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BEIH (EiaEDLEHIT) ¥1,500 &®HFOH ¥1,600 &nEHHHE ¥1,600 HBRESDLEE ¥2.000 751DESDLEER ¥1,800
NUMAZU bowl(Spotted shrimp tempura) NUMAZU seafood bowl UOGASHI seafood bowl Platter of sashimi set meal Platter of assorted deep-fried fish set meal
Numazu original bowl which won the contest. Bowl of rice topped Bowl of rice topped Sashimi (Tuna, fresh whitebait, raw shrimp,Sardine Deep-fried (2prawn, crab claws, scallops, Garfish,
fried bowl of crunchy Spotted shrimp, with fresh whitebait,raw shrimp,horse mackerel Tuna, Minced tuna, Live Shattering, Sardger, Sweet shrimp, greater amberjack, Cutlass fish, squid, horse mackerel )
Guests can enjoy a taste of two ways to taste With miso Soup chal fi_sh, Shrimp, Shrimp, Grilled Egg etc Japanese butterfish, Scombrops gilberti etc) With3 pieces side dish / rice / miso soup / pickles
over the broth.With miso Soup S o With miso Soup With 3 pieces side dish / rice / miso soup / pickles
3% Please eat as it is at first. S Rice is Grilled horse mackerel dried fish in it. It will be changed by purchasing fish market.

Please spill the soup on the way. It will be changed by purchasing fish market.
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¥800 ATHARSSEFVHDEXRS¥600 HRITFUSTERRFOYF5¥600

RERH ¥1,500 EXSEADE  ¥1,200 BEZODEETF  ¥1,200 HFIOMEET

Bowl of rice and fried fish Bowl of rice and fried conger eel Platter of tempura Spotted shrimp tempura Turban shell tempura Tempura of squid ink dried squid Boiled white bait and leaf green onion salad
Two shrimps - sillaginidae - squid - gurnet Two conger eel, shishitto, shiitake mushroom  2peaces prawn,garfish,squid, Sea robin,eggplant With lemon, salt With squid ink mayonnaise Perilla dressing

eggplant, squash, shishito, shiitake mushroom ~ With miso Soup pumpkin,green pepper,shiitake mushroom

With miso Soup

A S b T 2 h : A
EULSTH ¥1,500 EAZD/I #¥500 1HOEMRE ¥800 V7AORSHHE ¥900 IHEAMPZED ¥3,600 BEMOEXR ¥1,800 ittDHS5H (2AF1) ¥1,200
Bowl of rice and fresh whitebait Bowl Topping Each ¥500 UOGASHI stile baking squid Grilled Fatty tuna Special assorted sashimi platter Simmered whole alfonsino Fish miso soup on the table
Fresh whitebait,Salmon roe fish,Grilled Egg ~ Minced tuna ¥ 500 Grilled Seafood on the table horse mackerel,turban shell , tuna,crab Steamed sweet soy sauce (2 servings)

With miso Soup Salmon roe ¥ 500 with Butter, potatoes sweet shrimp, hockey shellfish
. . . . Horse mackerel ¥ 500 Condiments(Lemon, Green onions, Ponzu) Scallops, jellyfish stinging, kanpachi, Please warm yourself at the table
You can also choose Twhitericel.  Fresh whitebait ¥ 500 % Please bake yourself. fresh whitebait, raw shrimp sea bream etc.
o . Raw shrimp ¥ 500 o Ao 65
lsushirice] or Twhite rice] 1t will be changed by purchasing fish market.

¥ You can add it when you order bowls.
Only those who ordered bowls can order.
% Offered in small plates.
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A" tax nOt i“CI“dEd SAccounting, please pay for each table. for cash register.
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L Extra large rice 100 yen Set with miso soup
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Tuna welsh onion -fatty tuna- a bowl
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Grilled horse mackerel dried fish

RAIPNE oo
Grilled alfonsino dried fish

HMIEOWE Zoof
Grilled squid dried fish

R I¥E-I Yoo
Grilled soy sauce mackerel dried fish

PLHER-I {{oo
Grilled soy sauce sardine dried fish

OO NHEE-I floo
Grilled dark colored flesh of fish of the tuna

A OEGSHE-I oo

According to the arrival of seasonal fish market,
the content will change.
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It is a single item. Yo ,can order rice, set meal sets.
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Crab wwﬁa e
KO Roog
Sea bream rice with green tea
S Koo
Horse mackerel bashing rice with green tea o
r~7rr$.sxuwﬁ.ol .loom
Minced tuna rice with mﬁmg tea o
PR OHNHRBEIELE oo
Homemade bran pickles
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Miso soup of Local fish(2 persons Sheng)

FABSROE (1IKIR) (‘IfooR
Miso soup of crab
Kilk {{oor

< .o/leﬁ;o ﬁ.l»&ﬁwnﬂk&
Grilled Seafood on the table.with Butter, potatoes, condiments

Grilled Seafood
on the table.
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Grilled squid —
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Grilled red sea bream w
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All tax I:cﬁ%%ncluded
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momé‘mmm salad :
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mmmww:a salad
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Ommmmw salad of the scallop adductor muscle
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Plenty boiled white bait and leaf green onion salad
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Pressed sushi horse mackerel
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Rice

N oo
Rice(large)

NeQ (K) oo/
Rice ball

|SUNHC (1) floo®
Meal set e %
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Salted food / small bowl / vinegared / rice / miso soup / pickles
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SAccounting, please pay for each table. for cash register.
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Japanese Seafood Restaurant SAKANA\/A SEN‘BON"CH'

Sashimi/Tempura/Donburi/Teriyaki/Sake
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HAccounting, please pay for each table. for cash register.
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All tax not included
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