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Braised Eggplant Omelet
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Ark Shell Bonito with Salt & Yuzu Sauce ~ Sardine lkejime Pangasius
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Stuffed Sushi Extra Large Scallop
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Raw Salmon(1PC)
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Eel and Egg
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Crab with Mayo
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Tuna Salad Seafood Salad Corn Mayo Squid and Okra
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Aged Red Sea Bream (1PC)
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Tuna Yukhoe
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Salmon with Onion
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Shrimp with Avocado and Onion Young Yellowtail Squid Tempura Sushi
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Aged Tuna Aged Marinated Tuna Super Aged Tuna(1PC)  Aged Albacore Tuna
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Thick Sliced Young Yellowtail(1PC)  Tuna with Avocado&Cheese Minced Tuna Salmon Shrimp Raw shrimp Squid Japanese Flying Squid
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Flounder with Yuzu  Exquisite Imitation Crab Meat Aged Fugu (1PC) Super Aged Purple Puffer (IPC) Conger Eel
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Seafoods Yukhoe
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Sukiyaki-Style Roll
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Teriyaki Chicken
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Natto Herring Roe Roll Scallop Mantle with Wasabi  Tuna & Green Onion Roll Cucumber Roll
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Red Rice Prawn (1 PC)\‘
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Seared Shrimp Mayo Gratin Style
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Shrimp Tempura Sushi
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Flounder Fin & Shiso Raw Octopus & Shiso
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Seared Shrimp with Cheese
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Seared Salmon with Cheese
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Rich Cheddar Cheese Tempura Sushi
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Seared Pork with Cheese
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Shrimp Tempura Handroll( 1PC)
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Octopus & Sea Urchin
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Minced Tuna Roll
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Fatty Black Iberian Pork
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Tuna with Tasty Sauce
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Pickled Daikon Radish Roll
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Salmon Belly
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Beef with Tasty Sauce Hamburg Steak Large Vinegared Mackerel (1IPC) Marinated Firefly Squid
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Tuna & Pickled Daikon ~ Shrimp with Mayo Pollock Roe with Mayo ~ Salad
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Cucumber&Spicy Pollock Roe KelpRoll -~ Mackerel &Shiso Kelp Roll  Tuna & Pickled Daikon Handroll(IPC) ~ Single Natto Roll
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Seared Salmon Belly
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Whelk Tuna Roll
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Cold Udon with Fish Cake Tempura
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Rich Milk Ice Cream Chocolate Ice Cream Kyoho Grapes Sherbet  Fresh Mk Soft Senve loe Cream  Pudding Tart ‘Warabimochi
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Lactic Acid Bacteria Water Premiere Caffé Latte (Hot - Iced)
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No chemical seasonings, artificial sweeteners,artificial colorings and artificial preservatives are used in all ingredients.






