B g BRE S2FREHRE

Sashimi lunch set Tenju lunch set
RISAMEY REENMEREY ek RE [BE3 AR FHE4L)
FBizZL #3754 HiR BB FON NeE RBIEL Y74 B¥E FOW

3,000 = @i 3,000 m @)

50 10 RE BAEFRF— TR

Irodori lunch set Domestic beef steak lunch set
EEFRT7T—F KEE EY /M EEFRT—FHE
ikl H74 HER BB FoM Nk FiEL Y34 B¥W FOW
4,000 m @) 4,000 m @)

XERRMERICITHBHB LU 10%DT—EXRDBEENTEY T XEEIFA A—TV T XEBBICKVABD—EEBICHEZHENTENET,
XBYM7 LIVF—ZHEHFEOHIEAZ Y TETHERULFEEN, (7 UILF—BRICDOEF L UXRIEFRZ o8B eV

*Prices shown include consumption tax and 10% service charge. *The photograph is an image.

%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) “
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HIR R # Bt

Bowl of rice topped with tempura set
BE_ELAOHELMA

HRYDS BHHTIEEIIFRRBERATT
BABBORKEE THAE 1280
BRRHA &EY=FEY

B¥ FWiZL FOW FTH-—°G

6,000 m @)

BIREE 27— % HAE
Bowl of rice topped with WAGYU steak set

ST INERBEN Y S —TTEIZEED
BREMFERELETE S, BHEORYT
KiGRD—mTT

BRRAT7—%3 (BEM49049)

®Y =&Y

BB FWiZL FoOW FH¥-—b

8,000 m @)

> &= > 3
HIR g & ARt
Bowl of rice topped with sashimi set
fEA ZIZHEA LT 3 FTRE R LR 5
—REIZRD Z B e
HRAPBEEER->THEITHLET
HIRiBEEHN RIEIUREE Y
BB FWikL FoOW TH-—t

6,000 m @

MBI ICITHBERS LT 10% DT —ERARDBENTEY £, XKEEIFA A =T TT. ¥FBBICKYRBD—HBEEICEDZHZEHNTETVET,
XBI7 LIVF—EHR/EDHIFRAZ Y TETHRUMF K IEEWVs (ZLILF—IBRICDE K L TIEBIESHEZ SR fEEW)

% Prices shown include consumption tax and 10% service charge.?¢The photograph is an image.

%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) n
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HAGOROMO Kaiseki 11,000 M

B BB &Y BEFLFRAT—F BY REE C¥ Y&
Y 74— b

appetizers , a dish served in a bowl , sashimi, Domestic beef steak , cooked dish , tempura, sushi
soup , dessert

P Y 3

Mikaku-tannou Kaiseki 12,500 =
M¥E L&Y BEEMFERT7—F% ERFE LICEYEE
1 T — b

appetizers, sashimi, WAGYU steak , tempura, sushi, soup, dessert

FRHERE LA

Zeitaku-tannou Kaiseki 16,000 M@

B B LBEY BEMFRT—F BF () LR¥E
Li2&EVE M -

appetizers , a dish served in a bowl , sashimi, WAGYU steak , simmered dish(abalone) , tempura
sushi, soup, dessert
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3 % BB 6,500 F
HAGOROMO gozen
[ Special Lunch set]

K& BYY Y
EEFRT—FHEFERA ICEYE
B L It TH— b

tempura, salad
Japanese beef steak with grilled vegetables
sushi, steamed egg hotchpotch, soup , dessert

HERRMESITISHEHRB LU 10%DT—EXRDBBENTEY ET, XEEIEA A —ITT XEBBICKYABD—EEBICEDHENT

XBYMT7 LIVF—ZBHEOHEAZY TETERLUGFZEN, (7 UIVF—ERICOEE L TERIEERZE 8B ZEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.
% If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)
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RIN A %
Nigiri HAGOROMO 5,000

HRE2EBET8EH AWM 2HE ET15
Wik L Y 74— +F

8 pieces of sushi including 2 pieces of lean tuna
2 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup , dessert

aRkEY
Seasonal Nigiri 6,000

HOEY OFH EF8 FwEL Y
FH— k

9 pieces of seasonal sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

#HI2ELTTORERY

Recommended Nigiri 8,500

HFEEPTTOEY 128 B 1 HE
EFHE FBEL Y FTHF— b

12 pieces of sushi recommended by the chef
1 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

