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Anago - half & half
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Simmered Conger eel and simmered Shiitake mushrooms * cucumber on top of rice /
Conger eel tempura / Miso soup / Japanese pickles
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Conger eel and vegetable tempura on top of rice / Miso soup / Japanese pickles
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Anago, Ebi, Oyster - Mix tendon
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Conger eel , Prawn, Oyster and vegetable tempura on top of rice
Miso soup / Japanese pickles
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Simmered conger eel on top of rice / Miso soup / Japanese pickles
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Simmered Big Conger eel on top of rice / Miso soup / Japanese pickles
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