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Yellowback seabream
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Crab guts preserved in salted entrails
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Picked fish guts
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The internal organs of a sea bream preserved in salted entrails
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Okiduke of a firefly squid
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Chawan-mushi of spring vegetables
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RICE BOWL
' HEL0

~. N - TN ~
xo5d WiNnT7F4 nm—eD e0 BEOXT MY AN —ET Y 780 BIERITEAND TR RER X 980 Iy YL &S 48805480 % 51 3 B505L o Twrp 1380 SUSHI
Fly of the Annnou sweet potato which attached honey mayonnaise Peru Lesbian Potato salad of Fishman Saikyo miso baking of a jar sea bream A big top shell The best seafood bow! of Fishman %3
.
> Sk
, e " o e o A RN=19%-3¢: 780 RIBEIBR & 1550 )
fJ: &) 19 7,’)‘ fi t % 75\/\ 57 - l‘ \) 17ﬁi 780 T f]‘\ 7? ]\ 0) &l?\ D*Dg;ﬁ 650 Ye||ov£(ai|l\ RK % Fried of a prawn / 7# . X . o80 y v
potato with salted squid Saikyoduke of an avocado 2 N The bowl of the sliced raw fish soaked in soy sauce %’:Ké 5 Q 980
kaﬁﬁﬁ”%% 5 /\, t)@ﬁ.%@mk%%% 3p 980 é\‘ﬁ% R% é]ﬁﬁ ES . 9 Vﬁ% iﬂ 780 r7 _— /r # . y {75 1480 Rolled sushi with tuna
S5 » N ' . . B A 7
ﬁ ]%] %%% @ #%L‘)' ﬂj L 680 }/%\j‘*&ﬁ@ 7 I) Vi }‘ %ﬁkﬁl? 800 Oyster from Hokkaldo A steamed conger The bowl of a sea urchin, a tuna, and salmon caviar & ,) V( [ﬁgﬁia—) *ﬁ% 3] 1280
Out fried of Long eggplant Fritto of the material wood shiitake mushroom grilled by a charcoal fire T~ Sushi logs of roasted marinated mackerel
N ’S FRIED AND TEMPURA KA H 1980
k/]]\ j/j‘\ "7 N7 l} v ]\ 550 #5 ]%] %Z“ #—‘@ i - %i% % 680 AR AR m The best seafood bow! of Fishman
Fritto of burdock The onion burned firmly . N . _ N . 2 N ‘/ [VIRY 3 1980
| JABERIRI A LOWET ] o0 BV LESLDBAY 150 Ny T el BH
}(/)]\ #&ﬁ@ t‘ ~ D < ‘) 93% E‘ 680 }E]ﬁ] ’\" v 7 22— R 24480 fried Oyster Chef's selection of tempura pieces
Special enlarged shiitake mushroom grilled Thoroughly Charcoal grilling of Sweet corn thﬁ-iﬁ?ﬁ)‘ l: }} % 7 l) '—'L\ jD \y 7_ 500 ﬁ!!iﬁ-% 7 ? /f 1350 i BOILED RICE
éﬁ\% Z v 3(. — = E‘(Kﬁﬁ 580 % fﬂ K%% ) m;%lé 550 Crab miso cream croquette Fried of a prawn LA
Charcoal grilling of a zucchini Dengaku of Taro iﬁ‘% lr‘{g‘@ 7 ‘? /f . X,;: I; 780 #ﬁj’_ﬁp 75\ L‘) :\\ﬁi 580 '~ ‘} 27 %\‘ a ﬂ‘ [VIRY 800

A steamed conger A bowl of rice mixed with raw egg and soy sauce
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Cereals boiled rice
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Duke of raw fish
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Spiced cod roe
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The white Spring onion burned firmly
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Homemade colander tofu Japanese omelet
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The deep-fried octopus which carried out the chunk Immersed in the soy sauce of a leaf Japanese horseradish
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Okonomiyai of a yam Dried young sardines with grated Daikon
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The hamburger of the tuna burned to rare Cutting Yam into thin rectangles
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Duke of raw fish with sesami
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A squid legs sauteed in butter of the escargot style
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A top shell sauteed in butter of the escargot style
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Black soybean cheese
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Raisin butter
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Raw ham ripened for 19 months
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Flounder
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Plum silk crape
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Mackerel powder
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Plum silk crape
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Charcoal burner rice ball

Spiced cod roe
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Charcoal burner rice ball
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The pork cutlet of a meisyan pork loin

The round of native chicken grilled with salt



