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How to Enjny 7auo @ Catch!! Have fun!! And eat more affordably!!
Our system offers our diners the chance to enjoy dining

mere aflordably by “catching thesr own fish”™ than ondering normally.
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@ You can enjoy the fish you catch in many styles!!
Yau can chaose how you wani the fish yau catch to be cooked at the spat.
Many cookeries are available for the “Price with tha Fish You Calch® and
nathing additional. (Some conkeries need axtra feas.)

Cook the whola fish, or have each of the fillels cooked differently - you can
enjoy different dishes with one fish,
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Givn tha fish to aur staf
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@ You can even savor the “bony parts” left after making sashimi!!
We will make the aradaki [stewed bony fish) or mise soup with red sea bream,

Fiounder and horse mackeral are pariect for deep-frying to maka the famous
“bone crackers” of Zaup you can enjoy even 1o the bane.
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ZAUO's List of Prices (000 e e o
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"The prices dilfer depending

the season, place ol origin and size.
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Ikizukkuri
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Tkizukkuri Grilled with salt i i Stewed in soy sauce broth
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Menu for Fish You Catch

With the sea bream you cateh “IKizukuri®
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With the s4a besam you c2ch “Stewed in soy sauce broth®
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With the ssa pmnm you catch
“Sauteed in Butter"

ik & s

i = e

2 C0|S HE{RO|

e ey 2,950

With the ssa bream you catch
“Deep-fried”
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Rice. Chawanmushi
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Menu for Fish You Catch

For-fee
cookery

g *#9

*The fees shewn here are the sddidonz] fee to the price ol fish yoa caach,
Theey are nod the price ofeach dish.
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Menu for Fish
You Catch

With the flounder you catch “Ikizukuri®
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Menu for Fish You Catch
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*The fies shown here are the additional fee to ihe price of'lish you caich,
Thl:r are not the price of each dish,
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"W deep-firy the bony pares of
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*The prices differ depending
the season, place ol arigin and s

Menu for Fish
You Catch

With the red Spiny Lobstar
vou cateh” Grilled with Mayo®
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*The prices differ depending
the season, place of and size.
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Menu for Fish
You Catch

With the horse mackerel you catch “Breaded, sarved with tartar sauce"
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Menu for Fish
You Catch

With the horse mackerel you cateh With the horse mackersl you catch With the horse mackerel you catch With the Turban Shell you catch ith tha Turban Shell you catch
“Grilled with Salt" Free “Deep-fried” “Tataki * “Sashimi“ “Tsuboyaki"
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Menu for Fish You Catch ' Menu for Fish You Catch

With the abalona 1oh “Jigokuyaki*

e j-;:._r_h’?"““ 3 9 ¥

2! & b

o2 Mo s 2220 Prices with the Fish Yeu Cateh

i) Par plece JPY 1,280

Pricas with e Fish Yeu Catch

e ey 380
4

i
e
_—

The taseiest part of prawns - the “head”, Carefully-grilled prawn can be eating 5 AN .
with the shell, which makes the llavor of prawn complesely Il your moash, ; = rEpes
i With the abalons you cateh “Sashimi
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With the abalone you catch “Sauteed in Butter”

With the prawn you catoh“Sashimi* e :
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Please read carefully in order to have the safe and lun dining experience.
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Your Table and Fishing Experience Your Food and Cawtion regarding the Use of Tabla
tmmmmvummmmmuhumr:m@e * Plaase be advised that samme fish borss andfor scabes ruy remmsin in your Tood

The “cover charge” includes tha “mini appetizar®. = Some dishes may contain ingredientsicondimants that might trigger allergic reaction.
= M you decice 10 cabeh your can fish, Plaase be exira canedul when ardering/eating i you have alergy ta amything.

the “fishing rod rental fee {w' bait)” of 100 yen + {a= wil incur. = Please be reminded that waser andfor fish blocd from the fishing experience

may spatier on your personal belongings.
When You Fish * Dr fishing pond is 1lled with the sall waler, Please use your mobie phones and

PCs af your own risk for any bresicageltroubles.

