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Otoshi -cover charge-

It is an appetizer of Omotenashi culture. (traditional Japanese way of hospitality )
It'll be served to guests who order alcohol.

We require 550 yen (incl.tax) per person as Otoshi.
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A table charge of 10% will be added to your bill.
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BRENAT 7 AFPRI AVD IF A2 BHREAR / L wI-LEE A IFAE D LEEA
H Ei}%? Golden Suttlefish Red Bream with Gizzard Shad Japanese Sardine
omemaade sponge (Squid) marinated kelp marinated in vinegar marinated in vinegar

style omelette
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Wild Bluefin Fatty Tuna Wild Bluefin Wild Bluefin Jopanese Jopanese Fresh
pickled in soy sauce Fatty Tuna Fattiest Tuna Botan Shrimp Ark Shell
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Homemade Minced Tuna with
Boiled Prawn Fresh Egg Cockle Pqu\e Sea Seasoned Gourd Greenonion and Japanese
rchin pickled Radish
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The menu of the omakase course changes with the seasons. Photos are for illustrative purposes only.
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For special guests KIWAMI

PREMIUM OMAKASE ¥16,000 =
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BEX *"7’727‘7[1 IPRI AOH IF e BHRER / LF I/ ALEE 4 IFPRTEV D LEEA
H E—% Golden Suttlefish Red Bream with Gizzard Shad Japanese Sardine
g e Mgds spomge (Squid) marinated kelp marinated in vinegar marinated in vinegar

style omelette
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Wild Bluefin Fo‘r‘ry Tuna Wild Bluefin Jopcmese Fresh Joponese Sweet Shrimp Surf Clam
pickled in soy sauce Fatty Tuna Ark Shell pickled in soy sauce
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Boiled Prawn Green Sea Urchin Seasoned Gourd Greenonion and Japanese

pickled Radish
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The menu of the omakase course changes with the seasons. Photos are for illustrative purposes only.
HTRENEFEES, RENBFSEFENMS. BAUESE. Q0P 22 A-0| w2t olw7t HAELCH ARIZ 28YLct

\:jL
_ +
For special guests K]

PREMIUM OMAKASE ¥13,000 =

NIGIRI SUSHI COURSE

KEVEEI2E . 8252 . AIORBLAL.
DU E)BZT NRNIFLALRLFHEEZ BH

A ‘:gbﬁgj_x — 12 Nigiri




OMAKASE COURSE
—¥ihda—R—

¥12,000 g

£
i
s
s
l

A
%
i

ot Hh, AORBIAL.
CEVEEI13E. B

.,

¥ d

Seasonal dishes , Seasonal Egg pudding,
13 Nigiri sushi and soup.
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The menu of the ?makase course changes with the seasons. Photos are for.|IIustrat|ve!purposesonly ¥
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Seasonal dishes , Seasonal Egg pudding,
11 Nigiri sushi, Wild bluefin tuna roll and soup.
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~What Is Itanae Sushi-HANARE-?~

Each dish is served on a carefully selected plate in a refined interior
overflowing with Japanese aesthetics.

Please enjoy Edomae Sushi, which can only be found in Tokyo, in a
luxurious space that is one rank above the rest.

Tokyo Bay, the origin of sushi during the Edo Period (1603-1868), was
once called Edo Bay. The fish caught here were called Edomae fish,
and “the nigiri sushi made by the skilled artisans using the wild fish
caught in Edomae” became known as Edomae sushi.

Tokyo Bay, Tokyo's pride and joy fishing spot, is blessed with nutrients
from the plankton flowing in from the adjoining rivers and the
Kuroshio Current. There is an abundance of fatty natural fish, ranging
from high-quality fish to everyday table fish. From those fish, Itamae
Sushi carefully hand-picks their selections.

Itamae Sushi is extremely particular about the Edomae brand
ingredients, such as conger eel, gizzard shad, red bream, largehead
hairtail, Japanese sea bass,black gnomefish, red snapper, Japanese
horse mackerel, golden cuttlefish and others.

Additionally, Itamae Sushi has recreated the high-level techniques
handed down by the skilled artisans of the Edo period, such as
Yushimo tsukuri style (blanching), pickling, searing, boiling, kelp
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marination, vinegar marination,and salt marination , delivering these
techniques to their modern-day customers.

Enjoy delicious and authentic Tokyo sushi, made using bona fide
preservation techniques.

