¥20,000
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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.
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APPETIZER
Ao L—Z KV ER BB R LE
Sea bream and turnip mousse, sea urchin and wasabi

SOUP \‘
BEX A EHF HIFAR O, KO

Bamboo shoot dumplina with seaweed and deep-fried icefish

SASHIMI

AHDEBTTOH=EEY E— LZE LEEH
Three kinds of sashimi with traditional garnishes

GRILLED DISH

HEESREE

Grilled greenling with fava beans

SIMMERED DISH
REMFBIE

Wagyu beef simmered in soy-based broth

SEASONAL DISH
etk AR5 T BRI oo DF EX
Deep-fried clam with Sakura and seasonal vegetables

RICE

HEH O LY IR EEER

Steamed Japanese rice with firefly squid and watercress
DESERT

Hik

Dessert of the day
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¥25,000

ETRILICIIHE - Y—EREPEENET,
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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.



5'['. APPETIZER
5} B BT AT B IE 5 B0 8 LT
Firefly squid and seasonal vegetables with thick ginger sauce

2= SMALL DISH
x I b A FEHER RIFFEIRY Hy O ZAENL ZLEERET HE

Steamed rice with tuna, deep-fried smoked radish, prosciutto, wasabi, sweet soy sauce

il soup
F O R EAR R 5 COIR O, KOF

Seared sea bream with noodles, daikon and tofu

&

i%_ SASHIMI
] KEOHY T _fERY
Two kinds of sashimi with traditional garnishes
X MAIN DISH
X EEMSRAEE 7213 RIREOEY Abt

Charcoal-grilled wagyu beef or Assorted tempura

RICE
BXEHR MBEREE R AERE FoY =ExY

Steamed Japanese rice, miso soup and pickled Japanese vegetables

DESSERT
Hk

Dessert of the day
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¥40,000
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Available by reservation only

ETRILICIIHE - Y—EREPEENE T,
BYT LILE—2BRFE0OEERKIE. DRRALA NI vyeRx—Cv—F THBRLMITIEE L,

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

RS & B R AT HERRENT B E S 5 U Bn LI
Firefly squid and seasonal vegetables with thick ginger sauce

SOUP
BEX B BF HBITAR O, KOF
Bamboo shoot dumpling with seaweed and deep-fried icefish

SASHIMI
AHOBTFH=1ERE Y Z— 1LZE HeE

Three kinds of sashimi with traditional garnishes

SEAFOOD DISH
HMEBEIRE £7213 RIFEORY abhtE
Grilled greenling with fava beans or Assorted tempura

TEPPANYAKI
P —0a4>100g £7=1% & L-80g
Sirloin 100g or fillet 80g

RICE
BYEshE BY) 85

Five pieces of sushi, rolled sushi and miso soup

DESSERT
HR

Dessert of the day



