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What would you like to drink(eat)? . | can't eat OO .
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Is there anythlng you can't eat? What do you recommend?
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What kind of cooking method?
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Salmon roe
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This is fried/grilled/raw/simmered food.
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Swordfish Shark fln Sea squirt
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Scallop Oyster )
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Octopus Sunflsh Bonito
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Pacific saury Salmon » Tuna
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Spring onion ) Abalone I Sea urchin
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Swordfish Sukiyaki
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cuisine
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Stewed shark fin rice bowl
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Shark’s heart
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Swordfish rib stew

=»
L

HHL» S
V=R71v¥a1 Y+7+7 Ky MRy K
Swordfish Shabu-Shabu hotpot
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Assorted sashimi rice bowl
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Spring : kirakira-harutsuge-don
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Summer : kirakira-uni-don
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Autumn : kirakira-akiuma-don
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Winter : kirakira-ikura-don
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Japanese styled boillabaisse

R EE

J1xA—K P—=RT77—hk
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Shark fin soup
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Kesennuma style grilled innards