Chirashi-zen

soup, dessert

5L 85 it

6,000 M

56 LiEE REE RBizZL ¥ 79—+

chirashi, tempura, steamed egg hotchpotch

Lunch

S USHI

MR ICITHBERB LT 10%DT—ERARDEENTEY £, XFEIFA A =TV TT XHFRBICKYARABD—HBERICEDZHZEHNTETVET,
XBUT LIVF—EBFHEDHIFAZ Y TETHR UL KIEEW, (7 LUIVF—IBRICDEF L CIEBIMESEE 8RB fEEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

% If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



¥HBEI3vFa2—2 4
Tempura lunch course A (tempura 8 pieces) 8/500 M

REE S m [HEiEBE2 A 3 FFx 3]
BREE xTRLUBBUIEIL
(NEHBTRF - »EHBTEE23KHF - »EHIRET]
BEoWM 354 FH¥—t
tempura 8 pieces [2 prawns, 3 seafood, 3 vegetables]

choice of rice [ tempura on rice , tempura on rice with grated yam or tempura on rice with tea ]
pickles, salad, dessert

¥HEILF2—AB

Tempura lunch course B (tempura 10 pieces) 1 O/OOO F

REAE 10m [BHiEE2 AN 4 FHX 4]
BEE xTaRLysBrcCrEL
(NEHBTRH - »EHFBITEE2KHF - »EHFIREG]
BEOWM 34 FH -+
tempura 10 pieces [2 prawns, 4 seafood, 4 vegetables]

choice of rice [ tempura on rice , tempura on rice with grated yam or tempura on rice with tea ]
pickles, salad, dessert

&% 7,500 [

Tempura zen

REGR 7 T

EY $ I8 FWiz L
HER #9 Fo FH+—t

tempura 7pieces
sashimi, salad , steamed egg hotchpotch
rice, soup, pickles, dessert

(BEEE1 AN 1 HE4 haH T 1]

TEMPURA Lunch

RIS ICITHERB LU 10%DY —EXRDEENTE Y E T XEFEFA A —ITT XFBBICLYABD—BEBICLEDIHBENTEVET,

XBYMT7 LIVF—ZBHEOHIEAZY TETERLGFZEN, (7 UIVF—ERICOEE L TERIEERZE 8B ZEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.
%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



FGVFAT—X2— A 4 Lunch steak course A 11,000 A
— OB L Dk appetizers

AH RS & B E g;:ggd VEGETanic

JYV—=vH 5348 BEOFLy LT choice of WAGYU steak

STIBGBREEMER T —F =/ —x L3z [siroin 100g or fillet 80g]

choice of fried rice

[+—DoO 1> 100g Xix 71 L 80g] [Garlic rice or Shirasu [ small fish ] rice]
BEFE [F—Yvy 77314 R& Xid U5 T1HER) soup , pickles

H B0 FH— b dessert

GVF AT —%2— A B Lunch steak course B 1 6,000 M
— OB L H+/hEE appetizers

KHORER 255 e

EROES S vy —Y — R salad

TY—vH%58 BEOFLY S VT il s e
CIIRGREENMERT—F ZHOV—REHIT Goieoffrodrice

[+—o 1 > 100g Xix 71 L 80q] [Garlic rice or Shirasu [ small fish ] rice]
BR%E [#—Y v 7742 Xk U b IR D

i BEOM 7 b

FVFAFT—*%2—AC Lunch steak course C 18,000

— OB L /e appetizers

KHORER 255 b

BIHOEREE Bl Ny —/—2X gautéed seasonal seafood

/Eﬂwﬁﬁ‘/ 7y EIZIS(Eﬁ‘Zp ) AR zilgicie of WAGYU steak

FV—v4538 BREOFLYS VT [sirloin 100g or fillet 80g]

ST IEERBNF R T —F ZHO Y —R LS calcr)icég]offrigegrricee 2

[—D41 1009 Xz 74 L 809] [Garlic rice or Shirasu [ small fish ] rice]
: e Bp— , pickl

