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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.



2HEI-FUEFH [FEZ >V FRE]
Oyakodon (Chicken and Egg Rice Bowl)
Available for weekday lunch only
bt/ ZEOEYRL /NS TE / ZEEI—F VETH B0 B
ZEEI—F Ty EDY

Appetizer, Seasonal Soup, Two Kinds of Small Dishes,
Chicken and Egg Rice Bowl, Japanese Pickles and Miso Soup, Seasonal Dessert

¥7,500



BENTO BOX
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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
B7ANZ7HE Eff BT7ANT HoleRE 77 via L¥E ERET
White asparagus tofu with flavorful dashi sauce, sea urchin and wasabi

SEASONAL DELICACIES

RreEiEmEE WK O EILEY KELEX £ZERNT BFEER EFFHXT I
M 51T ZBEESEAEGT FATREE FFEREZEMEMZ

Grilled salmon with grated radish and salmon roe, Mozuku seaweed, Horse mackerel temari sushi

Japanese egg omelette, Deep fried baby trout, Fava beans and dried mullet roe
Simmered sweet potato, Pickled lotus root with orange

BENTO BOX
BY EY T RMEIT KER KX BRT M FRFLyI YT
Bonito salad with onion dressing

Y ETHFEE XvF—= IXHAT ¥RIAEE
Corn dumpling, zucchini and eggplant with thick sauce

BY NFLFIIBRTLLEHT BR

Deep-fried conger eel and okra

wE LARMYRL RUB HE BER B

Boiled Japanese shirona greens, grilled chicken and shiitake mushrooms

RICE

BKiER BB RE B oLEWE Fo¥ =@ERY

Steamed Japanese rice, miso soup and pickled Japanese vegetables
DESSERT

HEE 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
H7ANZ72H EfY BT7ANT BHLehE 774 va LU EKRHT
White asparagus tofu with flavorful dashi sauce, sea urchin and wasabi
SEASONAL DELICACIES
FrEEIBmE S WK DEILEY KEBLER 4 ZEFENT B BFEER EFFHRT
b 51T ZBEESEAEGT FATREE FFEREZEMEMZ
Grilled salmon with grated radish and salmon roe, Mozuku seaweed, Horse mackerel temari sushi
Japanese egg omelette, Deep fried baby trout, Fava beans and dried mullet roe
Simmered sweet potato, Pickled lotus root with orange
BENTO BOX
EY) AHOBTITH &
Two kinds of sashimi
YY) TEHFEWE XvF—= HNEMT IEIAEE
Simmered green peas dumpling with thick vegetable sauce

BY) NTFEFITEURTLIEHIS

Deep-fried conger eel and okra

wE LAXEWYERL RUE HE BERE BN

Boiled Japanese shirona greens, grilled chicken and shiitake mushrooms

RICE
B E b b EEORIREHER
Steamed Japanese rice with bacon, tomatoes and fava beans

DESSERT
HEk

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
W oBE KE RF F277 AN E£EZEENT ST via o LR

Octopus, shrimp, mozuku seaweed, yam, okra and cucumber with vinegar sauce

SOUP
B BEMEX ME ZEF HEX O, MmFHR

Deep-fried seabass, shiitake mushrooms and yuzu pepper

SASHIMI

SHEHIE - B /B2 &%) EBFLy Y > 7 /ABOBE BE%ER FYee4
Squid with salt and citrus / Bonito with onion dressing / White fish with egg yolk soy sauce
GRILLED DISH

FraEigpe =

Grilled salted-salmon

SEASONAL DISH
NFEFTZOEERT LY EHIT

Deep-fried conger eel and okra

RICE

BEE b b BT O EHER

Steamed Japanese rice with bacon, tomatoes and fava beans
DESSERT

HER

Dessert of the day
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¥20,000
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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
W oBE KE RF F277 I EEZEENT ST via o LR

Octopus, shrimp, mozuku seaweed, yam, okra and cucumber with vinegar sauce

EGG CUSTARD
B OME FEHE MEEIE ORE AHW

Chicken, shiitake mushroom, grilled fish cake, fava beans and thick sauce

SASHIMI
SR 18- BFE /B2 &S FRANL Yy YV / ABOBE BEWER FYt L

Squid with salt and citrus / Bonito with onion dressing / White fish with egg yolk soy sauce

SEAFOOD DISH

RS 7013 RERORY &ht
Grilled salted-salmon or Assorted tempura
TEPPANYAKI

P —n04>80g £7-1F £ L-60g

Sirloin 80g or Fillet 60g

RICE
BYUERE B
Five pieces of sushi and miso soup

DESSERT
Hk

Dessert of the day



