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Our Uni is ADDITIVE-FREE wild-caught sea urchin. Without using any preservatives, the purest and most natural taste of the uni r
I” taste can only be enjoyed here. Natural wild uni varies in sizes, colors, and tastes, depending on habitat.
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Following Gozen serves with Maruhide Exclusive Additive Free Uni, Rice, Uni Soup,Uni Steamed Egg Custard , Pickles & Small Side Dish
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80g of Uni in Wooden Tray Gozen
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80g of Uni in Wooden tray and Chef’s Choice Sashimi Gozen
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80g of Uni over the Rice with Uni Cream Sauce
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Following Gozen serves with Sushi Rice, Uni Soup,Uni Steamed Egg Custard, Pickles, condiments, dashi broth.
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Uni Shutou Melty with Eel Gozen
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How to eat

eFirst, try our unique Uni
Shutou on rice

*Add some condiments of
your choice , then pour
some of our "dashi" soup
broth and enjoy!
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Uni Shutou Sampler

*Please choose 2 from 5 flavors below
-original
-Squid
-Yuzu Chili
-Chili
-Olive oil

=g
Unishutou is sea urchin marinated with kelp soy sauce
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Maruhide Original Uni Cream Pasta
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Grilled Uni
32

Ensui Uni Sashimi
(Additive Free)

32

Ay [/

% Today's Special (Dinner)
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Uni Sashimi in Wooden Tray

(Additive Free)
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Uni Miso lka Zuke
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Uni Shutou with

Herring Roe
Yuzu Chili Flavor
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Smoked Fatty Tuna, Uni, Pickled Radish

Salmon Skin Salad
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Sea Cucumber

ricl@vw]la5—45yPavy ke FY2RAFREH

AELBRIBRRAXATT, +TEHETCRSETIHIGRRHTT.
A number of unique biological and pharmacological activities including anti-angiogenic, anticancer,
anticoagulant, anti-hypertension, anti-inflammatory, antimicrobial, antioxidant, antithrombotic,
antitumor and wound healing have been ascribed to various species of sea cucumbers.

0.4 0D
Vinegard Shutou
Sea Cucumber

9

10.%% % C
Simmered Sea Cucumber
9

11.8&5% 3
Shutou Sea Cucumber
9

12. 85 B4« (s)3 &8+I (1<
Assorted Sashimi ( s )-3 kinds +Uni
27

13. 8 & B 4 < (m)-5 &8+ (<
Assorted Sashimi (m)-5 Kinds +Uni
45
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Premium Grade Uni in Large Box
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Salmon Roe marinated
with Shutou Shoyu
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Uni Steamed Egg Custard
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arink menu

santa barbara wines
central california

<

' our selected santa barbara wines nicely pair with Maruhide additive free um
il M €]
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L5 E AT, au bon climat
¥ pinot noir
star lane dierberg ‘7[137’597’9 14/glass s54/bottle
sauvignon blanc chardonnay “drum canyon w'neyaraf'
FHngL How argot wines
13/glass 48 /bottle 13/glass 48/bottle 87 /bottle california rose
\ / i / \ 7/glass 2o/60tt@
premium japanese hot lea \ <

W gyokuro kin

grown in the shade for about three
weeks prior to harvesting in order to
protect them from sunlight. Gyokuro,
Japan's top grade of Japanese Green
Tea has a rich and distinguished aroma
and flavor. The harmony of slight
astringency and natural sweetness
turns to full-body in your mouth.

E we serve premium green tea
imported from Shizuoka, Japan

- Aot green tea served by kettle ... 4 perperson

Yc genmaicha

(E® ® extra green
Gyokuro tea bushes are carefully (REAUYZAR)

Genmaicha Extra Greenis a
blend of green tea with Genmai
(well-roasted brown rice) and
Matcha (green tea powder used
in Tea Ceremony).
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soft drinks
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Iced
Peach Green or
Iced Green Tea lced Oolong Tea
SRR S




Dassai 50 Junmai Daiginjo
WS 50 MXKSEE
ALENEEYEEHNBITE ST,
It has a graceful aroma and well
rounded flavor.
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iichiko "Seirin" (Barley)
LwsZ TERT (B

Sake from Japan - EJ AB
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Kaori JUNMAI GINJO
MNEY SERSE

Light body, with a refreshing flavor

Ikkomon
(Sweet Potato)
—ZE )
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Kubota"MANJU"

Junmai Daiginjo
ARE ME WAXSWE

Yaemon
Junmai Daiginjyo
WA MRS EE
ToEYLI-KBEE

25 / 300ML

Sake with an incredible aroma

23 /300mL J \

"Musashino Sparkling"
REHR/A—VV T B

AREOBFE
a truly sophisticated aroma with an elegant
flavor.
135 /720m /
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9.5 / 100mL J

Shochu from Japan Yt B¢

- Kakushigura
(Barley)
BLE (&)
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Kurouma Gold
(Barley)
<A5F d—ILF (&)

+15 +10 +5 o -5 -10 15

Dr y < > Sweet

Fukuju Blue
1BHF AURSER
It goes down very smoothly and
leads to the refreshing and crisp

st +2

finish.
/ \ 25 , s00m. J
swe: +5
Otokoyama / cold or hot
Bl 7 A
IREGESheNE
This Tokubetsu Junmai has a
solid flavor.
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Sengetsu
(Rice)
WA K

K 8.5 /cuss 54 /soms )
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SAPPORO

PREMIUM BEER

Sapporo Premium

% E—)

6 / GLASS
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DRAFT

QOrion
Large Bottle
AUA VKR
7.5/ BOTTLE