BRE [(F—Uv s 542 Xt U5 SHIER) e L

i+ EOMm 7 b

XEMEBSIZTBHRAD T I 6Ty THERY T,

TEPPANYAKI Lunch

HERRMIEICTISTEERB LU 10%DT—EXRDBPBENTE N E T XEEIEA A—ITT XFBBBICKYABH—HEBICLEDHEDNTEVET,

XBYT LIVF—EBFHEDHIFAZ Y TETHR UL KIEEW, (7 LIVF—IBRICDEF L CIEBIMESEE S8R fEEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.
*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



a la carte

B3 3 Recommended menu % ‘J’ﬁ ﬁ% Teppanyaki [ Grilled dishes]
F—Xe7EAFH55  1,500H ) O B 3 1,800 M
Cheese and avocado salad Seasonal vegetables

| o RN 3,800
ﬁ& ’é\'@ (2 ~34HA) Assorted platter Seasonal fish .
LEEL 1,500F 1ot pone S
3 types of snacks

IATITIDY) T— 7,500 @

TEOVEAE 1,500 ma Foie-gras

Assorted pickles

22f44+—o4> 10,000

Assorted sashimi HEM4E 714 L 100g 1 2,000 =
%ﬁ%ﬁA 5 OOO WAGVYU fillet
A ot b N —
Assorted tempura ’ S Zj ;’"J 2 h7 ‘7|"f A 1,1 00Mm
ried rice wit garlic
%Y Grilled dishes e T8k (LS T) 1,100 =

Fried rice with whitebait

Mof TR 2,200

Grilled seasonal fish with Saikyo miso

BAOM: FEHES 2200

Grilled Kanpachi with Saikyo miso

LRV R 2,200 1

Assorted dried foods

MR ICITHBERS LT 10%DT—ERARDEENTEY LT XEEIFA A =TI TT XHFRBICKYARBD—BERICEDHZEHNTETVET,
XBYT LIVF—EBFHEDAIERAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEF L CILBIMESHEE S8R fEEW)

% Prices shown include consumption tax and 10% service charge. *¢The photograph is an image.

% If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) H



AREEBEH

RINIEBGH [ 18]

Tempura [1 piece]

Nigiri-sushi [1 piece]

600 /[
600

H—F v Salmon

- AN Kanpachi (greater amberjack)

NE B Petitonion 500
PR Japanese ginger  50() 5
% Lotusroot 500
i F Fogplant 500
M B Pumpkin - 500 1
Yv73—>» Youngcom 500
I 7 5 Greenpepper 500 4
W Shiitake mushroom 500 9
31 Maitake mushroom 50 /g
&2y Sweetpotao 1 000
TANSHR  Asparagus 1 000 F

&7 Garfish ']’200 ms|
Prawn 1,500 ze

Scallop 1,200 ==
F (%5) Congereel (1/2) 1,500|I_|

B squids 600 F
i sweetshrimp 600 3
Wiz B scallop 800
BoT Heringroe 900
W< S samonroe 900
RF Congereel 900

AOFTTHITIVE T
Ay 7 TEEHUISLINVEE
There is also a seasonal recommended
menu. Please ask the staff.

Dk whelk 1,400 M
yig=| Arkshell T 400 M
N Sea urchin ']’500 ze

7 & Leantuna 800 [
b o Medium fattytuna ], 200 4
Abo  Fatestporionoftuna 1, 500 [
REL 2%  Mincedwnaroll 1,200
Bk kB Tunaroll 1,200 F
B E1H) % 600 M

2 oo N DA <& N[[[F 2 {35 R AT AN
Cucumber roll / Pickles roll
Pokeweed roll / Pickled-gourd roll

MR ICITHBERB LT 10%DT—ERARDEENTEY £, XFEIFA A =TV TT XHFRBICKYARABD—HBERICEDZHZEHNTETVET,
XBUT LIVF—EBFHEDHIFAZ Y TETHR UL KIEEW, (7 LUIVF—IBRICDEF L CIEBIMESEE 8RB fEEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

