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Gokujou Bara Chirashi Don

Supreme Assorted Seafood Rice Bowl
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Fatty Tuna Bowl
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Salmon & Seafood Bowl
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Gokujou Kani Hokkai Don
Supreme Hokkaido Crab Rice Bowl
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Special Chirashi Bowl

SiEE ] 3,000m
EM x|2A| (#3,300M )

€73
k
I

Tekka
Don

Lean Tuna Bowl
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Salmon Belly & Salmon Roe Roll Marinated Mackerel Sushi
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Raw Seaweed Short-necked Clam Freshwater Clam Chunky Fish

Miso Soup Miso Soup Miso Soup Miso Soup
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