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*SALMON-SQUID - SALMON ROE

AQUA PAZZA
WITH THREE KINDS OF SEAFOOD
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T-H-MBEA=21— HOLIDAYS ONLY
BBE EEesH 6,800 UNAJU
E0W - i = (BiiA 7,480M)
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APPETIZERS

KOREAN PICKLES

BOILED PEANUTS

PICKLED CHINESE CABBAGE

SAKURASHRIMP

FISH PLATE
JAPANESE HORSERADISH

PORKTONGNE AND PICKLES MET

WITH SESAME OIL

FRIED MEHIKARI

FRIED SQUID LEGS

FRIED FISH BALLS

ONION SLIGCES
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