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Nigiri a la carte
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Tuna
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Mediumfatty tuna
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White fish
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Silverskinned fish
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Redclam
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2 kinds of appetizer
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Fatty tuna, Medium fatty tuna, Tuna, White fish, Squid, Silver skinned fish,
Scallop, Spot prawn, Salmon roe, Conger Eel, Tuna roll, Rolled egg
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Miso soup
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2 kinds of appetizer
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Seasonal sashimi
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Medium fatty tuna, Fatty tuna with Garlic , Whitefish,
Silver skinned fish, Spot prawn with bottarga, Scallop, Conger Eel,

Fatty tuna and Leek roll, Rolled egg
4kind of finger food
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Introducing a dish that inherits the taste of the long-established Urayasu restaurant "Raten."
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"jetblack"simmered cod
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Miso soup
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Dessert
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Dessert
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Please let us know if you have any food allergies. All prices above are included 3% service charge and tax. Menu items are subject to availability.
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Salted sea bream guts
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Simmered tuna in sweetened soy sauce
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Matcha ice cream
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