fityi% (funamori/Assortment of Fresh Sashimi on Boat)
— A& (futarimori/For Two People) =+ + « « - -« ¥1,980
- Ni#% (sanninmori/For Three People) « + + + ¥ 2,850

P9 A\ (yoninmori/For Four People) + + « « - - ¥3,980

RFE\ 275 % it D (kennsakika ikizukuri/Sashimi Arranged in the Original Shape of the Swordtip Squid
— AHii (ichininnmae/Size for One People) + + - + ¥2,4000~ ¥ 3,400
~ A\Hij(nininmae /Size for Two People) + + + + * ¥ 3,500~ ¥4,500
= AJiii(sanninmae/ Size for Three People) + + + ¥4,600~ ¥ 6,600

PYAfiif(yoninmae/Size for Four People) + + + « + ¥6,700~

(P % 8 b (iseebi ikidukuri/Sashimi Arranged in Original Shape of Japanese Spiny Lobster)

—AHi (ichininmae/Size for One People) + + + ¥2,500~ ¥ 3,900

— ANHifi(nininmae /Size for Two People) + + -+ + ¥4,000~ ¥ 6,500

- AHii(sanninmae/ Size for Three People) + *+ * ¥6,500~ ¥ 8,500

PYAfiil(yoninmae /Size for Four People) + - + - ¥8,500~

WO EOT X T (kimebaru nituke matawa karaage/
Simmered or Deep-Fried Fresh Rock Fish)

/IN Small + + + ¥850

1t Medium + + ¥1,150

K Large -+ + + ¥1,500~



e ES X JE (kikarei nituke matawa karaage/Simmered or Deep-Fried Fresh Flounder)
/NSmall + + - - ¥800~¥1,500
1 Medium - - ¥1,600~¥2,000

KLarge + + + » ¥2,100~

B oEEOT X S (ikiokoze nituke matawa karaage/Simmered or Deep-Fried Fresh Devil Stinger)
/In Small + + « ¥1,280~¥2,000
th Medium + - ¥2,100~¥3,000

Klarge - - + ¥3,100~

A (nitsuke/Simmered Dish)
i3 & (taiarani/Simmered Sea Bream Head ) ¥850

fifii7» 32 & g (taikabuto umeni/Simmered Sea Bream Head with Japanese Plum)

Small ¥980
Large ¥1,380
#17¥)(agemono/Fried Dish)

5 U7 (ikiaji karaage/ Deep-fried Fresh horse mackerel) ¥ 980
iifi7= = K(ikitakoten/Deep-Fried Fresh Octopus) ¥880
%3 U pAZERED> ) (ikiaji nanbanzukake/Marinated Fresh Horse Mackerel) ¥980
i & L 7 7 4 (ikiajifurai/Fried Fresh Horse Mackerel ) ¥980
3T H L G (agedashi dofu/Deep-Fried Tofu with Simple Dashi-Based Source) ¥450
K Z. U7 7 4 (ohebi furai/Fried Prawn) ¥ 1,280

K72 31 (beinasudengaku/Grilled Eggplant with Sweet Miso Paste) ¥490



KI5 Y A4+ (tempura moriawase/Assortment of Tempura) ¥990

H)BFHEK 32 & (shunyasai tempura/Assortment of Tempura with Seasonal Vegetables) ¥650

K % UK 32 6 (ohebi tempura/Prawn Tempura) ¥980

i HiiEE K (ikikurumaebiten/Tempura of ~ fresh Japanese Tiger Prawn) ¥1,080

iifi7= £ K (ikitakoten/Tempura of fresh Octopus) ¥880
¥ J X salad

¥F39 7 X (yasai Sarada/ Vegetable Salad) ¥490

I 5 4 tofua Sarada/ Vegetable Salad with Tofu) ¥490

422~ 1547 X' (namahamu Sarada/Vegetable Salad with Uncured Ham) ¥690

#sBiiz& L (chawanmushi/Steamed Egg Custard) ¥580
BE % P)(yakimono/Grilled Dish)

i Wi A5E % (ikikurumaebi shioyaki/Salt-Grilled fresh Japanese Tiger Prawn) ¥1,080

i3 U215 % (ikiaji shioyaki/Salt-Grilled Fresh Horse Mackerel) ¥980

%> 3+ & BE % (taikabutoyaki/Salt-Grilled Sea Bream Head ) ¥750

13 % B H FHE % (kihamachi kamashioyaki/Salt-Grilled Cheek of Yellow-Tail Fish ¥650

