A bowl of rice with raw
and matsumae pickles; drle
Add okizuke’s sauce, mix all 3

-

% S HIBH TKG

The
oklzu

set meals 1ncl
oup and p1

BBEDEH S

White shrimp karaage
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White shrimp sashimi pressed with
dried kelp  5Spiece
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Deep-fried firefly squid salad
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Firefly squid sashimi
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Firefly squid tempura
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Boiled firefly squid
with vinegared miso
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Salted and dried firefly squid
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Salty fermented firefly squid, processed freshly.
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Dip it in the ponzu sauce and
vinegared miso .
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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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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

A bowl of rice topped with
prawn tempura, soup,
pickles, deep sea water salt




