
お
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が
き

・
振
る
舞
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桜
鯛
し
ゃ
ぶ
し
ゃ
ぶ
鍋
と
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り
合
わ
せ
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い
た
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ま
す
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お
し
な
が
き
よ
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追
加
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理
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け
く
だ
さ
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品
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ト
は
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追
加
料
⾦
を
申
し
受
け
ま
す
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野
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⿊
⽑
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⻄
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ー
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の
フ
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ー
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三
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円
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〇
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パ
ン
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ー
グ
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と

⼀
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料
理

⿊
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和
⽜
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⽕
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パ
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ー
焼

に
ぎ
り
寿
司
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貫
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貫
︶

⼆
、
五
〇
〇
円

⼀
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五
〇
〇
円

四
〇
〇
円

五
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〇
円

さ
ざ
え
壺
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⼀
、
〇
〇
〇
円
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⽴
そ
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〇
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円
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酒
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な
の
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烏
賊
と
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花
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⼦
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ベ
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菜
の
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⽣
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あ
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烏
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蒟
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⽟
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こ
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び
⽩
た
き

餅
⼱
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じ
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が
芋

⽜
す
じ

⽜
蒡
天


