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Chilled soy bean curd with oyster seasoning paste
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kkaido scallop, Sanriku fresh oyster
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Sauteed squid with liver butter sauce, grilled fish skewers(mackerel,sea bream & yellowtail)
and
deep-fried Shiba-shrimp
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Japanese rice, steamed egg custard, seaweed miso soup and pickles
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