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from 2 servings
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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  Whjte fish tempura 880
Lean tuna & Negitoro 2800  Stewed tuna eyeball 1000 Regular 2800 Broiled spicy cod roe 800
Fatt}f-tuna 3300 “Togarashi” Tuna head meat fritter 2300 Boiled vegetable W/ Dashi 780 Spicy cod roe pickled in Sake 800
Medium fatty-tuna 2500 grewed tuna tail meat 1380 Cut tuna into octopus 880 i
Lean tuna 1800 Deep-fried octopus 880
Marinated lean tuna 1500 Stewed tuna cheek 1380 Salmon roe 880 Deep-fried squid legs 780
Marinated lean tuna w/ green chili 1500 Chopped tuna with miso ggo Salted squid guts ‘ 580 Boiled squid legs w/ Ponzt 480
Fatty tuna from around the collar bone 2000 Negitoro ggo  Sea bream head(grilled/stewed) 1300 Seafood(iavo ge custard
Cut tuna into chank 880 Tuna Yukhoe 1000 Japanese omelet 800 R 780
Blowﬁsh. Sashin%i 13,800 M 2,800 S 1,800 Pounded yam w/ tuna 1000 Tempura platter 2200 Soup
g{fﬁfgfﬁﬁariﬁﬁiﬂ Grilled head of tuna 7800 Stewed tuna & leek hot pot  1person [, 1800 vegetables only1800  “Arajiru” fish head soup 450
Tuna steak 1800 Seasonal dishes Sjimi clam soup 380
Tuna cudet 1500 Kobako crab 1200  Deep-fried blowfish 1800 Blowfish 1peson Seaweed soup 300
Deep-fried tuna(tartare sauce/leek sauce) each 1380  Snow crab Tempura(6pc) 2400  Steamed egg custard w/ crab 2200 hotpot 2800  Rice, Miso soup & pickles 600
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