‘I‘ 7( A soran

15,900

i {il’ Amuse-Bouche

BILLFE ik 41735
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

) A+ R sushi
A% Favt

10 Pieces of Sushi, Sushi Roll, Miso Soup

‘ﬂ‘ '& Dessert

A28 5H¥—t
Dessert of the Day

MKEICFILAAZELEEALTE) £,
We only use rice grown in Japan for all our dishes.
AR E VARG Z B 5 28455780t
Menu items may be subject to change depending on availability



‘) A/ E '5 RINDOU

24,300

i ‘H’ Amuse-Bouche
%) BEEVbER

Lightly Grilled Abalone, Soy Sauce and Butter Paste, Parsley

AR % Clear Soup
HRF AR
#E X% FR Foi

Sea Eel Ball, Shiitake Mushroom, Watershield, Green Onion Sprouts, Japanese Sansho Pepper Leaf

5 ¥ Grilled Dish
A & T/ LIRE S
T2 At iE%
Cutlassfish with Sea Urchin Sauce and Sansho Pepper,
Deep-Fried Broad Beans, Yanaka Ginger

% ‘) %—‘J +ﬂ. Sushi
A Fhvt

10 Pieces of Sushi, Sushi Roll, Miso Soup

‘E‘ "& Dessert

28 5FH¥— ¢t
Dessert of the Day

KEICFNLAZELE®ALTE) £,
We only use rice grown in Japan for all our dishes.
KATANAKAIL & VARG E R 5 2384603780 E T,
Menu items may be subject to change depending on availability
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Appetizers

% B

Deep-fried Dishes

% ®

Grilled Dish

i & M‘ }! Chef’s Recommendation

23 FE HHar 1735 1,800
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

Py E 950
Tofu Skin Sashimi

L 2R 900
Boiled Vegetables in Broth

a4 () B&EHAE 3,500
Lightly Grilled Abalone, Soy Sauce and Butter Paste, Parsley

Y ¥ <ok 950
Seaweed in Vinegar

T—72—F¥ 35 2,500

Seafood Salad

¥ EWEHT 1,800
\Vegetable Tempura
K) LSS EBR 3,800

Assorted Tempura

A2 BT/ LIRS 2,800

Cutlassfish with Sea Urchin Sauce and Sansho Pepper



