3 A ) s AN ﬁu = &y a2

Oﬁx‘é ' 7 ‘ ‘. 6 *iib "
, . N0 &
B/ G2 ) e DT

. B
& Salmon roe Sic ooy 2,000
ir = % ‘/ # R

Salmon Ricebowl 1,600]3]

=X AR

N - #
tfighsy - Mithrwe - 512 - 425 - B -y—x> - i - HEE - N - EPES

Lean tuna, Fatty tuna, Sea urchin, Salmon roe, Sea bream, Salmon,
Yellowtail, Red shrimp, Conger eel, Japanese omelet
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Lean tuna, Sea bream, Squid, Herring roe, Octopus, Salmon, Itaya shellfish,
Conger eel, Sweet shrimp, Salmon roe, Egg yolk
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Crab salmon roe Kaisen Hitsumabushi . . s fifiibw - 51T - Kb - 4T Lean tuna, Squid, Scallops, Salmon, Yellowtail,
Hokkai Hitsumabushi topped with sea urchin Eel Hitsumabushi b - F—t - i - Y - RS Red shrimp, Gizzard Shad, Japanese omelet
W T Y R E L 5 ffa, Sea urchin, Salmon roe, Squid, Glof. BE. B, SRENTE. SXA. B, TIF. B6. HXNES
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