’ gﬁ-ﬂgﬁ@ Home made Tofu ¥300
‘ ~oebhbhUY Tako Wasabi (Octopus pickled in wasabi) ¥380
‘ FR= Edamame (Boiled green soybeans) ¥320
‘ KRFZIA ﬂ#?ﬁ{j’ Firefly squids marinated on the spot ¥380
‘ 77“’3 H (1) fﬁﬁ Entrails of skipjack tuna pickled in brine ¥380
‘ O~ Sliced Tomato ¥380
‘ W$X§ AXEWNL 5B AS A Yan with Salmon caviar ¥580
‘ 7'(.(/“7!'34’ U Boiled shrimp ¥590

e

Y Salad %

’ LoDl iﬁﬁ*'ﬁ' < % Guttsuri Kaisen Salad (Special seafood salad)

¥1,200
Q® LoDV IFEFLIINY S 1odays Salad ¥780
Q® LolHIFPNRY S ko to okoge Salad ¥730

(Topped with boiled and dried baby sardines and fried rice cake)
® NNV TEDODYSY Shrimp Salad ¥730
® XV XVFHFU5Y Chicken Salad ¥780
(Topped with deep—fried crisp chicken)

® IFLN—~T—RBDANRAY—~Y5F ¥780

Seafood salad with sweet and sour chili sauce

‘ ﬁ‘-m (1] X}Q/{ :/ -—-’!7’ 5 y Beef salad with sweet and sour chili sauce
¥780
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% Deep—fried food %

‘ :")1':‘7 (7)) 77‘ 6 5 lf Deep-fried burdock root ¥350
‘ BAETD)oBHITF Deep—fried Taro ¥350
‘ Elﬁ',%d) 75*"2‘/—'1 Roasted fish with mayo ¥880
‘ 8%0) L/ % 5’ —-JCR Tempura of Fish and cheese rolled in red perilla

¥980
‘ 7: ‘/R Tempura of Squid arm ¥680
7= & SR
S C—
% Egg %

‘ 73 U%é ig' Juicy rolled egg ¥500
® S5VHBAXLLVYEARY —~X ¥750
Omelet with green onion and dried baby sardines topped with cream sauce of salted cod roe
‘ BAKREZIE (PREE S5 7 ) Rolled egg with salted cod roe ¥750

xO0thers %
‘ RILVE V%E:%lf Deep—fried hormone ¥580
‘ 4 D 6 (1)) %E:%lj’ Deep—fried Whale meet with sauce ¥730
‘ %%‘a) 77‘ 05 ﬁ [f Deep-fried Chicken ¥680
‘ E’F% Deep—fried Chicken with thick sweet and sour sauce ¥780
® B2EEIIU—~VEVY—EFE ¥780
Deep—fried Chicken with lemon sauce
@ BN IT RIS B4

Beaf with sweet miso (fried on Japanese Bigleaf Magnolia)

¥ —— (Please ask staff for details.)



4,,‘" . f

#930234-X739, $FL0LRANI NG -4

=

79 ) D@ %

Y Shellfish %

‘ ;'r'\ y 5"'0) éﬁ% Scallop rpasted with herb ¥480

® RIFND?IR—~XTSF ¥480
Scallop roasted with mayo and white sauce

‘ (& i L U (1] 5@% Sake-steamed large clam ¥780

Q® ZHHBREIIENDT SV IRV IN—H ¥880

Fried shellfish adductor muscle and vegetables with black pepper

Q® YPFPLTHOITAINTINY —I& ¥780
Fried turban shell with butter

‘ HTUDBEE Short-necked Clam steamed with Sake ¥680

‘ BT YUDINY —Z%  Short-necked Clam steamed with butter ¥680

® HIVDAXINA —RAF-— L ¥680
Steamed short-necked Clam with spicy sauce

Q L—ILBDANSASY —XF— L %680
Steamed black mussel with spicy sauce

‘ BTUDIMREL D Misosoup w/ clam ¥450

ABNHRPE

% Today's fish %

‘ H% D -H‘E,ﬁﬁ & )7‘ lj' Deep-fried fish with sweet and sour sauce =)

‘ Hf*i /)] *ﬁ% Steamed fish with Chinese brown sauce = 2

‘ 8%0) 77‘ 6 5 [f Deep—fried fish (Thai style) =¥/
GARXITA I ¥ — (Please ask staff for details.)
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v Octopus
‘ 2B gien N p Yo H o 77‘%: Boiled with soy sauce ¥680
Q@ RIS~ Uy TP Fried vith Garlic ¥680
@ ®RFyaINDHSHIF Deep fried ¥680
& E£¥aXR Tempura ¥880
@ REFERFZTEETE Y IEK ¥950

Rice mixed with Octopus and Salmon caviar
o

. X

% Shrimp & Prawn %

® AVRAIL Boiled shrimp ¥590
® AUV SHITF Deep-fried shrimp ¥590
‘ I e% U % —_— xig) a) Fried shrimp with chili sauce and cheese ¥730
‘ ﬁ%i ma) T ﬁ/ .3% 6 Wild prawn tempura ¥1,200
‘ Rﬁsi (/30) e ol 87 = Wild prawn tempura with sweet and sour mayo sauce
¥1,200
Q® RRBRITEDTJIN  arilled uild praun ¥1,200
® RRAVDI/=LEO—~L ¥1,200

Wild prawn rolled in pork and perilla (Deep fried)

= ?
v—7—F
% Various Seafood %
7 —~ R}? [/ — ﬁ* 5 y 7 Seafood curry gratin ¥980
— 7 R a) ”‘ é 5 lj’ Tempura of mixed various kinds of seafood ¥680
7 —

R ¥EFZE D iﬂ) o 32 Fried vegetables with seafood

¢ 00
INANAN

¥780
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(Fried rice) !
Fried rice w/ seafood
Fried rice w/ thick sauce
Fried rice w/cod roe and mayo
Very hot fried rice
Chef’s special fried rice
Chef’s special risotto

¥ —_

(Boiled rice in hot tea with toppings) )

w/ seaweed
w/ pickled plum
w/ cod roe

w/ salmon caviar

N |kura—don (Steamed rice with salmon caviar) ¥950

W NIFV L HBER ¥680
lkura-meshi (Steamed rice and salmon caviar in soup)

REFEEFF T I TJ8K ¥950
Rice mixed with Octopus and Salmon caviar

Coe CEK Steamed rice topped with dried baby sardines ¥380

ﬁ 7;: :':%—‘éj Oshizushi (Pressed sushi) of Conger eel ¥1,000

Steamed rice (Large/Medium/Small) ¥180

¥750
¥750
¥750
¥750
B¥ 4
B¥ 4%

(Please ask staff for details.)

¥380
¥380
¥480
¥580
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% Spaghetti %

‘ :/ omnd 7 — R 'V'? [»1?19’ Seafood w/ tomato sauce ¥980

‘ ﬁ 3 U 0)27‘—' U v ﬁ}tzy Clam w/ garlic sauce ¥980

‘ a U — Ajtly w/ cream sauce ¥980

® HENEIIRRY Chef's special ¥1, 500
Y Soup

‘ 5 a' U 1)) &% L/ 5 Miso soup w/ clam ¥450

‘ i%ﬁ%ﬁ(: VD 5 &) b Thin noodle soup ¥450

VINTAR

* Soft ice cream %

® N=> Vanilla ¥320
‘ 5'5 - | Chocolate ¥320
‘ § > ] ;é:' Green tea ¥320
‘ %)(;,‘1 —_— (There might be some other flavors =) ¥320
>’<
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