% If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



BEBTLET LY 7,300

Children's premium meal

EEFRAT—F FITIFIANYN=F
f=b Z7O0v31)— DDAV

RFFE (BE2RE S22 NITBER)
BE «TaLysRsn@raneTs EBRE a0
(=70 HY—F v FAUEE HiEBEE < 5]
R L XOory FTARIY—04

hamburg with demiglace sauce

Japanese beef steak , tomato , broccoli, potato
[Tempura : 2 shrimps, sweet potato , pumpkin]
[Sushi: tuna, salmon , boiled shrimp,

pink shrimp , salmon roe]

steamed egg hotchpotch , melon, ice cream

BE# A5

BENTO for children

[(BRY] NvnN—F RF+bT754
Z7ovadY— b b EEOERES
EFHEE FX o5y b vg -
~ho=—%I3 4

[BEF] Y 2T Tk

[ —F)] 74X —24

[Lunch box]hamburg , French fries

broccoli, tomato, salt-grilled salmon

Japanese omelet, chicken nugget

wiener , macaroni salad

[Meals] rice sprinkled
[Dessert] ice cream

[(BHE] A n—7 £F k754
Z7ovyaY— b b EEOEES
ETrhE T & oy g Aas =
~ho=—%3 4%

(5] ~7 o0 y—F BE B <
[ —F) 74X —04

[Lunch box]hamburg , French fries

broccoli, tomato , salt-grilled salmon

Japanese omelet, chicken nugget

wiener , macaroni salad

[Sushi] tuna, salmon , shrimp

sea bream, salmon roe
[Dessert] ice cream

o’v

HERRMIEICTISTEERB LU 10%DT—EXRDBPBENTE N E T XEEIEA A—ITT XFBBBICKYABH—HEBICLEDHEDNTEVET,

XEBMT LIVF—ZEHBR/HEDOAIERZ Y TETHRLMIFEEL,

(7 LIVF—1ERICDEE L CIFRIESHE SBBl2EW)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.
*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



FHEEZYFAZ2— 7 LIVTV—8

[Weekday Lunchi Menu : Allergen list ]

ZU | pIT [ KBH | ME | ZE o I | &EAE
Z shrimp | crab | walnut | wheat bu:::vh egg milk | peanut
e FLILX—FRI8ME]
e @, A~
2. Q 5 ES
B S EpE Sashimi lunch set
Eg SUFREHE Tenju lunch set
PR
AT lmymme Frodori lunch set BEbHYAZ1—AEENDOTLLEF—RRHTEEL A,
y E#R2YIICESHEE TS,
F Allergens cannot be listed as the menu includes daily specials.
EEERTF—FEHE  |Domestic beef steak lunch set Please contact the staff directly.
% BERXHE Bowl of rice topped with tempul
B l;i EREENE X T—FF|Bowl of rice topped with WAGY|
& | ERBEEHIE Bowl of rice topped with sashin

XEMT LIVF—ZEFEDEERIBHT AEZ Y TETHEHRLULIFREL,

XTBE5DERIF. A1 —FROBE, BEICLTWRCEDTY ., BERICT LIVF—ERDRIELGWL T E &R
AT BELEDTIEH Y EEA,

K—EBAZ 21 —I3, BHE - FEOE. HADEBRPHEEZEALTEVEI ., 2 RNBEADAREMZTNTHCT L
TEERh. BREHIETERSLEL,

KB - PTKIZHABLTEVEY, FREERTZIIHNZR>TVET,

XABEDYDAZ1—ZECA—RX - Ly P AZ1—FRT7UILF—FRTZ LTEVEEA, Bl XZ2v INEHEE
HrREW,

XID—ERIZ. BRDERTEDSN [7LIVF—FERMR 8 MmE (RU - M- < BI - /NE-ZF -0 4 -
BIEE) ] ISHISLTWETY,

MFEDBMIRE CTAXZIAVIZETEH, BRICEEND T LIV U Z2THRETESLDTIRH Y EEA.
¥LoTIE, AU DNCENREDRETERLEDZEFRBLTVETY,

*If you have any food allergies, please be sure to inform the staff.

*This information is for reference when making menu selections. We cannot guarantee that you will not develop allergic
symptoms.

