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A #E—l Iiv 9{% J:. '- — ; - Az The season in sushi
ge ﬁnestElu<shi ) = I 3 518 [ (B2 3 870 m)

2,982 m (32 3,280 B)

Ae #E 45 ( ) tuna roll sushi

Bamboo sushi 1,073 A (#:a 1 ,1 80m) : g : .l .' 2 g
1,409 [ (82 1,550 /) e, R “ﬁ_ .ﬁ‘ A@ FERF AR
A ;}E j: = v . — shrimp heaven winding
ge sushlEl ( ) . ‘ i : . : 891 m (%2 980 M)

2,355 m (#t:A 2,590 M)
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Bamboo served in a bowl

2,164 m (8:r 2,380 /M)

a@i00 L (55 1) DA

The finest served in a bowl 2,582 H (mﬁ 2’840 H)
3,409 m (82 3,750 M) @ )EILL L

Yellow tail in a bowl

YR 4,5, L6 A8 R) N 1,982 m (31 2,180 )

Sea urchin served in a bowl v @ v L) v l') \ .
6,900 m (32 7,590 M) e ? Tﬁ}ﬂt’%d in a bow!
2,709 m (852 2,980 M) 2,164 m (52 2,380 m)

=A@t L -
\%ﬁmll'f) The season in bowl e <7§#/7]>

WA HDYET 3,845 m (832 4,230 M) 0 s ; : D EF A ARG bbt)
v ik = ; - ) LE shiyakotan roll sushi
1,400 m (352 1,540 m)
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Omelette roll sushi

Pisa s A®i%:3kby ) 709 F (552 780 )
(,,L (45105 59 @ AL

A > > . ¥
@ %bv '\ < l? t? ‘9 L A Hand-rolled sushi set-
Abalone & Salmon roe 2 (Salmon roe-Tuna-Omelette)

served in a bowl ’ : % T : 1 ,073 M (#iA 1 ,1 80 m) Z09 M (A 780 M)
e 3,818 m (%2 4,200 M) A@HbU it | | FEoE S0 PRy DdDaik

rice served inQ a bowl Abalone & Cuttle fish Fermented roll sushi
3,255 M (A 3,580 M) served in a bowl 709 M (BiA 780 M)
v @112 b L 3,518 m (%t 3,870 M) PP N Do -1 %

A 4 @ia L Z e\ < l; g l; L Sea urchin & Clilttl fish - ! et , $ '.. / - Cucumber roll sushi

served in a bow.

Pickles roll sushi

T s 3,964 m (52 4,360 M) N i N 709PmA T80 )
5,400 (52 5,940 ) [mer = gosam \ e O . X DKE
[ e &\ = W . \ ! J o rolling thickly
1,073 m (21,180 )

N1 OBl XG> @ < L

b : < - g < 4 (312 ool b+ 4203 ; mini salmon reo dowl
Sea urchin & Abalone S y M A@ })i/)vg b L sea urchin & salmon roc & 1,291 A (#a 1 ,420 M)
served in a bowl 1 o Abalone served in a bowl crab served in a bowl @ S ,“ 3
5,400 (8 5,940 ) 4,200 @ (#:2 4,620 B) 4,527 3 312 4,980 F) SR
S DIRBU LB AL B BT SO F o BRI T S TR CF o S T 74 279 b B OB 20 $ 5, 1,291 m(wi2 1,420 m)
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7 item sashimi

3,518 B (%A 3,870 M)

F A conch,abalone,clam,etc
k * put in seawater

N
JE © 5,164 m (52 5,680 m)

;,.‘:’}

KEFIZL A=V TT,

@ 4%%@ ‘) } . r. e bt 3 ’ : -4 . Ii = i "» : I i . : = . _-’
Especially assorted sashimi = : bk 3 _ ' I Y N —3
15,273 M (%52 16,800 M) S £ ! A ?femﬁsa‘s’}f? ) CIED)
~ = : B 230972 2540 ) I YRR
Sea urchin sashimi

2,709 m (8:A 2,980 M)
® 3 R

yellowtail sashimi

1,909 m (#:2 2,100 M)
®\37-A 2 U0

buttons shrimp

2,582 [ (#iiA 2,840 M)
@ 1 AR

Tuna sashimi

AQ N DT IbA 20U 2 -i 1,073 (381,180 )
C;ttge ;;1 Il;(;os;:ﬂ 1.680 - abalone put in seawater A@ }) bvilj (1 48) @ ; ‘i?‘%]:imi
v ‘ 2,627 M (B 2,890 M) Abalone sashimi 1 0;113 548 211 80
2,600 F (2 2,860 F) V7oA E:2 1,100 M)

AFE(I2 ART

This photograph is two portions

A@ 93%%-

young chicken | : ] : e o L
1,228 M (52 1,350 M) . e, " : AP H LUK
X250 FEBEED Wl ; tempura abalone

PPUET e A@ &)’LM}E,..\ L 2,145 /(i 2,360 @)

Steamd teacup

900 [ (822 990 M)

DR35S » § A2 St __ & o -8 y VO ,
Tempura . i 5 w . i o o .'. A = .\.—-—-—«
1,527 / (332 1,680 ) ol & ay o thouwts A HHLUDTODIZF |
S ! i < L, ' i salted sell abalone

