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Grill & Deep-fry Appetizer & Small dishes Special Dishes Rice
@ assortment of tuna skewers 7/2400 | Tuna & scallion 780 | Savory egg custard with urchin 1200 | 1 thin rolls 100 .
5/1800 Fatty collar 980 | Savory °se CUStar_d ?wth seafood 880 Ground tuna & scallion sushi rolls 60 (4’
3/1100 Cheek 980 “Tuna-h.ke” sashimi 380 | ound tuna & pickled daikon sushi rolls 600 &

Otoro skewer 1000 ‘ Deep-fried chopped octopus 680
Chu-toro skewer 580 | Bran 780 | Grilled eggplant 680 | Exclusive claypot rice

) Skirt steak Deep-fried ball of fish paste 780
Akami skewer 380 880 @ Daily c! i 1200

: Deep-fried tube-shaped fish paste cake w/ Nori 480 y claypot rice
F 1 P p P
Skirt steak skewer 380 “;tty m:e:ltl v/ Zc; hl(;n + od condi 780 Tomato slices w/ scallion sauce 580 | @ Claypot rice w/ marinated tuna slices 1380
Brain skewer 280 amero,” chopped fish & mixed condiment 780 Avocado & tuna flake salad 580 | @ Fisherman® s claypot rice 1380
Cheek skewer 280 Tuna sashimi, tartare style 880 | Seared cod roe “Mentaiko” 700
Tl ok 380 Chopped tuna 880 | Mashed potato & cod roe 600 | Rice, miso soup & pickle set 600
ail skewer Tuna w/ ponzu 780 | Deep-fried tofu w/ Japanese broth 680 ;
Throat skewer 280 Tuna skin w/ vonz 580 Assortment of pickles 700 Cap of rice
Minced tuna meatball skewer 580 P Deep-fried burdock 580 | urchin & tuna 980
Deep-fried skirt steak 980 Tuna w/ grated yam 880 | Simmered Chinese green w/ soup stock 680 f;t fiih tuna Zgg
Tuna & avocado 880 | Fermented leek chop 580 nd fean
Cutlet of tu
o o e 980 Tuna & Natto 680 | Chopped lotus root 680 fisherman
Tuna ste 280 Sauteed burdock w/ sweet soy sauce 580
. Fermented & seasoned tuna 580

Deep-fried tuna 980 - / kimehi Japanese rolled omelette 780
Deep-fried tuna, tempura style 780 una W/ famcht 780 Tofu w/ scallion & dried sardine 580
Deep-fried tuna, soy-sauce-seasoned 680 Soft bone of tuna 580 | Japanese yam w/ plum sauce 580

TECCHAN Signature Menu

® “MAGURO’S NINE” tuna paradise set

including exclusive cuts, appetizer & small dishes of tuna

® “MAGURO’S SIX” tuna gourmet set

including chu-toro, otoro, akami & 3 exclusive cuts
(Two orders minimum)

Sashimi platter of tuna & fish from Goto
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TECCHAN Tuna Varieties

Otoro (fat rich)

Chu-toro (medium fatty) -

Akami (lean)
Nakaochi (bone-in tuna rib)

Tuna sashimi w/ egg yolk & soy sauce

Seared Nakaochi
Grilled tuna collar

Diced tuna tail, braised w/ Japanese broth
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