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Firefly squid tendon set

A bowl of rice topped with
firefly squid tempura, soup,
pickles, deep sea water salt
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Deep-fride white shrimp BEHAEBA LTS, VLS LBEER T E, Firefly squid tempura
Firefly squid sashimi
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Boiled firefly squid
with vinegared miso

Deep-fried firefly squid salad
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White shrimp tendon set
A bowl of rice topped with
white shrimp tempura, soup
pickles, deep sea water salt
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Prawn tendon set
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