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Only from

Special Lunch Menu  octtoyan

PRI A BiE ¥3800 (azs)
INE-Maguro Gozen

HEN( X CrAER) FE -Fro2E - AX o),
DR, Rk L. BAMW. Bk, T

Appetizer, Sashimi ( 4 types of tuna),
Chawanmushi, Pickles, Rice, Miso soup
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Wadatsumi Sushi Gozen
3,800yen (taXV included)

Appetizer
Sashimi
Chawanmushi
Simmered fish
Sushi(bpieces)
Miso Soup

Funava Gozen

2,800vyen (tax included)

Appetizer
Sashimi
Chawanmushi
Simmered fish
Rice

Miso Soup

The dish images are for illustrative purposes only.
The seafood used will change depending on the day.



Urashima Gozen
3,200yen (tax included)

Appetizer

Hot pot ( fish)
Chawanmushi
Simmered fish
Rice

IOMI course
8,000yen (tax included) *Reservation required

Only weekdays and for orders of 2 or more servings.

Appetizer
Sashimi
Simmered fish
Grilled fish
Fried dish
Chawanmushi
Sushi(bpieces)
Miso Soup
Dessert

Food images are for illustrative purposes only. Actual product may vary.



Only from

Special Lunch Menu  octto Jan.

PRI A BiE ¥3800 (azs)
INE-Maguro Gozen

HEN( X CrAER) FE -Fro2E - AX o),
DR, Rk L. BAMW. Bk, T

Appetizer, Sashimi ( 4 types of tuna),
Chawanmushi, Pickles, Rice, Miso soup

B CRBITEINE FYLEDFERTI S %
BRIk Zb5—%TT, ¥ 1A F ToHMRE

HALZT VIR L ABWL X3, YOTHARET X v,

BRICS EH A

INE-Maguro Nigiri Sushi (1 piece)
1% ¥600




Only from

SeasonalﬂSpecial Menu o to var

¢ Reservation Required

D W;iﬁ:(fyl INE-BURI course
11131613 “BURI 12,000yen (tax included)

Sashimi, BURI sushi (3 pieces), Grilled BUR]I,
Chawanmushi, Simmered BURI,
BURI shabu-shabu, Zosui ( rice porridge ), Dessert
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Lunch is provided by only weekdays and for orders of 2 or more servings.




Dinner Menu

Special course! % includes an aperitifs

URANAGI course

== selected ingredients procured by
‘ the chef from the local fishing port.

*Reservations required

Most popular!
IOMI course 8,000yen (tax included)

Appetizer, Sashimi, Simmered fish, Grilled fish, Fried dish,
Steamed egg custard, Sushi(bpieces), Soup, Dessert

Food images are for illustrative purposes only. Actual product may vary.



Dinner Menu

Good value!

SIOSAI course 6.000yen(tax included)

Appetizer
Sashimi
Chawanmushi

Simmered fish

Sushi(bpieces)
Soup
Dessert

Single item menu
Assorted Sushi(10pieces) 3,800yen
Mixed sashimi platter 2,800yen
Simmered fish 2,800yen~
Grilled fish 2,800yen~
Chawanmushi 450yen

Food images are for illustrative purposes only.
Actual product may vary.



Dear Customers

Thank you for considering visiting our restaurant.

We strive to provide our customers with high-quality fish
caught locally in Ine Town in the best possible condition at the
most affordable prices.

For this reason, we are unable to accept requests for seating
such as counter seats or private tables, so that we can serve
our customers as efficiently as possible with our limited staff.

We appreciate your understanding and consideration of this
situation.

For guests with special occasions, such as a special family anniversary
or entertaining important clients, we are happy to accommodate your
seating needs with the following table charge.

@ Table Charge (per person)
Lunchtime: ¥1,000
Dinnertime: ¥2,000

*Please note that we may not be able to accommodate your request
due to various circumstances. Thank you for your understanding.

In addition, if you bring your own beverages, a corkage fee of ¥5,000
will be charged per bottle.

Thank you for your understanding
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