With their thorough focus on Edomae ingredients, Itamae Sushi has
been reborn as one of Tokyo’s leading sushi restaurants.
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Red Bream \ye yse amazingly fresh and fatty red bream!
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Quickly parboiled to bring out the flavor.
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Marinated to further bring out the flavor.
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The freshly caught fish is delivered directly from Edomae!

oll=aol 2t T2 S A 7152 UH=It Holh 3252 A8 E

CAHLUA BRIE2T
¥378

incltax [BdA]

Red Bream Yushimo Tsukuri Style
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Broiled Red Bream
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A rare high-quality fish with a delicate texture and
perfect fattiness.
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Red Bream pickled in soy sauce
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Red Bream with marinated kelp
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Black Gnomefish Yushimo Tsukuri Style
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Black Gnomefish pickled in soy sauce
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Broiled Black Gnomeﬁs '))

K AANCEYABHEDBIBAHTENET, / Menu may vary d @ ns. AR SIRSGRE, EENAFKT. / AL 0j2 ArSloj| ma} Ljgo| M

t is uremstlble

] u‘-}"&"
¥418

incltax [Bi3A]

v'o %ﬁo‘

Black Gnomefish with marinated kelp
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Wild Flounder
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Enjoy the Edo-s 8
technique that brings out
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Enjoy the texture and flavor of
ocean-caught flounder.
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white fish," is amazing!

CAURETA A6

Wild Flounder with marinated kelp
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Wild caught red snapper, known as "king of
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Enjoy the Edo-style kelp tightening
technique that brings out the umami.

Wild caught red snapper, known as
"king of white fish," is amazing!
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Mackerel is in season and has outstanding fa
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Mackerel
[l
DS0j2HY
¥378
incltax [(BdA]
WAEMZ o INEBED Y hEE !

Mackerel is in season and has
outstanding fat.
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Wild Red Snapper with marinated kelp
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Young Red Snapper
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Sushi ingredients essential for Edo-style sushi.
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Young.Red Snapper:
marinated in'Vinegar
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Soft mouthfeel and rich flavor.
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the umami flavor.
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Whether it be sashimi, tempura, or grilled, largehead
hairtail is delicious no matter how you prepare it.
Our largehead hairtail, from celebrated Koshiba, has
exceptionally plump meat.
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These wild fish are extremely rare!
Don't miss this chance!
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Largehead Hairtail
pickled in soy sauce
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Sea Eel
with Japanese sauce
& Sansho pepper
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Jumbo Sea Eel
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White fish with a light and refreshing taste that is best enjoyed in summer.
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Japanese
Sardine
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Enjoy the sardines caught in one of Japan's leading fishing ports.
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Japanese Sardine marinated

in vinegar /)////‘ 358
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Sea Bass with marinated kelp
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Gizzard Shad marinated in vinegar
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Seasonal horse mackerel has excellent fattiness.
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Horse
Mackerel
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Horse Mackerel
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It is very tender and deliciously sweet.
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Golden Cuttlefish
(Squid)

to] 2Lt 3

2 SEUSLICE

H l'iF< mgtzb‘ﬁﬁfﬁ’

——-‘--"_‘————— -
e with the natural
sweetness of cutt Glis

7.4 24 Th WP AL
Golden Cuttlefish

(Squid)

8 /24220

¥398

incltax [BiA]

¥498

incltax [BiA]



B i i (0 LC)
frmas =rkE BH B2 K
Toyosu Market (Ishiji)

Third Representative Director
Takayuki Shinoda
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All of our bluefin tuna are wild-caught
natural tuna!

As the seasons change, so does the flavor
of the tuna, and we would like for you to
enjoy the seasonal differences!
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with Green onion
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Wild Bluefin Tuna Wild Bluefin Fatty Tuna Wild Bluefin Fattiest Tuna and Japanese Pickled Radish
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} L Assorted Wild Bluefin Tuna Sashimi
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Chopped Wild Bluefin Tuna Seasoned \ Fresh Spring Roll With Wild Bluefin Tuna
) ¥2,180
With Korean Sauce ) RGO A | M B2l U %w%‘r’axl [*%L(\)]
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It comes with fresh bluefin tuna and seasonal white fish

sashimi, This assorted sashimi gives you the best bang

for your buck. Do not miss!
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2 IR 2D SN

