
Nanki

raw tuna
Nanki

raw tuna

pickled rice bowl
dashi chazuke

名
物

2,090yen2,090yen
（tax included 2,299yen）

（tax included 2,739yen）

（tax included 1,859yen）

2,490yen2,490yen
1,690yen1,690yen

（Shrimp, domestic pickled chicken, vegetables 2）（Shrimp, domestic pickled chicken, vegetables 2）

（Koshihikari Rice from 
          Niigata Prefecture）
（Koshihikari Rice from 
          Niigata Prefecture）

Rice Bran Oil! Freshly Fried TempuraRice Bran Oil! Freshly Fried Tempura

Homemade Yuzu RadishHomemade Yuzu Radish Homemade Vegetable DressingHomemade Vegetable Dressing
Small Umeboshi from
 Wakayama Prefecture
Small Umeboshi from
 Wakayama Prefecture

Freshly Made! 
Natural Dashi Miso Soup
Freshly Made! 
Natural Dashi Miso Soup

Freshly Milled Every Day! 
Large Kamado Rice
Freshly Milled Every Day! 
Large Kamado Rice

（Locally Loved Wakame or Kishu Nameko）（Locally Loved Wakame or Kishu Nameko）

Comes with all-you-can-eat rice, miso soup, pickles, and cabbage

Whole Tempura of Kishu Beltfish and Katsuura Tuna Fishuerman’s Meal Platter
Katsuura Fresh Tuna Fisherman's Meal Set

Freshly Fried Tempura and Katsuura Raw Tuna
 Fisherman’s Meal Set
Freshly Fried Tempura and Katsuura Raw Tuna
 Fisherman’s Meal Set

We also recommend this

How to serve

The first meal is a fisherman's rice bowl, topped 
with sesame soy sauce, tuna, and seaweed.
For the second meal, use the remaining tuna to
make a chazuke with a special dashi stock.

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 
and enjoy it as tuna chazuke with 
Yoshihei's special soup stock.

Tuna fisherman's meal
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