*Some menu items use shared tableware and utensils during production and cooking. It is not possible to prevent all
possible secondary contamination. Please be careful if you are sensitive.

*Frying oil and boiling water are shared. We also handle buckwheat flour in the kitchen.

*Course and set menus, including daily menus, do not have allergy information. Please contact the staff directly.
*This list corresponds to the "eight allergenic raw materials (shrimp, crab, walnuts, wheat, buckwheat, eggs, milk,
peanuts)" stipulated by Japanese laws and regulations.

*Even if you order without certain ingredients, we cannot remove all allergens from the product.

*Whitebait is collected using a fishing method that mixes shrimp, crab, etc.

(5857 : 2024 £ 8 B 28 H]



ZJUVFAZa— TLIVTV—E&

[ Lunch Menu : Allergen list ]

o [ Al [Gulhe [ea | 0 [ 8 [BRE| x@y7 L+ —ESHEOBERIGY
P shrimp | crab [ walnut | wheat uckw egg milk | peanut 3 " s STy
Z 7|/)L:\£_§7TT(8|%E] e ?Xg /7§T%Eﬁ L/f—JLH'< f;gb o
. Sn @ :— m XTBESDERIE. A= 1 —FIROKE.
, BEICLTWRKEDTY, BERRIC
FREE HAGOROMO Kaiseki R rae _ _
NES R E RS Mikaku-tannou kaiseki 7 UIVF—ERDRAE LW T & &{REE
& EIRIAEESE Zeitaku—tannou kaiseki 3—% :E)U)T‘liai U i‘d’/llo
PR EE HAGOROMO gozen ] N _ e =
YRR Nigiri HAGOROMO H—EAZ 1 —lF, BhE& - AEDR, H&
g [=EY Seasonal Nig BEDYAZ1—HEENILOTLLE—RRNTEELA ANERPREAFHLTHYET, 2
2 = - °© = o
& HEBEERTIOHEY Recommended Nigiri BEERZYIISEBEELES0, N N L o
55 LR Chirashi-zen Allergens cannot be listed as the menu includes daily specials. /KE"J}EAU)EJ ﬁE'lﬁEja‘: T’\TB}H <‘\ Z (‘_’_ Lj:zt‘
X | REAESFI—RA  |Tempura lunch course A Please contact the staff directly. A, BRI CEEC R,
3 | Bk | KEESFI—AB Tempura lunchl course B i e N
# xp@Ee Tempura zen XBH - P TKIFEALTEY XD,
$h 7/ FAT KO AR Lunch Stesk course A EAEBRTZIRMER>TVET,
4 |} |5 FRF—FT3—RB |Lunch Steak course B ; 7 -
BE|S2F2F—F3—XC  |Lunch Steak course C *H gb DDAZ1—% = GOA—R -ty
_ ;;;{;;771{73 K455 :P:eese a?d avokcado salad - ‘ - | - | - | - | - ‘ B | - [\ A= _%Li? l/)l/:‘i_i%/—_l__\% L_(j:j
o ypes of snacks BEDLOYAZI—NEENIHTUILF—RENTEE A, .
W EOnREY Assorted pickles T EER 5B A BTN DEHA, B, A2 v INBREEEL<
| | BReEEE Assorted sashimi Allergens cannot be listed as the menu includes daily specials. T:_kk/\
XEBEREASH T —— Please contact the staff directly. cc °
% y = e o = __BE N R=m =
o~ HANH BEREES Grilled a seasonal fish with Saik ~ — - - INE - _ _ _ % 0) E%Li\ E K@/f*ﬁ?ﬁ&b 5 7h.
SR\ DONE FERES Grilled Kanpachi with Saikyo mi| ~ — = = INE = = - - N e wy o =78,
E HYBREE Assorted dried foods - - - ASL _ ASL _ _ TL ~ / I/}[/:F ﬁﬂ:—%*ﬁ*‘t 8 [m]n] Ef (Zg
5 FHEEENEL dipping sauce for dried fish - - - INE = ol — _ b\LL . < 537( . /J\§ . %Li . gﬂ . #L . ;g
_ Zgii Seasona: :e:etables - - - :Zt - - f:: - TEEE)J LC;{\T}I_‘\LJ_\ LTL\??’O
- : Seasonal fisl = = = - - Z - i R
T Fresh Abalone - - - =] - - EN - XBFEDBMIKE CTEAXNEZBEWGE