BSES DT

.. 4@4,”; 2 é« *ﬁ'ﬂ ASOMFFREXIRBSLTERYE,

.«»ﬁfaﬂ'- J l 7 \2-—'&5‘5
¥2,980

B EVECETE I P Ay
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8| A la carte
o SRR 2E o7

eqg, fresh octopus, natt ybeaﬂﬁd%we
rich seafoodiappetizer:

Mmced tunﬂ{esh wnIdBlefln tuna

| n&m«f

Itamae Rich Seafood
§ Appetizer Bakudan
AR BE IR A i
O|ElOtojle| 225t SH4tE 2F

¥1,980

incltax [F3A]

(i&hn)
WshyEYS
8 Topping:
Salmon Roe
Bk =T

S EY Ao

¥500
,EH71I |, o2 SR, — incltax [Fd3A ]
#3}37]| ZhoftH O|EfTto] AA|2].QI7| O,

b
L7 38 - &

RITGDEFY} 7% 3
~GHBFVEHLLHERF LY V7~
Harvest Salad -From the Sea-

with Our Special Grated Vegetable Dressing
HRATHFEEIDRL - AR5 BE TR R S S

OIEHOSHHZATEIC - S A4 =24 ¥1,780

incl, tax (A ]

HHOUDEHEZZDEEIC
FRHEAD T ETE

@lﬁﬁbh(/“‘bbéﬂ‘él, ﬁl;&:’%’.ﬂl 78
Vergion~ 2.180 23IHEFRX

Homemade Tender Steamed Abalone ok TBA] Homemade sponge cake style omelette

- Appetizer Version BRI E R R E
I 5Kl SRR B - (AR / 2dOllM 22 A UE - SUF ARl Z00|E ATZ|H|0|3 2B 223

incltax [BiA]

Eaeir=
PERE

whAal b be

Assorted Pickles
P / HAE 2E

incltax [BiA]

ﬂﬁﬁ(ﬂ"‘)lﬂi

Oyster Tsukudani
MR / 22

DL

0 TR RE

Sea urchin Tsukudani
fH&EEHE / A2

¥1,480

incl.tax [*E‘.JZ&] incl; tax [BEA]

Steamed food

A A

BAEAERLBEY, BEEVEEELH
Lﬂ?&)ﬁﬁ$€ﬁ!i€b

1280 HX) DRBEEL

1O IXB R EL
Red King Crab Egg Pudding
W EEARBI [ 2 Al

Asari Clam Egg Pudding
USRS RI / BER | 2EA 2P

¥580

incltax [BiA]

¥1,280

mcltax [BéiA]

AREALA mﬁ%

Homemade Salted Squid
BBt / S0 LS

¥980

incltax [BiA]

PEHGEL LB PURE,
SSRGS OBEORREL,

bbURIHEL

Abalone Egg Pudding
i AR /S A2

¥880

incltax [BiA]



Fy oY DBE VDTV RFE
FROBYEDERIRS,

Assorted crispy tempura with
shrimps, cuttlefishtentacles(squid),

sea eel and vegetables.

oo @
;ﬁ"w

Special b|gishrimptempura
with p\umptexture.ﬁf

G
? = R
H >
E
Sle R%’%ﬂ)&%')%bf BENDREE
2 ¥2,280 - ¥1,880
Assorted Tempura inltax (Bia)  Shrimp Tempura incltax [BEA]
KB P | HIZa) E|2 BE HERES [ A B2t £
JY 2 CrRRARI 55! BERBENFERIT T ERIRA v ML EFE LR
It's chewy texture is addicitive! We have prepared fresh conger eel, crispy
- J on the outside and fluffy on the inside.
i 'l.!
_
e, 1
F %
& x
A0

WK YDERER

Squid Tentacles Tempura
BARKEY | 230 Ct2| £124

¥1,480

incl; tax [Bé5A]

b DAER %%T{iJ:HiLTLo

F\mshed off with the savory Sa!kyo
m|so

N @

@EﬁbJﬂ@é&é

Flounder With Saikyo Soybean Paste
PP / S-S 7HAI0|ElZT0|

ok Mol B3R
HREIIILY)

¥1,680

incl. tax [BEA]

Miso Soup
LRGBS

@ BHi

BHEY AU Js-!n‘

olettol £ e

KigAAANCEIVABHEDSIZBEHTEVET, / Menu may vary due to weather/unforeseen situations. B SIEsR &5, SKBHAMBE. / SMLEOHL A

ofl=0to| ZH|ti| =0] of2pAH| 1

LPHEARTDREE

Deep-fried Sea Eel
EWREY /ot £

¥1,780

incl; tax [FéA]

