F23I<HP &

Bluefin Tuna Sashimi
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Bluefin Tuna Chu-Toro Sashimi
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Bluefin Tuna O-Toro Sashimi
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Bluefin Tuna Collar Toro Sashimi
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Sashimi
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Sashimi 5 pecs.
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Assorted Superior Bluefin Tuna 1 680k
Sashimi
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Deep-Fried Chicken - Rosy Seabas Bone Senbei S
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Seared Swordtip Squid Legs
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Broiled Miso-marinated Black Cod
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Stingray Fin
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Grilled Scallop with Butter
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Fragrant Oyama chicken grilled with yuzu pepper
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Stewed
Dishes
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Simmered Sea Bream
Head and Bones
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Shellfish Miso-Soup
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Non-Sweet Egg Custard
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Bluefin Tuna Sushi
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Bluefin Tuna Sushi Platter
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Bluefin Tuna O-Toro Sushi Bluefin Tuna Collar Toro Sushi
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Bluefin Tuna Chu-Toro Sushi Braised Bluefin Tuna Head Meat Sushi
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Bluefin Tuna Luxury
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Rice, Miso Soup and Pickles
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Black sesame ice cream monaka
with brown sugar syrup and kinako
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Braised Bluefin Tuna Cheek Meat Sushi
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Bluefin Tuna Sushi
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