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15,900

i {il’ Amuse-Bouche
FERCEER 7R Fn FA4%

Firefly Squid and Grilled Mugwort Wheat Gluten,
Green Onion, Japanese Sansho Pepper Leaf Miso

#BYVEY+TR suhi
A% Favt

10 Pieces of Sushi, Sushi Roll, Miso Soup

‘E"& Dessert

2@ 5FH¥F—+t
Dessert of the Day

MKEICFILAZELE®ALTE) £,
We only use rice grown in Japan for all our dishes.
MAXNIKI & VARG E R 2BABTECET,
Menu items may be subject to change depending on availability
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24,300

i ‘H’ Amuse-Bouche
%5 20F ¢

ok B
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop

A % Clear Soup
PRI 2T ML AAEF
F34Fr=2bF 541 2@EHBAL

Sea Bream, Grilled Shiitake Mushroom, Dried Tomato, Dill, Seaweed

5 ¥ Grilled Dish
iy ARiex-> %2+t%

Grilled Abalone with Green Pea Paste, Spring Cabbage, Chili Pepper

#)AIY+H sushi
A1 kvt
10 Pieces of Sushi, Sushi Roll, Miso Soup

‘E‘ "& Dessert

28 5FH¥— ¢t
Dessert of the Day

MKEICFILAAZLEEALTE) £,
We only use rice grown in Japan for all our dishes.
MAANIKAILE VARG EZ R 5 2346037 850,
Menu items may be subject to change depending on availability
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Appetizers

% B

Deep-fried Dishes

% B

Grilled Dish

i& d l }2 Chef’s Recommendation

FEERCHERE 58 FonF4% 120
Firefly Squid and Grilled Mugwort Wheat Gluten,
Green Onion, Japanese Sansho Pepper Leaf Miso

Py E 950
Tofu Skin Sashimi

¥ En &\ 900
Boiled Vegetables in Broth

@&z FE FHar BA 1,500
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop

L ¥ <k 950
Seaweed in Vinegar

v—272—F¥ 3535 2,500

Seafood Salad

¥ EMEBT 1,800
\egetable Tempura
K)ebe XB R 3,800

Assorted Tempura

G0 2 Eqkg, & 3,600

Grilled Abalone with Green Pea Paste



