


OXRENHB+ VK 5

1,980mM
(B22,178H)

2 Tetsu / Today's fresh fish+Salmon Roe
Xék/ S0 B E+EEFT

e XA N B
1,680H
(B21,848m)

| Tetsu / Today's fresh fish

Bik /H B S

e XA NHB
+WW K 6P (L
2,380H
(B2 2,618M)
3 Tetsu / Today's Fresh Fish+

Salmon Roe+Crab

=4k / 4B BE 6 E TR




e XA NHB
+(E722T>(2
AUV 5

3,200
(B2 3,520M)

4 Tetsu / Today's Fresh Fish + Scallop +
Sea Urchin + Red Prawn + Salmon Roe

+ WK PIL
AL EA12T

4,300mH

(B524,730M)

Ultimate 5 Tetsu / Today's Fresh Fish +
Sal e+ C ) in + Scallop

P/ T A2 —
Topping %k

oV = 900m (8:2990m) oA ¥l 450/ ($2495m)

Sea Urchin iz Tuna with Green Onions % {844 &

oLt 600m(s2660m) et Lo T 400m (sr4a40m)
Shrimp #F Shirasu 4 &

e <5 600H(s2660m) LB ARY 4 100m (82 110m)
Salmon Roe & & 4F Add rice Fhe £

eH(z 600H(s2660m) oS> 4 ZXKE 100HHm=2110m)
Crab 3-8 Large serving of rice K {7 44

o425 600H(s2660Rm) 0eE0 542 2008 m2220m)

Scallops B I Rice #4A



balmon & Salmon
t ‘ Roe Bowl
=B FTFEMR

2,430mM
(B2 2,673M)

- ,.
TunaRice Bowl
- et s iR

2,100/ (#22,310/)

O80M (821,078M)

2,680/ (822,948M)

2,100MH (8522,310m)

Matsumae zuke
plcl-u.ls Bowl

_ st e
‘]'J || Fir!t..l»&.

W hiteb ait Bowl
fhoé %R




Oyster tempura bowl
4L Rida ¥ &R

Assorted Te
H4p K4

ssorted Tempura
e X ¥

850M (8:2935H)

2,080
(B2 2,288M)

Shrimp Tempura @@
KSR ¥ 5

-pickels
EA TR 1

1,380m(821,518m)

42

1%
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Drink Menu 4 #}#

® N{TR—)I 600MH (#2660M)

Highball g4 & 47

® #“aEe—)I 800H (B:2880M)

Bottled Beer #i ¥ %8

® /7 /72WA—-NnE—))IN 700/ (852770/)

Non-Alcoholic Beer i #"% 5

@ RBARESR (B 1,280/ (#51,408m)

Japanese Sake H Aif

® ) 5 400M (8:2440m)
Cola T 5
o ﬁ' [/ ‘/"f 400m ($52440mM)

Orange Juice #&7