800 m (st:2 880 M)

e iy, Fride octopus P . S
: - S : ” P 158)
@ satoyy | b 782/ (#2860 7) [P y o el .
sea vinegared R - i _- ' __ b 5 A} @ éﬁﬁq)g%%iéi b
891 m (#t:2 980 m) Wl ’ _ P " . . T Vegetables tempura
' ) ' e > Py Al PN i 900 M (#:2 990 M)
@'5 LJI\E]"‘T]%% v ‘75\&5%

Squid fish guts pickled in salt

o 382 m (i 420 M)
‘@ /%51&5

(CRER) (B—ARR)

Hama pot (miso taste) (Iportion) <$§'$}l\%>

| A@%)‘*J"\)ﬁa‘wl e ” 2,591 m (3 2,850 M) @®EHA(Lb%)

squid dumpling Squid dumpling (B1E 2 AFICF.) Tso pot(salt taste) (Iportion)

782 m (:2 860 {) 782 m (%2 860 M) 2,591 /m (82 2,850 M)
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Seafood noodles

1,291 m(#2 1,420 1) -

Bowl of rice with
Sea Eel tempura

1,618 m(#t:2 1,780 m)

y 4 ,Vlsﬁ
3@2 A
@FE7—2 v 00 Bo—A Y
vegetables noodles salt noodles
900 M (#t:2 990 M) 800 M (#t:2 880 M)
@ri5—r @ SR s —r
Miso taste noodles soy svce noodles
900 M (82 990 M) 800 m (#:A 880 M)
(76 L Tl
tenpurasoba
1,400 M (82 1,540 M)
@ lli]v% of rice with meet @i%iﬁnt-child bowl
1,000 M (#t:2 1,100 M) 873 B (#ti2 960 M)

K

ERE

@ !T"] % ﬁ]’ﬂé Sushi set meal
3,345 [ (#tia 3,680 M)

k840

T .~ )
X e 4 @ i)"’)ﬁ
_— Bowl of rice with

pork cutlet,
egg and vegetables

e — NG

@ X 326 fphE  Tempura set meal

sea urchin bowl

2,227 M (pisk 2,450 M)

bhzix

Bowl of rice with
prawn and vegetables
tempura

1,618 m (%2 1,780 m)

D
S ADHHUH
oy MEFYL

abalone bowl

f 2227 m@2450m)

(77 KN @ HLIzr
kakesoba morisoba (6~8 H ZiR %)
655 M (B:A 720 m) ) 655 A (B2 720 M) sea urchin cold buckwheat
®nz @rszu 2,500 5 (t:a 2,750 /)
2 3 % ) LA
® , 954 m 1,050 ) 75552 830m) @ L
chicken noodles pan fried
954 m (#:A 1,050 m) 1,100 m (#:2 1,210 m)
@ =74 D -k @ =t 436mma480m)
egg bow. rice sh soup
664m®A730m)  182m®ia200m) @@=+ 136 m B2 150 M)

HEEMpLHBEANCENET.

3,345 [ (A 3,680 M)

S CETH
@ g_lf’.'];ll/(q’) """""""" 618 M (#i:2 680 M) wgly:)xld)</}? - > & 400 [m (B2 440 M)
rait Beer ass cold or hot
@ FRE =l corereerennnneneaees 673 B (852 740 m) AR CF b v 300mD) ,346 e ,480 -

Bottled Beer

2 YT a—lE—l - 527 @ (BiiA 580 M)
non - alcohol

)

local brand of sake

FF7K (300mD)

tansui

(99) Chbk Fu) - 1,346 /(A2 1,480 ) =

@ Gbxed8k o) 1,436 @ (B2 1,580 M) |
jyunmai sweet
e B
Shochu

@ % A

kypugetsu - ]
72 v 7v— 1,900 B (8t 2,090 @) -
granblue :
RN
iichiko
(71 R2F—)
Whisky
R—IN—= /)
Super Nikka
GE )
Bottled
77 %)
Glass

A
—

7,500 = (#:2 8,250 M)
655 [ (82 720 M)

@sEL

@3—5 @ﬁ—a YR

FHK (300ml)

kamuitsuru

@ EHRC AL @ 1,346 [ (B2 1,480 )

onikoroshi

400 M (82 440 M)

otoushi

(Y7 bEY Y7
Soft drink

[110]; i A s 355 m (sti2 390 M)
shiyakotan ramune
FYyUyLrEy @7]’1/‘/“) orange
kirinremon

coka-Cola Olong tea

A

% 355 m (B2 390 M)

BTAR

miso soup

@ﬁ‘ﬁ‘s;ff? 136 /(82 150 @)

@ A5 —F fépﬂé Beefsteak set meal

3,345 m (s 3,680 M)

(74 V)
,(J)q!ﬁ 74 Y GReda)
taru wine
@ g rl ;1;1 720mD) & 2,300 A (852 2,530 M)
ottle
(anzsx) ......... % 437 H (mi& 480 H)
¥7—=R
Shiaz
@g’ta,z 720mb 2 300 [ (2 2,530 M)
5 2)-remaszzess 437 M (%t:2 480 M)

D AR o7 2
salt ice
355 M (#t:2 390 M)

@ e
deep fried manju

300 m (#:2 330 M)
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