LIMITED-TIME SEASONAL DISHES

FHD B33

Frk2Ilc@fie - -2 E TN,
BRI LVIVE— L BEL OB, JRER VAR S YAV —2 THH UAT 700,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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BLOWFISH TASTING WITH OCHAZUKE
W& Y T/ KBES BRRD

SASHIMI,/DEEP-FRIED/CHAROAL-GRILLED

OCHAZUKE (RICE WITH BROTH)

15,000

K KA [FH SV FRE]

SHRIMP TEMPURA DONBURI SET MEAL (WEEKDAYS LUNCH ONLY )

FebRWEEE U /K HEE RKIHMEE H R

APPETIZER/EGG CUSTARD./SHRIMP TEMPURA DONBURI SET

DESSERT

7,500
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Weekdays Only

FrREHEIEBE - AR E TN T T
T UINVEF—E BHELOBERL. EER VAN T YT RV — 2 TBH UPT 0,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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APPETIZER

BETYE B OME EE eIt

Crab egg tofu, awabi-take mushroom, crab and flavorful dashi broth

SEASONAL DELICACIES

fiil-nkex FUMZ Y —AF—X BEEFRM FEEE =oFEMTEZH
ZRVEE Rpahy EAMSEHEEED b 5 CEAED

Grilled Yellowtail with sweet soy sauce, dried persimmon with cream cheese,
Mashed roasted sweet potato, simmered chestnuts, Japanese egg omelette, cod roe with ponzu
Pickled lotus root with apples and marinated Honmoroko fish in sweet vinegar sauce

BENTO BOX
#EY XOEHEY S XM

Seared golden eye snapper with sesame dressing

Y R RRTEIRIORAHNT
Simmered crown daisy dumpling with thick minced beef sauce

Y EE LG, ook Y

Deep-fried maitake mushrooms and squid

wA MARL #ERY HEE B BUEE BE

Boiled bok choy and chicken, fried tofu, shitake mushroom

RICE
AR RERCR B2 WM ARRIg Bot) =MEY

Steamed Japanese rice, miso soup and pickled Japanese vegetables

DESSERT
Hk

Dessert of the day



WEEKEND AND HOLIDAY BENTO BOX
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KAN

7,500

+HHHRE
Weekend and Holiday Only

T3S - —E 2R E TN T,
BTV F—E BHLOBERE. SEELRS VATV RA—YY—F TEH UPF 15Z 0,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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APPETIZER

BEFEE & OME AL EBREIT

Crab egg tofu, awabi-take mushroom, crab and flavorful dashi broth

SEASONAL DELICACIES

fiif-nkEx TUMI Y —LAF—X PEXTFRT FHEEE =-o%EHITEZ I
FEHRVER AT SEARMHTRRS A6 5 ZRATY

Grilled Yellowtail with sweet soy sauce, dried persimmon with cream cheese,

Mashed roasted sweet potato, simmered chestnuts, Japanese egg omelette, cod roe with ponzu
Pickled lotus root with apples and marinated Honmoroko fish in sweet vinegar sauce

BENTO BOX
&Y KHOBES M

Two kinds of sashimi

-/ r L el s b

Simmered crown daisy dumpling with thick minced beef sauce

Y WE LS. =oFEoRx Y

Deep-fried maitake mushrooms and squid

wA MAERL  ERY. HEH. B BU XA R

Boiled bok choy and chicken, fried tofu, shitake mushroom

RICE
HaA O HOFER & HIRZ A S T B ARG H oY) =R Y

Steamed Japanese rice with seared chicken and seasonal mushrooms

DESSERT
Hk

Dessert of the day
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Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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APPETIZER
HIAPEL—A % O R R, JuRE I Bl RO Al

Cauliflower mousse, seared cod roe, scallion with soy sauce and grated yuzu

SOUP
WEEEAL MEE. RAOVEEE . A [ G

Shrimp cake, shiitake mushroom, shrimp, pepper

SASHIMI
FARH . B/ B8 € 3G 0 SRS / & K R, nisiEsy 2 v

Squid with sudachi citrus and salt / White fish with sesame soy sauce / Octopus, plum paste, vinegar jerry

GRILLED DISH
IR A g e &

Grilled Spanish mackerel with miso

SEASONAL DISH
BH L GHoRXHS

Deep-fried maitake mushrooms and squid

RICE
BIDRARKR A MR FIE ARG Ho) =HEEEY

Steamed Japanese rice with yellowtail, scallions, miso soup and Japanese pickles
DESSERT
Hk

Dessert of the day
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Available by reservation only

FETESICEEE - Y- 2B E T h T,
BTV F—E BHLOBER. SEELS VATV RA—YY—F TEH UPF 1530,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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APPETIZER
HAPEL—A % O R IR, fuRE I Bl RO Al

Cauliflower mousse, seared cod roe, scallion with soy sauce and grated yuzu

EGG CUSTARD
e HEH FARRE. HE

Grilled chicken, shrimp, shiitake mushroom, wakame seaweed thick sauce, ginger

SASHIMI
FARHR . WG/ B8 € 3G 0 SRS / & D K MR, nisiEsy 2 v

Squid with sudachi citrus and salt / White fish with sesame soy sauce / Octopus, plum paste, vinegar jerry

SEAFOOD DISH
i npER % 723 KGO Y Abt

Grilled Yellowtail with sweet soy sauce or Assorted tempura

TEPPANYAKI
P—10 4 V80g /21 ¥ 160g
Sirloin 80g or fillet 60g

RICE
12 Y 851 ] w

Five pieces of sushi and miso soup

DESSERT
HIK

Dessert of the day



