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"SASHIMI"
Sliced Raw Fish
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Salad
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Assorted 4kinds of SASHIMI

Ae7o0F%ERN S

Lean Bluefin Tuna

=Y 2B H

Boiled Octopus from SANRIKL

—AFEERE Ao DBH S

Today's SASHIMI from Miura

HEE R L VEHE

Fresh Oyster

¥1,980

(#.322 178)

¥1,850

(#.322,035)

¥ 1,250

(#321,375)

¥1,250

(#221,375)

¥680

(HLEnT48)
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"We Casita Salad” Whitebait and
Mizuna Salad with Soy Sauce-Based Dressing
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Potato Salad with Bacon
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Winlaiita

¥850

(#£.229335)

¥650

(#.35715)



Appetizer AR
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Szechuan Pickles
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"EDAMAME" Boiled Green Soybeans

FERIEF

"SHIOKARA" Salted Squid
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Vinegared Cctopus and Wakame Seaweed

WF L 6K 8

Jellyfish with "PONZU" Soy Sauce with Citrus Juice and Yuzu

FAFOEULE L

Simmered Red Eggplant in Dashi

BEET R FODBEEF L

Shrimp and Avocado with Fermented Fish Guts
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Fish Cake SASHIMI

ZHERY 20X FEARS

Octopus with Green Onilon and Sesame Qil

ey

BEF®

Winlaiita

¥ 580

(#12638)

¥580

(#Li2638)

¥650

(#2715)

¥720

($.32720)

¥750

{#L.i2825)

¥580

{(#Li2638)

¥920

($Ei21,012)

¥680

(#.32748)

¥1,280

(#.221,408)



Hot Appetizer
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Fried Gyoza
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"DASHIMAKI" Japanese Rolled Omlette

HERE ! 2t/ F

"SHIC-MENCHI" Deep Fried Ground Pork Cutlet

FanokE)FHIT

Deep Fried Octopus with "SHICHIMI" Seven Flavor Chili Pepper
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Tube-5haped Fish Cake Tempura with Green Seaweed
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Winlaiita

¥650

(#.32715)

¥800

(#.12880)

¥580

(#.3i2638)

¥880

(#i2068)

¥750

($Li2B25)
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Fish « Seafood
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One dish

Meat
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"BANSUKE" Dried Mackerel
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"BAMNSUKE" Fatty Atka Mackerel

BkmE A v AT

Dried Barracuda

(2 LVBROT7 VT

Dried Horse Mackerel from NUMAZL
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TODAY'S FISH
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Giant River Prawn
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Dried Ray Fin

TH+ITDEEX

Conger Eel

¥980

(#.321,078)

¥1,300

(#.221,430)

¥1,200

{(#£i21,320)

¥1,200

(Bin1,320)

ASK

¥800

(#Li2880)

¥1,350

($Li27,485)

(#.32748)

¥1,980

(#.122,178)

IBEFAEF 74 LEH EHRX

Grilled "HOKKAIDO SOYA-KURQUSHI™ Fillet

wan
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Winlaiita

¥2,800

(#.123,080)



it % - 1t

Vegetable and Others

B EE ! AL LVEG(ME)

KAMIYAMA Shiitake Mushroom

ERGEEITRNIAT E(1ME)

Cnion from AWAJLI

FAEE KRV (2K)

Japanese Yam

V74788 AT A

Lotus Root

MK ) -V T RANF(14)

Green Asparagus
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Egg plant

RALERE ZT6H024A)

Broad Bean

BIILRER =)/ F

Eryngii Mushroom

ﬁﬂi%?
"SATSUMA-AGE" Deep Fried Fish Cake

WEDES T

Thick Fried Tofu frem TOCHIO

¥600

(#Li2660)

¥ 680

(#Lin748)

¥ 580

(FLinG638)

¥680

(fLin748)

¥ 980

(#i21,078)

¥ 680

(#2748

¥830
(i

2913)
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Last Dish

PAEEEITU ##-HAKRK- & ¥500
Rice Ball Cooked in "HAGAMA” lapanese Traditional Pot (#i=550)

Plum ar Spicy Cold Roe or Salmon

FOXH Xo5%Tl ¥780

ZARU-SOBA Chilled Soba Noodles Served with a Dipping Sauce (# i2858)
TERED ¥300
Extra large portion ($2:2330)
RELTHKEBDITOREZEIRA 1HF ¥500
Rice Cooked in "HAGAMA" lapanese Traditional Pot (#£.32550)

CEbhogPIbr Dt ¥400

- Naruto Wakame Miso Soup (#.12440)
\ LE Do ALoAKY ¥500
Marinated Wasabi Pickles (#2550
'3 -
foh w 5 h o Ak ¥500
o Small Dried Sardines with Japanese Pepper (#.12550)
o
. T L ¥350
/’\ (I Pickled Plums from KISHLU ($i2385)
e - =
el e CES MR- ¥ % dy) ¥350
- Lightly Pickled Chinese Cabbage (#32385)
-
Q
‘| = & 9K F ¥ 580
3 Spicy Cod Roe (#£12638)
w oD h ¥350
4£ "NORI" Dried Seaweead ($.22385)
L™ Ty
CEbhoss ¥500
Salmon (#.32550)
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