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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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Seabream with Japanese Rice ~Ochazuke Style~
Available for weekday lunch only

Fobt / FBoEk L/ SEARE REE F 0 ek Bl / Bk
Appetizer, Steamed Egg Custard, Japanese Rice with Seabream
Japanese Pickles and 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
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Sea bream and turnip mousse, sea urchin and wasabi

SEASONAL DELICACIES
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Grilled cherry salmon with butterbur, Octopus temari sushi, Japanese egg omelette,

Cheese with duck prosciutto, Grilled wheat gluten with miso,
Crispy firefly squid, Candied fava beans, Lily root, Pickled lotus root with Sakura

BENTO BOX
BY RUNILEEBXOER L v 78T
Seared scallops and seasonal vegetables with kelp dressing

BY STLENEIBITER

Simmered green peas dumpling with thick vegetable sauce
B ORF ExROTEEEHIT

Deep-fried clams and canola flower
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Boiled Japanese mustard greens, fried tofu and bacon

RICE
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Steamed Japanese rice, miso soup and pickled Japanese vegetables
DESSERT

H

Dessert of the day



WEEKEND AND HOLIDAY BENTO BOX
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¥7,500
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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
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Sea bream and turnip mousse, sea urchin and wasabi

SEASONAL DELICACIES
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Grilled cherry salmon with butterbur, Octopus temari sushi, Japanese egg omelette,
Cheese with duck prosciutto, Grilled wheat gluten with miso,

Crispy firefly squid, Candied fava beans, Lily root, Pickled lotus root with Sakura
BENTO BOX
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Two kinds of sashimi

BY STLENEIBITER

Simmered green peas dumpling with thick vegetable sauce
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Deep-fried clams and canola flower

wE JIFEMYIERL

Boiled Japanese mustard greens, fried tofu and bacon

RICE
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Steamed Japanese rice with bamboo shoot and seaweed
DESSERT

Hek
Dessert of the day



\\/

=2]

ZEN

¥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
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Firefly squid and seasonal vegetables with thick ginger sauce

SOUP
YW SRE AR ZE 5 W O ROF

Seared sea bream with noodles, daikon and tofu

SASHIMI
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Squid with salt and citrus / White fish with seaweed soy sauce / Scallops with kelp dressing

GRILLED DISH
BB e =

Grilled cherry salmon with butterbur

SEASONAL DISH
A L EoTEEEBIT

Deep-fried clams and canola flower

RICE
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Steamed Japanese rice bamboo shoot and seaweed
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
HEME RN EZHEET HME O S0 8o LIERE
Firefly squid and seasonal vegetables with thick ginger sauce

EGG CUSTARD
B BT HE EhEE £ %
Chicken, shrimp, shiitake mushroom and thick seaweed sauce

SASHIMI
SHEH B g / A58z s8Y sb3BEER/ ML BH Ly T

Squid with salt and citrus / White fish with seaweed soy sauce / Scallops with kelp dressing

SEAFOOD DISH
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Grilled cherry salmon with butterbur or Assorted tempura
TEPPANYAKI
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Sirloin 809 or fillet 60g

RICE
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Five pieces of sushi and miso soup
DESSERT

HR

Dessert of the day



