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3 Tetsu / Today's Fresh Fish+
Salmon Roe+Crab

EPYEN:E TS TR




+(@E722T-H (2
AU -V 5

2,980H
(B2 3,278M)

4 Tetsu / Today's Fresh Fish + Scallop +
Sea Urchin + Red Prawn + Salmon Roe
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Ultimate 5 Tetsu /

Today's Fresh Fish + Salmon Roe'+
Crab + Sea Urchin + Scallop
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Tuna Rice Bowl
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Local Seafood Fish Bowl
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Salmon Salmon Roe Bowl
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One Dish, Twice Delicious —# Z 487 XA 22 —Fp £k
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Please add the dashi broth to your rice bowl at the end and enjoy! A7 # 49 £ R GHHA LH TS HmE
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Dissolve the wasabi in our signature soy
sauce. Pour it over the bowl of rice and
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After you have eaten a good amount, add

Add our special dashi broth and eat as a
the chazuke condiments.

mago chazuke.
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enjoy it as a seafood rice bowl first.
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Drink Menu /44 %

fRe—I(Fvfra) 700H (852770m)
Bottled Beer # 3 "7 ig
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ASAHI Dry Zero (Non-Alcoholic Beer) #A H -F & (RiBAFE)
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Japanese Sake H A 1,5008 (#21,650m)
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Oolong Tea & £ 7%
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Topping %k
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Shrimp (1) ¥F (—RX)

@ Uod (30g)

Shirasu (30g) 4k & (309)

B (VL & (30g)

Salmon Roe (30g) ¢ # 45 (309)

WwsR A5 (2%)

Scallops (2) A I (24%)

® P = (30g)

Crab (30g) /% (309)

2 (I (20g)

Sea Urchin (20g) A=z (20g)

300HM (852330Mm)

4008 (8:2440M)

500H (#2550mM)

5008 (#:2550m)

6008 (B52660m)

800mM (#:2880mM)





