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Recommended seafoods & bluefin tuna rice bowl
Medium-fatty bluefin tuna, Bluefin tuna,

Salmon roe, Sea urchin, Snapper
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Bluefin Tuna & northern seafood rice bowl
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Salmon roe rice bowl
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King Salmon & tuna / seaurchin / salmon roe King Salmon & seaurchin / salmon roe
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Extreme of Bluefin tuna Don
Bluefin fat tuna + Bluefin medium fat tuna BUA
Bluefin red tuna - premium sea urchin ’ F':J
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Extreme of 3 kinds of Selected Japanese sea
urchin Don
3 kinds of premium sea urchin - Minced tuna - Salmon roe
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Extreme of Various Seafoods Don

Bluefin fat tuna + Bluefin medium fat tuna
Salmon roe - 3 kinds of premium sea urchin
Seafood Mix (Seafood variety may vary depending on the season.)

B ‘
i —nsae 9,000

R A ClispiorpE i )



&
&
L
-
o,
W
=
(9]
¢°]
-
=
i
A
=
=
ab)
i
ac
92]
E

HEORAM LTI NLHEDEN . 3,700]]] %ﬁ% S,OOOF]

FmMiikg 1L BA TS . Inxcluding tax




ks

Toppings / 1B
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Tuna Sashimi 1piece / R
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Medium fatty tuna Sashimi 1piece / FAESAGHURI L
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Fatty tuna Sashimi 1piece / KEEAGEAR L
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Salmon roe / i1
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Chopped tuna / MGG EAF T A
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King Salmon Sashimi 1piece / —=3(fi
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Scallop Sashimi 1pieces / J#
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Sea urchin
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Red shrimp / ZI4F
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Sashimi / A=F
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3 kinds assort /3 FfHf%

NfE 3 ERED

Assortment of 3 types of tuna
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Miso Soup / WRIE )
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Today’s recommendation
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The classic delicious sushi  IFHZH) £ 38 5 )
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Draft beer(PREMIAM Malt's)
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Whisky and soda
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Connoisseur’s lemon sour
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Shochu with Green Tea 6007
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Shochu with Oolong Tea 600F
H A sake
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Kinmon Kamotsuru HF) sake pitcher 950
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Kizakura Kuroshishi
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Dassai BRI sake pitcher 1 ,800 M

INK MENU
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with water/with hot water/on the rocks
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Issho
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Shoro kuromugi

K L KALLSTED AL

Yoroshiku senman arubeshi 700r]
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Plum wine
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Non-alcoholic beer
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Oolong tea
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Orange juice
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Ginger ale
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