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Gindara no Saikyoyaki

Grilled sablefish with Sweet Miso
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Carefully selected fresh ingredients are
used to create these exceptional dishes.
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Maguro Hoppe Yaki

Grilled tuna cheeks (with sauce or salt)(1 skewer) Simmered Sea Bream Head Grilled Sea Bream Head
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Ikageso Yaki Tokusei Maguro Tatsuta-age
Squid Tentacles (with sauce or salt) Marinated tuna coated with flour, and deep fried
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Chawanmushi

Steamed Savory Custard
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A warming dish with the tasty flavor of seafood and

vegetables selected by Tsukiji Sushiko.
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Shiroebi Karaage Anago Shirayaki

Deep-fried Glass Shrimp Simmered Sea Eel Grilled Sea Eel — no sauce
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Asari Sakamushi Sake Harasuyaki Tokusei Tamagoyaki
Sake Steamed Short-necked Clams Grilled Salmon Belly Original Omelet
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Seafood and Fermented Soybeans
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Boiled Crab with Crab Miso
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Assorted Vinegared Food
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Mackerel Seasoned with Soy Sauce
and Sesame
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Salmon, Prawn and Avocado Salad
S @ETERIDE / 20| MR Ol -3 PV A

1 OOOF](I%JAINOP]) Ko—HF—FLyor s ER

Use caesar dressing.
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Raw Seaweed be Short-necked Clam Freshwater Clam a Chunky Fish b
Miso Soup A} Miso Soup e Miso Soup e Miso Soup [
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