% TORA

R AN

\ Jiyugaoka /

S G By A% = 5
7J<%I:|/?u}\'1’}jjma KDJIIE
Frozen Aged Edomae Sushi Japan Style Aburi Sushi
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FHMOEFRLSERARETISHTBEORIMT T, Aburio &z, SN—F—ThHRADEL
E4tRMst TmAOBENLFELEZT, BRLGITAFLLFILAEETS [HADEK] TLT.
"Frozen Aging” is our original method No torch, no charcoal—just pure gas flame
of aging ingredients at -0.1° C, for the ideal medium-rare Aburi.

drawing out deep umami for exceptional sushi.
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Aburi Sushi Salt and Lemon
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Sauced, seared, and smoky—wrapped in red vinegar rice Zesty lemon and sea salt bring out delicate umami
for the ultimate fish-and-rice harmony. —for a clean, honest finish.
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