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Tuna Salad

Braised Eggplant
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Aged Tuna Aged Marinated Tuna  Super Aged Tuna(1PC) Aged Albacore Tuna  Thick Sliced Young Yellowtail(IPC) ~ Tuna with Avocado&Cheese  Minced Tuna Salmon Salmon with Avocado&Cheese Raw shrimp
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Bonito with Salt & Yuzu Sauce  Sardine lkejime Pangasius Flounder with Yuzu  Exquisite Imitation Crab Meat Aged Fugu (1PC) Super Aged Purple Puffer (IPC) Conger Eel Fatty Black Iberian Pork Beef with Tasty Sauce Hamburg Steak
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Omelet Stuffed Sushi Extra Large Scallop HEARE o) 23 Spicy Cod Innards Teriyaki Chicken ARBEERES 47| AT05 Minced Tuna Roll Tuna with Tasty Sauce Tuna & Pickled Daikon Shrimp with Mayo
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Seafood Salad Corn Mayo Squid and Okra Natto
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Salmon with Onion
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Young Yellowtail .
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Shrimp with Avocado and Onion
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Squid Tempura Sushi
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Crab with Mayo
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Herring Roe Roll Scallop Mantle with Wasabi Tuna & Green Onion Roll  Cucumber Roll  Pickled Daikon Radish Roll Gourd Strip Roll
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Flounder Fin & Shiso Raw Octopus & Shiso
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Seared Salmon with Cheese
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Red Rice Prawn (1PC)
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Seared Pork with Cheese
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Seared Shrimp Mayo Gratin Style
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Shrimp Tempura Handroll(1PC)
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Seared Shrimp with Cheese
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Rich Cheddar Cheese Tempura Sushi
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Octopus & Sea Urchin
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Salmon Belly
ZX&i EE |0

HU

Horse Mackerel
igfa YOl

[SEBLIES WXV KIEICE >TRFLUTWEVWERDBZEVWETDT, H5MLHTTHEIREEW, X+MERUVTABUTEDEIWEEN DD, BR. NBRESASTVBEEDBNES,

XEYINDRBSEMLEEWV, XRDKEICLD, RYDRZESVPEBNEDZIENTIVNET, XEERBAAX—ITY, XTHORASBEIEANRRIFOREE

WA &S

HEVN

5

EitARE ~ EHX|THEX|

Eni
I RME

Cucumber&Spicy Pollock Roe Kelp Roll
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Seared Salmon Belly
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Mackerel &Shiso Kelp Roll
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Large Vinegared Mackerel (1PC)
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Marinated Firefly Squid
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Pollock Roe with Mayo
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Tuna & Pickled Daikon Handroll(1PC) = Single Natto Roll
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Shoyu Ramen & Egg - A Miso Ramen & Egg
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Deep-fried Tatsuta Tuna
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No chemical seasonings, artificial sweeteners,artificial colorings and artificial preservatives are used in all ingredients.






