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ﬁ;}:ﬁ?gg;g;wh Choose 2 onigiri set . . . . . . . . . . . . . .
5 Salt

ERH Salted kelp

BFL Pickled plum

EFER Takana . . .

SPEEE ML Egg york . .

SPOBEXF FUKUYA Mentaiko

KOBRF Baked mentaiko

Y33 Tuna mayonnaise . . . .
<] Salmon .

EEEA DX ASADAYA Squid mentaiko .

FEFERAX Takana mentaiko . . .

EHEES0ME Ariake seaweed stew . . . o

YINEAX Mackerel mentaiko . . o

o243 Minched chicken . R . .

BAKSRE Mentaiko egg york . o

SREEDTES Egg york minched chicken . . . . .

W5 Salmon roe .

SEALCH SUKIYAKI style . . . . .




