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Romaine Roll . Matsuba crab Romaine Roll Grilled Abalone & Urchin Eel Tamagoyaki
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Grilled Premium Scallop Salmon Stomach Salmon & Salmon Roe Salmon Roe With
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Japanese Eel Hot pot Chirashi Sushi Spot Prawn Spot Prawn With Crab Paste
DUE B RMER

ﬁﬁi‘ﬂ’ﬁ EEERIERL B =il
BAE LR KBELHDELEEAS (BELAHDERES
Blackfin Tuna Premium Urchin Otoro Chutoro
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Premium Scallop Salt-grilled Squid ~._~  Grilled Squid

And Urchin Paste
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Australian lobster Brown Crab matsuba crab
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Sake Braised Fresh Abalone Sashimi Combo(4 Types Of Fish) Sashimi Combo (3 Types Of Fish) Japanese Amberjack
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Tuna Sashimi Amberjack Sashimi Salmon Sashimi Cobia Sashimi
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Cooked Angel Shrimp With
Crab Butter Nigiri BPHEERE
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Angel Shrimp Nigiri

Fresh Striped Jack

Japanese Amberjack
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Salmon Sweet shrimp sushi Tuna
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Cobia Stomach
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Chinese Yam & Mullet Roe
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Scallop Cod Roe And Cuttlefish Chub
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Steamed Egg With Seafood
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Crab and scallo
simmered goods
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Sakura shrimp kakiage
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Shrimp And Veges Tempura
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Steamed seafood in teapot
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Vegetable tempura

Japanese Amberjack Stomach

Sqlmon Stomach
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Steamed Abalone
With Seaweed Sauce
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Wine Steamed Abalone
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Greater amberjack Stomach
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Cuttlefish
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Steamed Asari Clam
With Sake Sauce
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Tofu with goma dare Deep-fry Oyster
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Beef Salad Squid Salad
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Grilled Beef Roll
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Vegetable Salad
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Mackerel Pressed Sushi
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Asparagus & Potato Salad
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Grilled Salmon With Onion
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Grilled Salmon
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Grilled Vinegared Kelp
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Grilled Salmon With

Grapefruit Flavor Paste
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Anago with Japanese yam

Grilled Scallop With
Grapefruit FlavorTaste
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Crilled Cuttlefish
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Salmon Roe
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Grilled Iberico Pork with Truffle Sauce
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Grilled Conger Eel
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Grilled Tuna With Garlic Paste
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Black Beans
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Tuna & Spring Onion
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Hana Sushi
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Japanese Yam And Plum Roll
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Tuna And Green Onion Roll
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Hokkaido Salmon Roe  Tuna & Spring Tuna And
Onion Japanese Yam
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