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The first meal is a fisherman's rice bowl, topped
with sesame soy sauce, tuna, and seaweed.

L LR se) Tunafisherman’'s mea 13
make a chazuke with a special dashi stock. -

How to serve

Place about half of the tuna and a soft-boiled egg
on top of the rice, sprinkle about 3 spoonfuls of the
sesame soy sauce, lightly sprinkle with scallions

and seaweed, and enjoy as a fisherman's rice bowl.

Second serving of rice
»¢Please inform the person in charge

Top with the rest of the tuna and seaweed, and __-

sprinkle with sesame soy sauce. Add wasabi f\
and enjoy it as tuna chazuke with -
Yoshihei's special soup stock.
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(Shnmp domestic plckled chickem Vegetables 2)

My
-

y il Vs Freshl M’d"i'

Large Kamad@)Rlce {l B - g Nat-ulral
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We also recommend this = _ (tax included 2,838 ven)
@ Katsuura Fresh Tuna Fisherman's Meal Set 1,480Ven ctax incuded 1.628yen>
@ Freshly Fried Tempura and Katsuura Raw Tuna Fisherman's Meal Set 1,980yen

(tax included 2,178yen)

@Raw Premium Tuna Medium Fatty Fisherman's Meal Set 1,980yen ctax ncuded 2.178yen
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