1B DT RICE BV v dbiE Eiffigam,
Each fish is carefully finished and quickly
grilled to perfection. o

HUP)—ZFL

Over night dried Green eyes
Bt —# T / =0l &0]4012

¥980

incltax [BiA]

P EAARAGT  HABAHLL

¥A80 S e ot ¥680 (GAMND) . x680
AR incltax [BEA] b incltax (BE2) L L incltax [(BHA] - Aradashi with Kudzu Somen  incltex [B64]

ARZfad (SEMAF) / BMH So(HZ34)

gofl 2t Ligo| HEE Z7t ASLIC
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VE 7 A AN A
Gizzard Shad marinated
in vinegar

B/ [ 0] 2HY

>l ®

Fh&

Young Green Onion
ZWCF [ 20t

¥298

incltax [BiA]

HISIN

V8 7}
AVbLEX 5

Japanese Sardine
marinated in vinegar

| BRAADTH

Hofz| 2212

[ rZpe SUIEE

¥358

incltax [BiA]

>,

wAHREFE
Wild Flounder
KR E A /2o

AHRA AR
Wild Red Snapper
KA | 2

¥378

incltax [BEA]

: s il
AN RAYT
Red Bream pickled in soy sauce
LT MR / HQICt B =S

A2 MABRIE2T
Red Bream ¥37 8

Yushimo Tsukuri Style
incltax (B3]

¥35

incltax [BiA]

LA AARR
4378 o

incltax [BEA]

¥388

incltax [BiA]

HRLEIRE [ FA2SZ =S
REEZILH

Wild Bluefin Tuna
R i RAR A L7

2ol aithol B2

Ly

¥388

incltax [BiA]

EAHMAHTIEA
Horse Mackerel
V¥t () | A3 H740|

¥358

incltax [Bi3A]

LA F AN
Mackerel
[EUSEia

ekl
IS0z

¥378

incltax [BiA]

-

¥378

incltax [BEA]

Sea Bass
fififa [ &50]

EAFHALXRE A
Sea Bass with marinated kelp
AR i f / CHA| DL 29l &=

¥398

incltax [Bi3A]

R&EAILH
AT

Wild Bluefin Tuna pickled
in soy sauce

e i R R AR A L 9% B

Helct ATHo]

¥398

incl.tax [BiA]

4-.....____“ :
CAHRALARS A

Wild Red Snapper
with marinated kelp

A MRS [ CHAOL2 Al &F

D i
VL A SRR A
Young Red Snapper
marinated in vinegar

BEMEE T4 / A7\ =0] 22

¥398

incltax [BiA]

¥398

incltax [Bi3A]

CAHAAMAE)

Broiled Red Bream
RS LT R
e TR 3ES

¥398

incltax [BiA]



ZAARAGKT  ZPHTACOTY CLLTH 2 AR 2T

Largehead Hairtail pickled Golden Cuttlefish Salmon Roe Black Gnomefish Yushimo
in sOy sauce ¥398 Tentacles (Squid) ¥398 =XAMTEM ¥398 Tsukuri Style ¥398
JE A/ Zolct 2243 inclax [BiA] LR/ Zt220f Ci3lA incltax (BbA]  Hoigad incliax [Bixa) VATRBEES | RAMREARA o0 0 [BA]

ZANRAFAREA | ZAAEARFIL LR  ZAHARREEA

Wild Flound Sea Eel with J &
Wllth mg?lrr:agd kelp ¥398 Sggsﬁovgéppgrpanese - ¥39 ;;;iﬂgzle;?égg';gms}git:ﬂ(g ¥398
RATMETRAA LB 4 / CHI':'}E ol zHof incltex [BEA]  mug (k- 1640 / RHO|RUMR o) incltax (B3] = ol = incltax (B34 ]

LA HELDIHY LAHELIRH A EAHELDIR)
Black Gnomefish pickled in soy sauce ~ 4()& Black Gnomefish with marinatedkelp ¥4 1 & Broiled Black Gnomefish 41
JiE i tn / HoIct ZA23| incltax [(Bi3A] EAiMEME#EM / CHA|OLZ Ol SH 2% incltax [Bi3A] k& Bfefn / ZECH EH232| incltax [BiA]

