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Chef’s Special Sashimi Flatter
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Carefully selected fresh ingredients are
uzed fo create these exceptional dishes
{ERAFIERRAEIR Y, PR HINE AR .

Mg phATE AT MBS 7|80

Lct

= o
RIS 8

B 514 5 %

Grilled sablefish with Sweet Miso
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Hon-Shishamo Yaki

Grilled Capalin (2 skewsrs)
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Simmered Sea Bream Head
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Tai-Kabuto Yaki
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Grilled tuna cheeks (with sauce or saltlll skewear]

Sazae Tsuboyaki
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Ikageso Yaki
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[ Tokuses Maguro Tatsuwags

harinated tuna coated with flour,
and deap friedd
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Sruid Tentackes (with sause or sal)
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