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

A2 7 0DF g ERF

Lean Bluefin Tuna

ZERT 2B

Boiled Octopus from SANRIKU

ZRAFEEE AR DB S

Today's SASHIMI from Miura

HEE R L VA RS

Fresh Oyster

¥2,680

(#.i22 948)

¥1,950

(#.122,145)

¥ 1,350

(#.i21,485)

¥1,350

(#L.i21,485)

¥730

(#L12803)

BEFERATERN L AR CcEL2THBEF R LI IRBLTE

2 EBO L)Y Y

"Wo Casita Salad” Whitebait and

Mizuna Salad with Soy Sauce-Based Dressing

HDE(RTH7)

Potato Salad with Bacon

¥980

(#.321,078)

¥680

(#2.i2748)
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Appetizer
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Szechuan Pickles

A4 OB

"EDAMAME" Beiled Green Soybeans

FEREEF

"SHIOKARA" Salted Squid

F 2L ITHAXADEDY

Vinegared Octopus and Wakame Seaweed

WwF 6K /B

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

HBEETHRAFDBEEFL

Shrimp and Avocado with Fermented Fish Guts

® b X

Fish Cake SASHIMI

ZHERTY2DXFEHARG

Octopus with Green Onion and Sesame Qil

¥600

(#.32660)

¥600

(#.i2660)

¥680

(#.i2748)

¥780

(#£.12858)

¥780

(#.i2858)

(#Li21,485)



Hot Appetizer

Bt & BT (618) ¥720

Fried Gvyoza (#EnT92)
kA Rz EEC ¥850
"DASHIMAKI" Japanese Rolled Omlette (#.i2968)
KEMRE ! ALDLAREBLDEH T ¥1030
Limited Quantity! Crispy Fried Michinoku Seiryu Chicken ($.i21,133)
yaov)y FRIT ¥920
Deep Fried Octopus with "SHICHIMI" Seven Flavor Chili Pepper (#.i21,012)
Lo THHVBERF T ARRS ¥780
Very sweet Koshigaya green onion 1 temoura (#.12858)

ek 5
BrEF®

Wealaiita



# % e -
] \ "=\ e . e
y . . S, by z_.:_.
¢ r i
. L F
o ity e
=T e i | - =
- - b =
- e = o T o,
| '
==l

Last Dish

KELTHKRGITORPEZTRIALE Y *1.050
(k@ b, Bh¥1. aEDERKXT) Hti&’nas;
A set of rice cooked in a traditional Japanese pot called a

hagama and miso soup and Lightly Pickled Chinese Cabbage

.9( @i%‘ LiaEEEnFicd LA 4]
(=7oH or BRFH or Y5 A% )
Mini Rice Bowls to Finish Your Meal

{Tuna Rice Bowl or Spicy Cod Roe Rice Bowl or Whitebait Rice Bowl)

ADEE ToHxH *1050

ZARU-S50BA Chilled Soba Noodles Served with a Dipping Sauce (#£121155)

TR it 0 ¥450

Extra large portion ($.i2495)

%-%¥550

(#.i2605)

- CEbHYoENbL DT ¥480
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Wagasits

\ Naruto Wakame Miso Soup (#232528)
&MAeT L ¥350
/, i Pickled Plums from KISHU (#.i%385)
EH
gﬁKE CES SR-F®: % 4y ¥380
oL Lightly Pickled Chinese Cabbage (#.12418)
—_
oo B AT Y680
e . Spicy Cod Roe (#.12748)
e ‘w
a wDh ¥450
e "NORI" Dried Seaweed (#£.i0495)
o
j’ﬁ 2 CEbYoKE ¥580
Salmon (#.i%638)



