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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.



WAL [HERE]

Steamed Japanese rice with eel in a steaming basket
Limited time only
Sfff /g WAEKL /R /
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Appetizer, Steamed Japanese rice with eel in a steaming basket,
Eel lever soup, Japanese pickles and Dessert

¥9,000



BENTO BOX

s
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¥6,500

FHRE
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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Pike conger with dashi jelly, microgreens, ginger

SEASONAL DELICACIES

fE7-nEE BRLM BENTFFERER EEIEF BRENEBHNS
F77BHAEVEY BEoNE BEEE FFEREBED

Grilled sea bass with sweet soy sauce, conger eel temari sushi, Japanese egg omelette
Pumpkin wheat gluten with red bean paste, marinated okra and squid, simmered octopus
Simmered sardines with ginger, pickled lotus root with apricot

BENTO BOX
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Tuna salad with citrus dressing
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Simmered edamame dumpling and eggplant with chicken sauce

BY EBRLBZEONEBIS HERIL

Deep-fried corn and shrimp
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Boiled Japanese Mibuna greens, pork, fried tofu, tomatoes and yam with pepper

RICE

BRIk MABHE B AEHKE FToY =By
Steamed Japanese rice, miso soup and pickled Japanese vegetables
DESSERT

Hik

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
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Pike conger with dashi jelly, microgreens, ginger

SEASONAL DELICACIES

fE7-nBEE BRLUM BEINFFEER BEEIETFT BRANEBEES
FU7BHAEVEY BRoHNE BEEE HFERBED

Grilled sea bass with sweet soy souce and Conger eel temari sushi, Japanese egg omelette
Pumpkin and Wheat Gluten with Red Bean Paste, Marinated okra and squid simmered octopus
Simmered sardines with ginger, Pickled lotus root with apricot

BENTO BOX
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Two kinds of sashimi

BY) KEEBBEIMFATLE BLIIAEHT MEKE
Simmered edamame dumpling and eggplant with chicken sauce
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Deep-fried zucchini and shrimp

WE THEXLERRL SHB EEM LAAF AR

Boiled Japanese Mibuna greens, pork, fried tofu tomatoes and yam with pepper

RICE
EHFIFOEMR ZEER
Steamed Japanese rice with corn

DESSERT
HeER

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
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Grilled eggplant and fig with sesame sauce, steamed chicken, okra and yam potato

SOUP
BlRETF M kR RN O 4£=E

Duck dumpling, Winter melon, scalions ,spaghetti squash and ginger

SASHIMI
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Squid with salt and lime / Tuna with citrus dressing / Sea bream with seaweed soy sauce
GRILLED DISH

NETHREEALEE

Grilled Barracuda with Miso and Edamame paste

SEASONAL DISH
Ry - BEONEHIT
Deep-fried zucchini and Shrimp

RICE
FHEROZIREZ{HER
Steamed Japanese rice with com

DESSERT
Hk

Dessert of the day
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¥20,000

HERTE
Limited Quantity
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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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Grilled eggplant and fig with sesame sauce, steamed chicken, okra and yam potato

o

?"g‘ EGG CUSTARD
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?‘ Shrimp, zucchini, grilled fish cake, fried corn and thick sauce

'y SASHIMI
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Squid with salt and lime / Tuna with citrus dressing / Sea bream with seaweed soy sauce

SEAFOOD DISH
ﬁ¥ ANFETHEEREST £k KEEORYESHE

Grilled Barracuda with Miso and Edamame paste or Assorted tempura

~40

*u TEPPANYAKI
Y—A4280g F7ld kEL60g
Sirloin 809 or Fillet 60g

RICE

fE
BYUERE B
Five pieces of sushi and miso soup
.EI. DESSERT
u* ‘H’H;‘k

Dessert of the day
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