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o ECH tuna St
fEEn ¥10,000 #xz=w fitifa

e [$FE yound yellowtail /N £
IEECN ¥10,000  gojzyt AN

Ay yellowtail i
fEECn ¥10,000  gojzyt ffii

o & mackerel et
PFEECE ¥10,000 wEoizw L

S f=ln bream D ta
FEEE ¥10,000 =mzw T £

OB flatfish W H
PEECE ¥10,000  gojzt bt H £

= ZU prawn i
fEECn ¥10,000  A99-z=xt 54

L HEZV raw sweet shrimp i
IEEN ¥10,000 A9z T

s HOF herring roe T
fEECn ¥10,000 AHojgzwt AT

e =2 boiled octopus Ll
FEECE ¥10,000 =ejzwr A

= Ef2C raw octopus e tn
fEECn ¥10,000 AmEejzw Rt

SRY squid i
fEECn ¥10,000 AL S

e (7 squid legs A i
IEECN ¥10,000 oAgejgu LSy

o A5z sea urchin 2R
IEECE ¥10,000 Az HEif

S ATe= salmon roe i 1 745
fEECn ¥10,000 dof bzt KIEH ¥ 557

Lz fatty flesh of tuna fish St L e )
EEON ¥10,000 #HzwClEd @) B S

- U—Er salmon fi £
PFEECE ¥10,000  dojz=wt fikf4

o ADE bonito et
fEEn ¥10,000 oozt B

e HL horse mackerel Prfh
fEEn ¥10,000 78 o] 5t e

e BT conger eel S8
FEECE ¥10,000  mgojzw SR )
FEEMEHLHLTWET,  This is represents main ingredient. 527 Utk FoR T BB R T EERAE

[ Ev 1Egg/ Alek /2 / gtk 420 / Seafood / o1 7N /g% /gy I 2RP / Beef /21 307) /2R 1 4R [ WgPS 1 Pork / S A1 317) 1 %14 1 5% [l %5 1 Chicken / $H17) /381 1 B



