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We carry a wide selection of famous sake from all over Japan. Fresh lemon sour
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Soy milk highball
ZFuRyy— 660M (#£600)
= Oronamiin C and Pocari Sweat highball
- y
BIERFENA 530/ (i4s2m)
ha highball
102 FYR)—F =N TY— v Tra—ne—n) 550/ @E5008) Concentrated matcha highba
SUNTORY All-Free (Non Alcoholic) m TS (a—vF) N4 530 ®:4£482M)
Roasted green tea highball
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Oolong tea highball
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Straight on the rocks with water with hot water with soda
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Suntory Kaku Green tea
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Suntory Hakushu (12 years) rapefruit juice
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Suntory Yamazaki (12 years) Oronamiin C and Pocari Sweat
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Great Value recommended menu
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Rice ball hidden in a box served with a nearly
overflowing amount of the seafood of the day

Overflowing seafood rice ball of the day
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The king of kimchi, consisting of mascarpone &
creamy yukhoe (tuna) wrapped in kimchi

King kimchi with cheese and creamy yukhoe
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15cm-long pieces of radish and fantastic brand
pork simmered until creamy in aged soy sauce

Creamy steamed Roppaku Kurobuta pork

Today's recommended seafood
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Sashimi white meat
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Sashimi red meat
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Please see the Makimono menu for today's
recommended seafood menu.

[White rice] Rice ball
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Salt-marinated rice malt

Wasabi, mayonnaise, and tuna
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Additive-free aged plum

Salmon roe pickled in two-year-aged soy sauce
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Sesame, salt-marinated rice malt, and kombu seaweed

BT
~F)—T7 L PR i~

Olive and aged salmon
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Miso soup with many ingredients and Komesankaku potato salad #01 m%?&?ﬁ”’ Lactic acid fermented lightly
made using the finest malted miso Fresh Sichuan pickles from Yoshioka-ya in Toyosu pickled kimchi

i 590 (385536 1) 640 (#ix582)
TRY BT W R ORISR KREAFIX -V 2D FEN A —
Avocado with fermented rice malt Tofu pickled in malted miso Komesankaku salad Fresh bell pepper, powdered fish ,
and topped with spicy chili oil and fermented butter
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%@/\\—:—v\?ﬁ ‘75?\\ Malt-salted Niigata sweet shrimp Plump grilled salmon belly with discount on miso soup.

Fermented bagna cauda with stick vegetables salt-marinated rice malt
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(Ve DIFELRIE K EE ) Homemade aged fish balls with Cod roe and shirataki noodles with Aged tomato namul and creamy
Unami-flavored aged laver (made using deep sea water from Sado) yuzu pepper aged soy sauce kombu seaweed
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VARES B Tosa-style pickled herring roe with Nodogurodashi salt soup
Aged prosciutto, smoked radish pickles, and cream cheese aged soy sauce and brof



