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SEASONAL SPECIALITIES

Experience the delicate flavors of the season
through our chef’s limited-time creations,
crafted with the finest ingredients.
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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.
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Hot Pot Set with Cod and Shirako (Cod Milt)

Available for weekday lunch only
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Set meal including steamed egg custard,

Eight assorted small dishes,
Hot pot set with cod and shirako (cod milt), and dessert

¥7,500
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¥6,500
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Weekdays Only
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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.
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APPETIZER
HIAREE BZIIA8BET ToF F &% RYES

Fried sesame tofu with thick ground chicken sauce

SEASONAL DELICACIES

BT SASRETRRE S EHFERER
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Grilled Spanish Mackerel with miso, sea urchin and soy skin with thick sauce, squid temari sushi,
Japanese egg omelet, salmon with bread, canola flower and prosciutto,
Fried scallop cake, cheese with sake lees and miso, pickled lotus root with kumquat

BENTO BOX
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Seabream salad, onion, perilla leaf with citrus jelly

BY) BEFEE BFEINEHENT

Simmered shrimp taro dumpling with vegetable amber sauce and yuzu pepper
B CBELER = OE0REBI

Deep-fried shrimp, lotus roots

WE KEEEAREOERL LAAFHNT
Boiled mizuna greens and enoki mushroom, grated taro potato

RICE
BAHIER MAAER & GEWE Foy =—ErY

Steamed Japanese rice, miso soup and pickled Japanese vegetables

DESSERT
HEk

Dessert of the day



WEEKEND AND HOLIDAY BENTO BOX

7,

KAN

¥7,500

THMBRE
Weekend and Holiday Only
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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.
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APPETIZER
HIAREE BZIIA8BET ToF F &% RYES

Fried sesame tofu with thick ground chicken sauce

SEASONAL DELICACIES

BRERET EFSEERERT SHEHFEHER
EEEF BAvEY—FEUEL HEofELENLEE
ML DFHIT F—XEMHEDET FEERESHES

Grilled Spanish Mackerel with miso, sea urchin and soy skin with thick sauce, squid temari sushi,
Japanese egg omelet, salmon with bread, canola flower and prosciutto,

Fried scallop cake, cheese with sake lees and miso, pickled lotus root with kumquat

BENTO BOX
EY AHOBITITH_fE

Two kinds of sashimi

BY) BEFETE BEEIRRENT

Simmered shrimp taro dumpling with vegetable amber sauce and yuzu pepper
mY) EBELER = O0EOREH

Deep-fried shrimp, lotus roots

BE KEELBAREDOLEL &AAFHNS

Boiled mizuna greens and enoki mushroom, grated taro potato

RICE

TRER MR

Steamed Japanese rice with seasonal vegetables
DESSERT

Hok

Dessert of the day
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¥9,000
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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.



APPETIZER
HIAREE BZIIA8BET ToF F &% RYES

Fried sesame tofu with thick ground chicken sauce

SOUP

FE R T KR NS g SRERE O, 7 F
Yellowtail in miso broth, Japanese radish, carrot, grilled fu, spinach, Japanese mustard

SASHIMI
SHEH B FFE /BzEY gL/ MERF

Squid with salt and citrus / Seabream with citrus jelly / Tuna with yam potatoes

GRILLED DISH
BRERES

Grilled Spanish mackerel with miso

SEASONAL DISH
BT LER ZO0EOEEEGT

Deep-fried shrimp, lotus roots

RICE

TRERE1HER

Steamed Japanese rice with seasonal vegetables, miso soup and Japanese pickles
DESSERT

Hok

Dessert of the day
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Available by reservation only
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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.
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APPETIZER
HIAREE B2 A8 ToF &% RYES

Fried sesame tofu with thick ground chicken sauce

EGG CUSTARD
O GES HE BB =OE 4 X
Chicken, turnip, grilled fish cake, shiitake mushroom and thick sauce

SASHIMI
S EH B g /RBz g gL/ MERF

Squid with salt and citrus / Seabream with citrus jelly / Tuna with yam potatoes

SEAFOOD DISH
BELBAREREX X721 RIBFORY Aht
Grilled Silver Pomfret in leek Miso or Assorted tempura
TEPPANYAKI

P—0a480g £7-1% & L-60g

Sirloin 80g or fillet 60g

RICE
BY &R E B
Five pieces of sushi and miso soup

DESSERT
HER

Dessert of the day



