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Firefly squid tendorrset 1 550yen

a bowl of rice topped with firefly squid tempura, soup, pickles
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Okizuke:
o salty fermented ¥
deep-fried firefly squid salad processed freshly.
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Tax is included here. This photo is for illustrative purposes.
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salted and dried Firefly squid Toyama bay is famous for amberjack, firefly squid and white shrimp.
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White shrimp tendon set 1,550yen

a bowl of rice topped with White shrimp tempura, soup, pickles
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white shrimp sashimi
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firefly squid Tempura deep-fride white shrimp
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White shrimp can only be caught here. The beautiful, clear-fleshed
white shrimp is known as “the jewel of Toyama Bay”.

It is popular in kombu-jime, a local dish of seafood wrapped in kelp, Copyright : (A1) & % % BAHERE
and 1t 1s also extremely popular in karaage.




