Limited Quantity

F—Fr HIZS LEOHE LER
“Salmon Ingot”
Pressed Sushi with Salmon and Flaked Red Sea Bream.

¥4,000
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Oshi-zushi made by layering fatty salmon and flaked red sea bream.
This dish harmoniously blends the rich depth of Saikyo miso mixed with egg yolk,
the light spiciness of jalapefo,and the mild acidity of plum vinegar and rice vinegar.

Ingredients: Salmon, flaked red sea bream, jalapefio, plum vinegar, rice vinegar
Saikyo miso soy bean paste (contains egg yolk)
X Please note that it may take a little while for your meal to be served.
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