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Aged Tuna
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Omelet Stuffed Sushi
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Aged Marinated Tuna
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Premium Tuna (1PC)
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Marinated Premium Tuna (1PC)
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Aged Red Sea Bream (1PC)

SYEEQED)

S HE(—R)

e —E Y (—
Raw Salmon(1PC)
& Aoy

E=XE(—R

ZUCTRAR BFEH

Shrimp with Avocado and Onion  Young Yellowtail
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Seafood Salad Corn Mayo Squid and Okra Natto
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Raw Octopus & Shiso
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Red Rice Prawn (1PC)
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Seared Shrimp with Cheese
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Aged Medium-Fatty Tuna (1PC)
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Seared Pork with Cheese Whelk Tuna Roll
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Salmon with Avocado&Cheese
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Seafood & Sea Urchin Handroll(1PC)
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Flounder with Yuzu  Exquisite Imitation Crab Meat Aged Fugu (1PC) Conger Eel Fatty Black Iberian Pork Beef with Tasty Sauce Hamburg Steak
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Aged Fatty Tuna(1PC)
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Onion Ring
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Premiere Caffé Latte (Hot - Iced)
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