5)% REAZIL<AH
HHUPHLIEL FrH

~3ENVersion—~ Wild Bluefin Fatty Tuna

Homemade

Tender Steamed Abalone
— Nigiri Version

EI Sl i i - 835 R AR

-WrlaizA e’ y408

St Acigol s

il

¥498

inclitax [BiiA] incltax [BEiA]
Se = —
VS Tae P RN El31T BRVNXYASTIL
Golden Cuttlefish(Squid) Y498 Fresh scallop - ¥498 el il ¥648
= [ 2t220] incltax [BHA] AR UL / 7k2H| incltax [BiA] 15 b R FL AN 1/ incltax [BiA]

Z00j< cf 2jo} chh TR B 2ol

EATRERLGD EATEVRERLGD  5OXA

Wild Flounder Edge ¥6'78 Wild Broiled Flounder Edge ¥698 Fresh Whelk Shell ¥698
KIRELHED [ 202 =2{0| incltax [BHA] KK RKAMMIL [ SECH LS ZojR|=2{0| incltax [BHA] ¥R/ EDE incltax [BiA]

KIEAANCEVABTHEDZBEHTENET, / Menu may vary due to weather/unforeseen situations. FE S SRk 5%, SEAKAMKIE. / SMILE I ASto| w2} LiR0| HEE A7} USLCH



&% A

il Surf Clam
= A2 9 / 42N
“-:-_\_\__ —

¥778

incltax [BiA]

RAEFZIL<HIE)

Wild Bluefin Tuna NIGIRI K#k&A¢fafidkr /A Fobeo] 25

EREARY)

Broiled Surf Clam

K3 AL#F N
SECHEA

“n

¥798

incltax [ ]

REAILH
RE5

Wild Bluefin Fattiest Tuna

el RAR A R R
ACHYof e

¥798

incltax [FiA]

B &
ZLA/N-X 7]

White Shrimp Seasoned
with Kelp
B 5 1

A ChAlot M)

¥980

incltax [BiA]

A=A AERT
Jumbo Sea Eel
AR/ ZeFolsHzY

¥1,580
incltax [BdA]

Wagyu Sirloin Steak
MADBA4HE [ 2t S AH|0]2

¥2,180

incltax [Bi3A]

: i
A  (
\Welserve shimpiheadsideep:fried:

it A 3o U Sk
MSO{2|E S A MBI

L]

o

BA LI BEE

Japanese Botan Shrimp
A= 4G FHIT [ Q2 IS

&
T
3
5

Vs

I i

22 » N
ﬁﬁﬁ;ﬁ Tﬁ‘&t Market price / i} / 217+
TABIIE / 2R

Market price / Bt / 217}

il

Market price / B} 7 217+

Green sea urchin
B / UEE A 28 ol

HBELOGXIHICEY
Purple sea urchin
SWATFM / T2 | EA e Lol

BAEEHEL

Japanese Sweet Shrimp

HAP=AEBERT | AL LA EHYS L0 i

Ml - JENOREP RS vy ZICBRIAEETEV,

Market price : Please refer to the in-store signs or ask our staff for assistance.

i B2 LT EARAT

Market price  Japanese Sweet Shrimp pickled

JHE EI A7 A fEERHT) / ZQICt U2 LA Tt

we BAERA

Market price  Japanese Fresh Ark Shell
WA oo Qe gm 2oy

Fif il

Market price
Y /A7

i A AR B TAEA R
AlZE: O U BAHS QISIAIALL 2 20)3| 22l5] FHI2.

y



.8 SULHEBRE ORI 3 i
.* Maruyama Nori's Seaweed Rolled Sushi if g

o MBFEMER wiFolnt 3 7}74]4 & 2}y

. [EE] £ ﬁ z.v : . .
Ultimate Nori Temaki

’u m “‘gﬁ EERTE /232 &1

RIS % BOT (18544-) B @F‘%@u FOEH S ZORSVESTHEYR
JABEADE . B S BIED U, B 2 G S LA AL B, 2D T Ik
B D[R EZALT B fHRIL TS,

Founded in 1854, Maruyama Nori is loved by many high-class restaurants. With a rustic taste and

scarcity value as a product of nature, their seaweed has varying aromas and flavors that depend
on the blending situation. Of these products, we use the highest quality "Gokujo Kontobi."