BATISDYT—  |Foewae o - el Lo VAL T Th, BRICEENRT LIV VEST
~ | BEMFY—RTIY WAGYU sirloin - B _ INE N _ BN —
f; BEMEIAL WAGYU fllet = - - [amL| - - El = FRETERLDTIEHY T A
i ﬁ_lﬁy7311 Fried rice with garllic : - - - IMNE — — f" — ‘>:< L, ‘5 j_u:\ iU * b\‘r:%b\\\iﬁ_g%i@\\;i
- WHITEHR(LET) Fried rice with whitebait - - = INE - - 2, _ -
BHARFEDIL Teppanyaki dipping sauce| - - - INE - - - - T%KHX LTC‘:E)(D%1§FH LTD??H
INE#E Petit onion = - - INE - op - -
# 2 Japanese ginger - - - INE - e - - .
47 | 4R Lotus root = = - e - 5 = = *If you have any food allergies, please be
# fég Egg"'i”‘ - - - 'j‘z - gg - - sure to inform the staff.
- |H ®» umpkin = - - N - - - % .. . .
DT E, Young som T - - ax| - | w | - | - This information is for reference when
7 [T Green pepper = = - x| - 51 = = making menu selections. We cannot
= EE Shitake mushroom - - /S0 A L - uarantee that you will not develop allergic
t B Maitake mushroom - - - INE = Juli] — _ g y p g
:1 =DFEWE Sweet potato - - - INE - Juj3] - - Symptoms
p [ZRISHZ Asparagus - - - | mE] - ) - = *Some menu items use shared tableware
v ;;% — T I :}:; K gg e — and utensils during production and
2 e Scallop - _ - am | - 50 _ Z cooking. It is not possible to prevent all
RF CEH) Conaeides | (72) - - N B\ 3 5 - - possible secondary contamination. Please
;;{/ ia":’"h. P ovrympmvwre R R R :ff: — be careful if you are sensitive.
anpacni reater amberjaci - - - =51 - - — —_
B Sauids - - - lamm| - - - - *Frying oil and boiling water are shared. We
6 - F
HiEE Sweet shrimp AU | - - |AEE| - - - - also handle buckwheat flour in the kitchen.
hva calloj - - - AE; - - - - . . .
g;ﬁ :e,:nz o - 5 N f; - = - - *Course and set menus, including daily
B Salmon roe - - - |z | - - _ _ menus, do not have allergy information.
5 lrz Congeides] - - N I\ ) - - - Please contact the staff directly.
i 25H Whelk AEH Y
_PAE el - - - =i - - - - KTl | no.
e et - z Tamm| - - - - This I|st' correspond's to the. eight
<51z Sea urchin - - - |am; - - - - allergenic raw materials (shrimp, crab,
: fg% Lz (e - - - ‘%5: - - - - walnuts, wheat, buckwheat, eggs, milk,
=] Medium fatty tuna - - - AE; - - - " )
> [xram e z z T Tazm| - - - - peanuts)" stipulated by Japanese laws and
| |aELHE Minced tuna roll - - _ AE; _ _ _ _ I’egu|ati0ns.
z;’i 5 ISl i e N :gfm i S S *Even if you order without certain
ND Cucumber roll - - - i - - - — . )
#Y HLAC Pickles roll _ _ = Tz | - Z Z Z ingredients, we cannot remove all allergens
By LZ1FES Pokeweed roll - - - e - - - - from the product.
R e T '}‘i - - - - *Whitebait is collected using a fishing
42 ;i [Sushi dipping sauce(soy sauce - - - N - - - - . .
& [T HEILST Ll |Chidren's premium meal 0| - B e 0 3 Z method that mixes shrimp, crab, etc.
T |F | BFHAEH BENTO for children - - - INE - Joja} 3, -
#*

ICXUBFRERY Sushi BENTO for children AU = = hE = U 2 - [E%ﬁ 12024 _'EE 8 ﬁ 28 E]