& X2 e % (sazae tsuboyaki/Turban Shell Grilled in Shell) ¥880

13 A b D(gohanmono/Rice Dish)

i (kaisendon/ Bowl of Rice Topped with Sashimi) ¥940
A JyH ¥ L (honjima chinumeshi/Rice Cooked with Black Porgy) ¥590
7= Z® L (takomeshi/Rice Cooked with Octopus) ¥750
K (tendon/Bowl of Rice with Deep-Fried Shrimps and Vegetables) ¥800
4~ < H(gyuharamidonn/Bowl of Rice Topped with Grilled Outside Skirt) ¥ 980
[1% L (shiromeshi/Boiled Rice) ¥230
fifi 5%\ J (taichaduke/Rice on Sliced Sea Bream and Dashi Poured over it) ¥890
i A% % (kaisenfutomaki/Thick Rolled Sushi with a variety of Sashimi) ¥980

i ¥ ¢ L (nigirizushi/Five Pieces of Nigiri-sushi Chosen by Chef) ¥980



Full-Course Dinner
—{iiz — Z ittoku-course + *+ * ¥3,380

Hii¥%(zensai/Hors d’ oeuvre)
i %5 Y % b &b (ikidukuri moriawase/Assortment of Sliced Fresh Sashimi on Boat)
A%Mi7% L (chawanmushi/Steamed Egg Custard)
PR (nikuryouri/Meat Dish)
EYI 3¢ % P)(shioyaki matawa yakimono/Simmered Dish or Grilled Dish)
if#¥)(aburamono/Deep-Fried Dish)
% ¥ L (chinumeshi/Rice Cooked with Black Porgy)
B\ ) (osuimono/Clear Soup)

i) (tsukemono/Pickles)

i %38 ) 2 — R ikezukuri-course + + + ¥3,980
fiili3¥%(zensai/Hors d’ oeuvre)
it %38 Y % b b2 (ikizukurimoriawase/Assortment of Sliced Fresh Sashimi on Boat)
A7 L (chawanmushi/Steamed Egg Custard)
#¥)(nimono/Simmered Dish )
& % ¥)(yakimono/Grilled Dish)
i) (aburamono/Deep-Fried Dish)
FEDP)(sunomono/Vinegared Dish)
% ¥a L (chinumeshi/Rice Cooked with Black Porgy)
FW\ W) (osuimono/Clear Soup)

i) (tsukemono/Pickles)

THE CONTENTS OF EACH COURSE WILL VARY ACCORDING TO THE DAY’S STOCK.



M =2 — 2 Setouchi-course + + + ¥4,700
Hil%¥¢(zensai/Hors d’ oeuvre)
SEfihiI i34 7 X (sakiduke matawa sarada/Appetizer or Salad)
i %36 Y ik Y fb (ikidukurimoriawase/Assortment of Sliced Fresh Sashimi on Boat)
Wiz L (chawanmushi/Steamed Egg Custard)
##)(nimono/Simmered Dish )
BE % P)(yakimono/Grilled Dish)
it#)(aburamono/Deep-Fried Dish)
AEDP)(sunomono/Vinegared Dish)
H#a¥ L (chinumeshi/Rice Cooked with Black Porgy)
Hi\ ) (osuimono/Clear Soup)

¥ (tsukemono/Pickles)

& & { 2—2A Tokutoku-course * + + ¥5,280
Hii ¥ (zensai/Hors d’ oeuvre)
i %36 Y % Y 3¢ (ikizikuri moriawase/Assortment of Sliced Fresh Sashimi on boat)
AWz L (chawanmushi/Steamed Egg Custard)
#¥)(nimono/Simmered Dish )
BE % P)(yakimono/Grilled Dish)
iti#)(aburamono/Deep-Fried Dish)
HEDY)(sunomono/Vinegared Dish)

b #2% L (chinumeshi/Rice Cooked with Black Porgy)

BB\ ) (osuimono/Clear Soup)
##¥)(tsukemono/Pickles)
7 )v—>7 (Fruits)

THE CONTENTS OF EACH COURSE WILL VARY ACCORDING TO THE DAY’S STOCK.



