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Melting Texture of Salmon
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Only 5mm thickness cut by the skilled chef
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service in a perfect temperature is
the secret key for melting texture.
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Premium Rice
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Enjoy Flavoring with Comdiments
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Dashi Broth
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Don’ t miss out Japanese dashi culture!

2BOERNEH P
Homemade Sauces o
1. #1383 sashimi sauce (L9
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2. FRHTEH Y L sweet sauce
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Shiso Herb & Leek Onion Mix ‘ i
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best combination with rich salmon
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Our Special Spicy Miso
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spiciness and umami take salmon higher
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Steamed by1800°C high heat
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Flavory Wasabi e
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essential match with salmon
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Searing option
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TOPPINGS
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Hokkaido Salmon Roe
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Hokkaido Scallops

Kk

Giant Prawn
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Seafood Mix

Sea Urchin
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Regular (2 660) " raw raw & seared whole-seared
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