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Draft Beer [M] Cassis and Soda
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Lemon Sour
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Draft Beer [S] Cassis and Orange
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Whisky soda Cassis and Oolong Tea
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Shochu with Oolong tea
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Whisky Gin Rickey
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Shochu with Green Tea
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Spirit distilled from Sweet Potatoes Moscow Mule Sweet Plum Wine
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Spirit distilled from Barley Fuzzy Navel Apricot Wine
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Grape Wine
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Apple Juice
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Soft Drink
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Orange Juice
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Grapefruit Juice
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You have 70 minutes. Last order must be placed
20 minutes before the end of the 70min.
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Left over food can be charged same as sales price.

(If you leave only rice, it'll be charged 50 yen per piece. )
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You can't change your plan.
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Please refrain from taking any foods out with you.
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Squid Tentacles
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Egg Omelet
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Fresh Bluefin Tuna
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Salmon Shabu Shabu Style Broiled Fatty Salmon
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Amberjack
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Horse Mackerel
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Minced Tuna

with Pickled Radish
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Fresh Bluefin Fattiest Tuna Sea Urchin
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Broiled Mackerel Pressed Sushi b
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Boiled Shrimp

Crab
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Fresh Octopus
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Young Green Onion
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Sweet Shrimp
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Red Snapper
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Bk E b 5o 24

~ '1:_-‘\.
ST ERE
Sea Eel

= 45 B57ol

£ 23

Scallo
=10 /ﬂpl v

Shad
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Broiled Tuna Cheek
KEEHRAMA AR T B BL BUSRAREN NN EZTT

Minced Tuna
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Grilled Beef Rib
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*Image is for illustration purposes.

*The menu may change depend on the weather.

*Sorry if run out of stock.
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Jumbo Fatty Salmon Hand Roll
-Itamae style-
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Seasoned Gourd
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Plum and Cucumber
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Harvest Salad -From the Sea-
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French fries
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-Itamae style-
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Fried Oyster
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Shrimp Miso
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Jumbo Sea Eel Hand Roll

-Itamae style-
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Vinegared Mozuku (seaweed)
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Fresh Seaweed With Miso
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Ultimate Minced Tuna Hand Roll
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Minced Tuna with
Pickled Radish Hand Roll
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Bluefin Tuna
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Chopped Tuna seasoned with Korean sauce
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Whelk wasabi flavored
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Assorted pickles
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Green soy beans
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Fried Chicken
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Japanese Steamed Egg Custard
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Homemade Bracken Cake -Warabimochi-
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