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i {il’ Amuse-Bouche
FHERL ) T AL

Steamed Octopus with Sake, Sea Urchin with Sansho Pepper

) 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
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i ‘H’ Amuse-Bouche
¥o4% LGz
FIAL PTRNTHR BR @
Prawn with Mashed Tofu in Cup of Kiwi, White Asparagus, Silvertop, Shrimp Salt

A % Clear Soup
K4 F A X

L XN RoF
Grilled Sweetfish and Burdock Ball, Shimeji Mushroom, Winter Melon, Water Pepper

B ¥ Grilled Dish
SRR
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Grilled Flounder with Miso, Green Chili Pepper, Dried Tuna Flakes

3&‘ ‘) ’%';J +'a. Sushi
A Fhvt

10 Pieces of Sushi, Sushi Roll, Miso Soup

‘H' '& Dessert

28 FH¥—t
Dessert of the Day

KEICFNLAZELE®ALTE) £,
We only use rice grown in Japan for all our dishes.
KATANAKAI & VAR CE R 5 234603780 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

REICBA ) THLIR
Steamed Octopus with Sea Urchin Sauce with Sansho Pepper

P EBE

Tofu Skin Sashimi
¥ EN EE&
Boiled Vegetables in Broth
¥Fo14%5 G
Prawn with Mashe Tofu in Cup of Kiwi
Y ¥ < gk
Seaweed in Vinegar
T I72—-F¥ 35
Seafood Salad

B EMEBT

\Vegetable Tempura
K) LSS EBR

Assorted Tempura
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Grilled Harvestfish with Miso
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