—-h.
[FeAsEE F4%]

<6

Wild Bluefin Tuna
TR

A Hoio|

REAILAHHR LA

Wild Bluefin Tuna 880

ROEHOUKE [ DS HCZO 03] TRGA)

HEAX

Natto Soybean _ ¥4
NEE | LELO|

LHHAX DAV A X
Japanese Pickle ¥480 Seasoned Gourd
w3 | 22| ncltax [(B2) - a1 / 2b801)

/ p
bHXw A
Y480 cucumber ¥680
incltax [B¢iA] incltax [8diA]

¥ / 2Hot7|

NXYHAX EHT LA X REXPIARX
Plum And Cucumber Minced Tuna Minced Tuna With Sea Eel And Cucumber 80
T / opAl20|2to] RIS ARG /W7 E2T0| Japanese Pickled Radish R [ S2ol20/Lo|

incltax [BdiA] incltax [BiiA]

Stick Sushi-Sushi Roll

GHRMBHY MRS / R Zo| incliox [HE2]

BRI AES

B - HBHER 52

g

incltax [BéiA]

BREBIRNTEET
Take-out available

e
E||0]2 0} 7hsEiLICH

i&f‘ %ﬁﬁ'\ﬁﬁ-ﬁl~%ﬁ£ﬂ!~ 8%

Broiled Mackerel Sushi with sweet kelp (8 pieces)
KIEERMFIEFR AR R (85 / 15012 EH(87H) ﬁ:?taxlﬁ%g

] \&#kﬁ" 3~ W\f

Itamae Seafood Rolled Sushi(serves 3-4 people)
BRATHGEE S E K% (3~4 A1) / O|EIOLO|| SHAHE AR (3~421E)

¥3,280

incl. tax [BEA]

i Stk

gsnS paf[oy

RANZ7z1N=Pa—)(3r)

California Roll 3 pieces
TN 7l % / 2| EL|OHE St

Eﬂ?—ﬂ&?—ﬂ@

¥980

incltax [BiA]

K& AAANCEIIABHEDLSIBEHTELET, / Menu may vary due to weather/unforeseen situations. B SIEsR 1, SKBHAMBE. / SMLEOHL 4

HHKEAG [ ATH0|AF

ZRAT—TIFR (B

Spicy Tuna Roll 3 pieces

¥980

incltax [BiA]

LIE 5t

gofl 2 Ligo| HEE Bt ASLICH
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J Sushi Combo |28Y55 5%
-E b 't ‘y l\ RERER X WA E gﬁéh mcic;gllsagui;cludes small salad

WA+ 4 / BT A

o8 v ) TEEE
b Y
-y

F RO

—
-

¥

s,
L

R#&
£ 3<H

Wﬂj%];kg%guna
e .:'-" e 2cizto]
RBREAI<AL TP
¥5,480

BIRTARAERAER / 2|7 ZACIRHOME incltax [BE3A ]

KEB2E PEBIE FESE QELAMBIR. L FEER,
ASNo. 17 T B U541,

- Fattiest tuna 2 pieces, fatty tuna 3 pieces, fresh bluefin tuna 5 pieces,
minced tuna 1 roll, minced tuna with Japanese pickled radish 1 roll.
This is the most popular. It comes with small salad and miso soup.
SHARME. SRAPIESE. RESH. AUSHRARETEIF. SoA
T N FEEA . RSTMSE A RN IR, / ZICHZHo] CHEbar 27Y,
SUYA 3, 37| 571, I7|E2ZY0| 17H, CRRIZRIEZO] 17, 2|2 Q17|
SEYLIChdRE, §i2h3 23

Tuna Combo (ha
ER] (BE) /212 3 H
{‘:rrl ‘?
o 851 Y b
, minced tuna with green

ZREIcX)e )
¥3,780

LP AR S A / ol =0toL| 72| ME incltax [BiiA]

Edomae 1 o 4 - 108 B E B T S551F, PEBLEFFIC TR FIERD
o Evfol, i ffs5EERLIEYL,
1 ’ This combo menu includes 10 pieces of nigiri sushi, thin rolled
sushi, miso soup and salad. It includes a low-fat red flesh,
mediun fatty tuna, and fish delivered directly from Tokyo bay.
1055, HHARE. Vaih. WAL [IFIFRARR. FRARITEP AT
I ha Bloeama S 22U 10+ S L0+ RIS, ERS TH UL U Gy
of|l=otof] 25 WHES ALSHMIE 22].

40l acietof

KR AANCEYRBHEDRIBEHNTEVE ! | i€ to weather/unforeseen situations. [FI 1R 51, B HAMHE, / LAILE IR ALatoll mat Lo MET 227t
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