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Aged Marinated Tuna
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Marinated Premium Tuna (1PC)  Thick Sliced
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Aged Red Sea Bream (1PC)
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Salmon with Onion Raw Octopus & Shiso Red Rice Prawn (1PC)
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Squid Tempura Sushi
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Seared Shrimp with Cheese

Seared Shrimp Mayo Gratin Style
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YoungYellowtail(1PC) Tuna with Avocado&Cheese
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Minced Tuna Roll Tuna with Tasty Sauce Tuna Natto Tuna & Pickled Daikon Shrimp with Mayo
SMenBREM NN 2R EWEitete WNZE EEmE A XE ERERE N HAUHEX| iRk Meoied=

£3 7’:*’@%

RQETE

S AK

SDE =16 I DE Mo —A%
Scallop Mantle with Wasabi ~ Tuna & Green Onion Roll  Cucumber Roll Pickled Daikon Radish Roll  Single Natto Roll
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No chemical seasonings, artificial sweeteners,artificial colorings and artificial preservatives are used in all ingredients.






