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1 Tetsu / Seafood Dumpling + Megochi +
Beltfish + Sweet Potato + Shishito Pepper

Gk /TSR SRR

1,580mH (#:21,738M)
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2Tetsu / Seafood Dumpling + Whiteleg shrimp +Megochi +
Beltfish + Sweet Potato + Shishito Pepper
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1,880H
($t22,068M)

2,380MH
3 v (B2 2,618H)
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3 Tetsu / Seafood Dumpling + Japanese Tiger Prawn +

Whiteleg shrimp + Megochi + Beltfish + Sweet Potato +
Shishito Pepper
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4 Tetsu /Seafood Dumpling +
Japanese Tiger Prawn + Crab +
Sea Bream + Scallop + Beltfish +
Sweet Potato + Shishito Pepper
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3,180
(2 3,498m)
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Ultimate 5 Tetsu /Seafood Dumpling +

2 Japanese Tiger Prawns + Crab +

Shiso Sea Urchin + Scallop + Abalone +

Sea Bream + Sweet Potato + Shishito Pepper
TR BAK SR ATHRITF2A+ B+
R B et + B Mo 8 &+ o E R AR

4,280M ($24,708M)




7

WBEIPAIEAI
RO ZEH

1,980H (822,178m)
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Tempura Rice Bowl Ko Tetsu
(Limited to elementary school students and younger)

K43 T E R TG 3 A RT)

OHRLE-AaF-LH45ZL-
E2FVH-BRERF

Red Shrimp + Megochi + Corn + Sweet Potato +
Japanese Rolled Omelet

O3+ bR+ R+ L E+RRIE

080/ (%521,078mM)

Tuna Rice Bowl & &
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1,980M ($22,178M)
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Luxurious Matsumae Pickles Bowl
& 1 ANET Z IR

BIEDMAFHI L
F2FELTISTRESP D!

2,480mM (81522,728M)

Seafood Ko Tetsu 4 &% -1 4%
PEEUFRRED
PELTHEHREL—)

A small but delicious dish for children of
elementary school students and younger!
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One Dish, Twice Delicious —#y £k 7T A §u & —Fb £k

FRCORFUEHIC AT 200 cLB UL (7720

Please add the dashi broth to your tempura rice bowl at the end and enjoy! FfA 4 Kda ¥ 2R FEHFHE LA T EB®RE

FTRERHLLTCALERYICE RBISCERLLIAT, BRETD #EomtE»F, KEETICLT

T o Btz oETL 2T, BALLERD ST v,

Enjoy it as a tempura rice bowl first. After you have eaten a good amount, add Add our special dashi broth and eat as a

et PSS P T LT Er the chazuke condiments. tempura chazuke.
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Great as a set meal! 375 &2 |
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Small Sashimi Bowl Set Meal /My 4 & 5 B4

t ﬁ?’.‘ ,«-f X# -+ 600F3(ﬁii&660F‘])

A Tempura Rice Bowl of Your Choice + 600
fEE—R4a ¥ %48+ 600

B Lz o #et I R %
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Enjoy Gotetsu's signature Tempura Rice Bowl ts %{] J_f} d) {' N ( x # Yy l‘ D A)

together with freshly delivered sashimi o
e mE B QEM E T LA Small Sashimi Bowl (Only with Tempura Rice Bowls)
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Otomo Tempura Set Meal #BLhg K42 ¥ &4

5&‘ ?3?‘# + GOOH(%LGGOPJ)

Seafood Rice Bowl + 600 % #f £ /8 + 600

BB EEOREEE ST
e

BT RKRY iy :
MRt JESE S AR B F D B R Gstreros)

Seafood Rice Bowl with Otomo Tempura (Only with Tempura Rice Bowls)

Enjoy a Seafood Rice Bowl using fresh fish =~ Y
B SRBEA R Y (e X2 ¥ S REE)

directly from the port together with freshly fried tempura

R AR AR E A L ke O NFAALILE - RQF - F 2222108 - LLE
B AR KM Ry R F Whiteleg Shrimp + Megochi + Egg Plant + Sweet Potato + Shishito Pepper
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One Dish Menu # % ¥ F ¥ 8

GHBAE3ER) 1,200/ 01,3200 WI7anLRE 1,200/ 1,320

Assortment of 3 Types of Sashimi =# 2 & # 3t % Tuna Sashimi 24 & 4 & K

WEKkSEF 580m (52 638m) R 25451770 680M (s12748m)

Japanese Rolled Omelet /% % %% Matsumae Pickled Scallops 4 JUAA AT i

WRMNIZESE 4 80H (12 528m) Q¥y>Z2HB>3 L 48 0H (#:2528m)
Fisherman's Salted Fish ;& F. #9 i 77 4 6% Shirasu Grated Radish 4% & % | &
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Extra Tempura(Limited to orders of Tempura Rice Bowls or Assorted Tempura) KEfJU X4z Y (R EFE T ERB KA R T EA)

* XX F 230m sr253m) o+ KIJB 250/ (s2275m)

Megochi 4% Beltfish # &

e 4 7 2508 m2275m) o (Z 72T 3208 (2352m)
Squid # & Scallop & R

’«@3 320m (#2352m) K U 320H (8:2352mM)
Sea Bream & & Shrimp &F

- L ¥ 580m (m2638m) PP (I 6308 (552693m)
Japanese Tiger Prawn )2 $F Crab ¥/

- H DY 780m (m2858m) P KF 580m (5:2638m)
Abalone #4% Shiso Sea Urchin %2 % # vt

e A7S5 FZ -V /A" £HEBZL
KR -HE-2220103

*Okra *Corn *Lotus Root *Eggplant *Shiitake *Maitake *Sweet Potato
K EBR R KT FEFE2F %150'13 (852 165mM)

2
@ X & O Assorted Tempura K> X4a ¥
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Japanese Tiger Prawn + Crab + Squid + Sea Bream + Shiso Sea Urchin + Eggplant + Sweet Potato + Shishito Pepper
RIT+ B+ h G+ s+ BT+ T+ 2 E + R

2,200H (#22,420mM)

174 N
gy % X & O Assorted Vegetable Tempura k3 ¥ K42 ¥

A 7525382 L VoAV -FR-LWVVET -FH -
X2V - XKE-LLE

Okra + Corn + Lotus Root + Eggplant + Shiitake + Maitake + Sweet Potato + Shiso + Shishito Pepper
HE+ BR+ ER+ BT+ FR+ IR+ 4 F + BT+ R

O80mM (#:21,078mM)
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Drink Menu 4%} 3

s e—N 700/ (852770mM)

Bottled Beer #i % "% iF

A NA 600/ (5:2660m)

Shochu and Green Tea 4k 21 iR

B

Japanese Sake H AE

- QR EF Fa#k 300m 1,500/ (%:21,650/)
Hakuin-Masamune & [4 iE 7

- O HEASTE Br&KK 300m 2 000H (B322,200m)
Hakuin & &

3"‘5 4008 ($52440mM)

Cola 7 &

“/01“‘2 400Mm (852440M)

Juice FE it

:j’/-‘jv—-‘}—-a“ 4008 (B2440m)

Ginger Soda £ 7&K

«g. % %&5 300/ (#2330m)

Black Oolong Tea Z & # %



