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Special assorted Sashimi(4 kinds) 5000 Deep-fried tuna w/ Ponzu sauce 980 Sashimi Platter  Premium 5800  Shrimp tempura(3pc) 1500
Medium fatty-tuna, lean tuna & Negitoro 3800 Tuna fritter 1380 Special - 3800  White fish tempura 880
I};ean tuna & Negitoro 3288 Stewed tuna eyeball 1000 Boiled ble w/ DR«;lgular 2800 Broiled spicy cod roe 800
atty-tuna “ i ; oiled vegetable w/ Dashi 780 . . .
Medium fatty-tuna 2500 STogafiashJ Tu-?a head meat fritter 2300 Cut tuna %nto octopus 880 Spicy co.d roe pickled in Sake 800
Lean tuna 1800 tewed tuna tail meat 1380 Salim 850 Deep-fried octopus 880
Marinated lean tuna 1500 Stewed tuna che?k _ 1380 Salt :;n ro'ed . 580 Deep-fried squid legs 780
Marinated lean tuna w/ green chili 1500 Chopped tuna with miso 880 S i Sth gt:i(s illed/stewed) Boiled squid legs w/ Ponzu 680
Fatty tuna from around the collar bone 2000 Negitoro 880 Sea bream head(grilled/stew 1300 Seafood tard 980
Cut tuna into chank 880 Tuna Yukhoe 1000 Japanese omelet 800 eatood savory egg custar
Blowfish Sashimi L 3,800 M 2,800 S 1,800 Pounded yam w/ tuna 1000 Tempura platter 2200 Sou
[Reservation required] Grilled head of tuna 9800 Stewed tuna & leek hot pot 1 person from2 1800 P P vegetables only 1800  “Ar a'Ii)ru” fish head sou 450
Grilled tuna collar 1800 . gl P
Tuna steak 1800 Seasonal dishes Sjimi clam soup 380
Tuna cutlet 1500 Kobako crab 1200  Deep-fried blowfish 1800  Blowfish 1person Seaweed soup 300
Deep-fried tuna(tartare sauce/leek sauce) each 1380 King crab Tempura(6pc)2400  Steamed egg custard w/ crab 2200 %?"tg‘gwmgs 2800 Rice, Miso soup & pickles 400
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