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Specialty

SEHERE JCIN ELOA <How to cat >
Firstly, place the rice in the rice bowl.
ﬁ IR /\”\‘EIE‘I cj- Secondly, dip the Sea Bream in the
WHIZIN {E[ ¥ 1,750 sesame sauce.
Then pour the Dashi soup into the
LBRBIIC e A E 5, rice bowl.
2% SN L0 RO FicowE T, Please add the special home made
BEIFATHAL, AFLHOIUERDE Sea Bream miso paste
WA VWEHITEL T CEAL E23) FTE v, seaweed and leek as you wish.
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SEA BREAM

WAE KREMH
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Sea Bream and Ochazuke
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Bowl of Rice Topped with Sashimi

Salmon Chikashi Sushi

Sea Bream and Soup Udon
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