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Fatty Black Iberian Pork
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Single Natto Roll
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Seafood Salad Corn Mayo Squid and Okra Natto Herring Roe Roll Scallop Mantle with Wasabi Tuna & Green Onion Roll Cucumber Roll Pickled Daikon Radish Roll Gourd Strip Roll
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Shrimp Tempura Handroll( 1PC)
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Cold Udon with Fish Cake Tempura
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No chemical seasonings, artificial sweeteners,artificial colorings and artificial preservatives are used in all
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