* Plaase don't leave your valuables when you ane away from your table,

= Wi will not sssume responsbiiity tor the loss, damage, ard slains offon your pessonal
belongings. Please be extra careful for yourself.

= Wi have fishing rods and fishhooks in the restaurant for the fishing purposs.
Plaase be extra careful to handle those tocls.
= Ploass ba mindiul of your surroundings whean you fish,
‘We do nol assume responsibiity for any injuriesfaccidents in relation
‘to tha usa of fishhooks, fishing rods, and landing nets.
= Seenatirnes, {ishing rods becoenae alfborme ard presert darger during the fishing experience. Please use the “goggles” provided rear the lishing pond.
= Dor't walk in bare feel &= some fishhooks may be lef unatiended in the restaurant.
* Finasa maka sure ta foliow the instruction of our stafis naar the fishing pand,
= Children must be accompanied by &0 adull i prevent ary accidenta.
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Assorted sashimi "NAMIOTO"
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BEHSEN0T0  sonssrsons 74,350

Live horse mackersl, Bve turban shell, tuna, great amberjack, almon,
Mﬂ“ﬂp red shrimg, white-meat fish . 8 Types
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Assorted sashnm "SHIOSAI"
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' About 4 servings  JPY 3,650

* Live turian shall, tuna, great ambarjack, saiman, zsallop,
rid thrimip, white-meat fich .. 7 Typez
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Assorted sashimi "KAZE"
Pl {Hin KATE

PSR KAZE
aiiE| S KAZE About 2 servings JPY 1 ,350

Live turban shell, tusa, great amberjack, salmon, ssallog, red shrimp, white-meat fish —1Types
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Great Amberjack Sashimi
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Salmon Sashimi
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All the prices are not included tax. EStEFESE BRMEESE 0530 7148 7120s 420) THEHSIR] s

Tuna Sashimi
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Scallop Sashimi
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Tamagoyaki
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Sushi-chef-style
[Hapanese Dmeleti
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Natto Temaki Sushi
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Assorted Jumbo Shrimp Tempura
FEFRTEAE
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White-meat Fish Tempura
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Assorted Seasonal Vegetable Tempura
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Squid Tempura
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Isomen
Local specialty of Gole Region

of Nagasaki Prefecture

HUE (ISOMEN | E08E TRER S8
Bl IS0MEN) EiE RIS 25
D ® LEPIAFI D ESAE WE

sy 180

Umibozu Salad
i St i Reguler Size ieresddinesy  JPY 850

HinEmi

SOjESE E3C Mini size ieres 2 diners) JPY 630

& Vam can orden adicsial dumpleeg ke 150 pas + lap it s
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Nadare Yamaimo Salad

(erushed yam salad with sour plem dressing) serves 2 diners
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As it is cooked
at your own table from the scratch,

4

please anticipate

30-minutes cooking time.

ko Kamameshi
Saimon & Salmon Roe
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Home-made Zaru Tofu
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Grilled Eu::srd on Open Flame
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Chewy Deep-fried Yam
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I ich Crab Gream Croguette

Mitsuse Branded ':-mckﬂﬂ Tsukune
in Sweat and Salty Soy Sauce, served with egg yolk
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French Fries with Seasonal Potatoes
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Karaage Burduck
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Crispy and Addictive Deep-fried Cheese, ssrved with magle syrup
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Parfait + Sweets
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Warabi Cake and Vanilla Ice Cream, topped with soybean powder and morasses
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Coffee Jell-0 Parfait
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Chocolate & Banana parfait Honey Yogurt Fondant Chocola, served with whipped cream
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Your cholce of main dish
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Comes with your choice of toy
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BKids’ Meal Set .-c uex wone

Ixius’ Onigiri (rice ball) Set Kids' Udon (wheat noodles) Set
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Kids’ Sushi Set
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