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(tax included 2959yen)

Bcl‘udes Fresh i(atsuua ‘Tuna'Sashimi
Beltfish Tempura Hitsumabushi Platter

1 79 Oyen (tax included 1,969yen)

o Chmes with large Kishi
. @ Nanko Ume Plums
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How to Enjoy Hitsumabushi
Firt Seving

Break apart the Kakiage and enjoy it as a Tempura Bowl.

Mix the condiments with the egg tempura and enjoy.

7 Add Kishu Nanko Ume and wasabi,pour dashi over,
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