OCEAN’S MARKET

F—Iv DAY —=TY k

APPETIZER

FIES

Oyster Plate 4 pieces ¥2,400

FARE=TL—h 6 pieces ¥3,600
12 pieces ¥7,200

Ocean’s Plate - Oyster, Mussels, Prawn Cocktail ¥5,500

F—= % XATL—bk ~FARE— L—ILE, TSO2hITIL~

FISH BAR

Ta4wal\—

Tuna Poké - Marinated Tuna with Mozuku Seaweed, Cucumber, ¥1,550
Avocado, Chili Pepper and Sesame Soy Sauce

REITODORT

Lomi-Lomi Salmon - Marinated Salmon, Onion, Cucumber, ¥1,450

Mesclun Greens and Rice Paper
OIONIYy—FEY

Shrimp Cocktail - Boiled Shrimp with Cocktail Sauce ¥1,450
and Pickled Island Vegetables
DaYrTAVTIL BEROEVILRER

Octopus Ceviche - Marinated Octopus with Lime Juice, Cucumber, ¥1,450
Chopped Wasabi, Tomato and Grapefruits on the Side

AaDtE—Fz

SALADS anp CHEESE

3545 .F—X

Assorted Cheese with Prosciutto ¥1,750
F—ADBEEE £NLKZ

Greek Salad - Goat Cheese, Cucumber, Tomato, Red Onion, Sprout, ¥1,600

Olive and Caper Oregano White Wine Vinegar Flavor
WEF—XDHYSH - T)—4

‘ Shrimp Caesar Salad - Romaine Lettuce, ¥1,750
Grilled Shrimp and Creamy Dressing
a)oIo—H—4354
Seafood Asian Salad - Assorted Seafood, Avocado, Mesclun Greens,  ¥1,750
Red Leaf Lettuce, Trévise, Sesame and Dressing
S—T—FRTPITIHTH

Our Recommended Menu.
SEAFOOD HOUSE PIER 54D HFFHA =2 —TT,

All prices are consumption tax included.
MNP EFBALBYES,



COMBINATION

JExR—23Y

Surf and Turf Platter ¥4.700
- Grilled Rib-Eye Steak USA Beef of 300g and Garlic Shrimp
Y—28&4—T TSy — ~TF7ART—F USE30g) &H— vy al) T~

CRISPY anD SPICY

DI)RE— - A1 D—

Crispy Fried Calamari with Shiquasa and Anchovy Aioli ¥1,400
AHhDI7Vy b FUoFaETIR—XFHR

Fish and Chips - Beer Battered Fried Fish and Chips ¥1,400
Tava & FYITR

Shrimp and Chips - Breaded Shrimp and Chips ¥1,550
IETSA & FyITR

Garlic Shrimp and Chips - Pan Fried Garlic Flavored Shrimp and Chips ~ ¥1,550
A—Uvoayrd & FvIR

‘ Oyster and Mushroom Ajillo with Grilled Bread ¥1,800
FARE—ERVAN—LDTE—Da TUNNTy MRR

Crab Cakes - Seasoned Crab, White Fish and MOZUKU Seaweed  ¥1,550
Cakes Served with Red Pepper Aioli
93T5—F% Ly RRyNR—=TFA4FY

Steamed Fresh Mussels with White Wine and Fried Prosciutto with Grilled Bread ¥1,950
TJLyPa—LEDBIAVEL TUILNTY MRZ

‘A Fresh Mussels Tikka Masla with Grilled Bread ¥1,950
IJLyPaLi—ILADT A v AIYS

‘ Baja-Style Fried Fish Tacos - Flour Tortillas with Shredded Cabbage, ¥1,500
Salsa Fresca and Guacamole 2 pieces
INNRBAI)L Ta4vPaRaRX

Fried Oyster with Lemon and Tartar Sauce 3 pieces ¥1,400
T34 A A RE—
Buffalo Octopus ¥1,650

Ny TJ7A—*Y /XA

Our Recommended Menu.
SEAFOOD HOUSE PIER 54D ETFHA =2 —TT,

All prices are consumption tax included.
RAHEEIBALLYET,



FISH MAIN DISHES

XA RITRE

Grilled Salmon Steak with Garlic Butter Sauce
H—FE DTV A=) HNREa—Y—2X

‘ Grilled Snapper Fillet with Okinawan Miso Sauce
BESADT )L FHKEY —X

‘ Grilled Today’s Fish Fillet with Shiquasa Flavor Salad
BESADEESABRE O— U0 —RKOY S THRZ

Grilled Shrimp with Anchovies, Garlic Sauce
2aYIFTIYN FUFIE, A=UvIFAILY—R

Grilled Scallops and Freshwater Prawns with Herb Sauce
RETEFRBEDT YL FEV—X

Aqua Patza -Whole Fish and Chock Full of Shellfish
BEBBDTITIRvY7

‘ Seafood Platter - Grilled Today’s Fish Fillet, Grilled Shrimp,
Pan Fried Mussels, Grilled Scallops and Fried Calamari
V—=T—FTSv4— ~KEO#HA FREE L—ILR KT, HITU~

Grilled Lobster with Lemon Herb Butter Sauce and Cocktail Sauce
JYLaIRE—

MEAT MAIN DISHES

XA PREE

¥2,600

¥2,600

¥2,650

¥3,100

¥3,500

¥3,800

¥4,300

¥6,500

Huli-Huli Chicken - Chicken Pan Fried Honey Flavor with Roasted Potatoes ¥2,500

EEN—TBO7YIY - FX> O—X b RT FRZ

BBQ Grilled Pork Hawaiian Style with Grilled Pineapple
TUNKR—=Y NI4T UBBARZ 1)L ( 350g )

Grilled Lamb Chops with Greece Yogurt Herb Sauce
SLADGTYIL ¥OFY—X

¥2.,750

¥3,600

Jumbo Pork Spareribs Honey Mustard Sauce with Roasted Potatoes ¥3,200
v iR R—=JRRF7 )T NZ—IRBZ—FY—R O—X FRT FFZ (800g )

‘ Grilled Rib-Eye Steak - US Beef of 300g with Roasted Potatoes ¥3,850

1) I74 R5—* (USA 300g)

Add.350yen for today’s soup with bread or brown rice.
+350MISTHRADRA—T, NURIFHERERTE I EAHKRET,

All prices are consumption tax included.

RRHMEEBALBYFT,



