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Appetizers: Spicy pike conger and summer vegetables
(bitter gourd, red and yellow capsicum, onion);
colorful somen noodles (dried shiitake mushroom, bonito and kombu kelp dashi),
garniture (Japanese ginger, green onion, grated ginger);
flower salad with home-made carrot dressing
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5 kinds of Sushi:
Eel and laver layered sushi, sushi with conger eel wrapped in bamboo leaf,
yellowtail amberjack sushi roll, lightly seared tuna sushi roll,
sushi with shrimp and basil sauce
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Cocktail Sushi:
salmon, shredded omelet, tuna, avocado, salmon roe and sea urchin
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Bonito stock-flavored steamed egg custard with seafood

FH—
HLABBL - EODIIL=YE— - DSUBH
VITDRIIOFEF 2@
BENDIEF
Dessert:

Kanzarashi (round rice flour dumpling in syrup); colorful fruits jelly;
Warabimochi (Bracken-starch dumpling)
2 kinds of Chef's recommended Western desserts
Your choice of wagashi
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*Menu items may vary slightly depending on the season.
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*If you have any food allergies, please do not hesitate to inform your server.
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*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