43 f- 2 — & Tkesu-course *+ * + ¥7,100
Hil3(zensai/Hors d’ oeuvre)
— A3t D (hitoritsukuri/Sliced Sashimi for Each One)
HEEVERYODE (02 XdEE, DV, Hickd)
Assortment of sliced fresh sashimi on Boat

(Sword-Tip Squid or Japanese Spiny Lobster,

Abalone and Sea Urchin etc.)

#Wi7& L (chawanmushi/Steamed Egg Custard)
#¥)(nimono/Simmered Dish )

#E % P)(yakimono/Grilled Dish)

i) (aburamono/Deep-Fried Dish)
KEoP)(sunomono/Vinegared Dish)

i) (mreshimono/Rice Dish)

B\ W) (osuimono/Clear Soup)

i) (tsukemono/Pickles)

THE CONTENTS OF EACH COURSE WILL VARY ACCORDING TO THE DAY’S STOCK.



(&

®

BEER WINE
Draft beer Grass of Wine(red or white) ~ ¥480
Asahi Super Dry ¥590
Sapporo Ebisu ¥620
WHISKEY
Bottleed Beer Whiskey and soda ¥550
Asahi Super Dry ¥650 Suntry Yamazaki
Sapporo Ebisu ¥680 Single ¥1,000
Kirin Classic Lager ¥650 double ¥1,800
bottle keep ¥9,500
Non Alcoholic
Asahi Dry Zero ¥450 SHOCHU HIGFBALL
(bottled Beer) lemon/lime/calpico
Suntry All-Free ¥450 plum/cassis ¥550
(draft beer )
COCKTAIL PLUM WINE Cassis Soda
Yamazaki ¥550 Peach Oolong
Kishu ¥680 Shandy Gaff
Passoa Orange
YUZU-FLAVORED ALCOHOLIC Shoyoujurin ¥550
Yamayuzushibori $550
JAPANESE SAKE
Made in kagawa Grass[1 #(180ml) ] 2 £ (360ml)
Ayagiku Kunishige ¥650 ¥1,300
Kinryu (Live Storage Sake) ¥ 9 4 0 (bottle 350ml) ¥
Kawatsuru(Medium Dry) ¥490 ¥890
Kawatsuru(Dry) ¥490 ¥890
Kawatsuru Omachi $1,.250 ¥890
Made in Kouchi
Suigei ¥650 ¥1,300
Minami ¥650 ¥1,300
Made in Ehime
¥650 ¥1,300

DRINK MENU




SHOCHU(distilled spirits)
can be prepared straight, on the rock ,with hot water ,or soda
Grass[1#(180ml) ] 2 set

(360ml of sake,and hot water or ice and water)
[Potato] Kinkuro ¥530

Bottle Keep

Tominohouzan(kagashima) ¥680 ¥ 2,200 ¥4,500
Umi (kagishoma) ¥680 ¥2,200 ¥4,500
Sekitoba (kagoshima) ¥680 ¥2,200 ¥4,500
Akakirishima (kagashima) ¥700 ¥2,340 ¥5,800
Kurokirishima (kagoshima)  ¥550 ¥1,700 ¥3,300
[Wheat] Ichibanfuda ¥530
Muramasa  (Nagasaki) ¥550 ¥1,700 ¥3,300
Taiga no itteki(miyazaki) ¥550 ¥1,700 ¥3,300
[Rice]  kunishige (kagawa) ¥550 ¥1,700
[brown sugar] Rento (kagoshima)  ¥550 ¥1,700 ¥3,300
[perilla] tantakatan  (Hokkaido) ¥550 ¥1,700 ¥3,300
SOFT DRINK NON-ALCOHOLIC COCKTAIL 'é‘
)
Orange Juice Drink ¥380 Lime Soda /
Cola(bottle) ¥380 Pulm Soda §
Calpico ¥380 Cassis Calpico
Ginger Ale(bottle) Calpico Soda ¥450 )
Whilkinson(dry) ¥380 i4
Suntry  (sweet) ¥380 Y/
Hot Oolong Tea ¥380 g @/
Oolong Tea(bottle) ¥450 \g

Black oolong Tea(bottle) ¥550




