yen

IE BEREHP LR
Eel Home-boiled Big Shrimp
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Seared Scallop
with Mayonnaise
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Popular Trio

(Fatty Albacore Tuna:Red Shrimp+Norway Salmon)
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North Sea Trio

(Natural Red Shrimp+Snow Crab*Crab Butter Flake Gunkan )
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Raw whitebait Natto Gunkan Tsukimi Natto Clab Salad Corn Gunkan Crispy Fried
Gunkan W2 EMA Gunkan A d A 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

HiEXED Miso Soup
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French Fries Fried Chicken
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Rich Soft Ice Cg‘eam [in Glass Bowl]
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Vanilla + Matcha Sauce
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Vanilla Vanilla + Chocolate Sauce
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Mushroogtl Miso Soup Steamed Egg Custard Edamame
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Fried Squid Rolled Omelet
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Rich Soft Ice Cream [Cone]
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Vanilla Vanilla + Chocolate Sauce Vanilla + Matcha Sauce
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Richness Pudding (Bi52198) Richness Almond Jelly =~ (B&2198) Sweet Sesame Ball #i32198m)
FEHT =2 B ;¥
)\°/f—}-.77°[[/ ececee 120']}
Pineapple (:32132m)
B
[ EE—n(P) 660m  BEBECGE-%)  360m P A4Lyyva—2 120m
Dr?ft ]?;‘;r (medium) ® i&726F}) Shc%}zuésree]t I;jtato /Barley ) B 15396F1) ;:‘Elir-lge Juice B 52\.132F3)
il 4 Et—n () 360 120 J AN 2 360m 125 [ 120m
Draft Beer (small) F] Kaku Highball B1;:239617) 519 gr‘ (B152132m1)
A () #i323961) AT Ao kB & '7—D‘/'/f§ IZOF]
geEE—L () 660m ] kﬁs/j o (ggggﬁ) %"5%"?0” y (B3a132p)
Fretret L g 777 vva—=2  120m
. s 360m Avple Juice (Bisa132p)
Ei)ﬁ(%m) 360m (@yZH7—)  ®n396m f]}l/l:X 120
B AT (o 26) (1323967 R s RO capis (BA132m)
118 EST:] 480 d—oont 360m ; :
Y 129 22017 il )
il\uélji?glg (ﬁ)&528|’]) ({);;]lj(:lé’rea Eigball (ﬁi&b’%ﬂ) . ljtt,):lg ?kfli—cv?y{l;]glic Beers (ﬁ;?;)bgglf]})



