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Grilled king crab, pickled white asparagus, Tosa vinegar gelée
Hatoshi (deep-fried shrimp sandwich)
Goto udon rolled with yuba (tofu skin), dashi, green onion and grated ginger
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Sushi:
Blowfish and sea urchin, kombu-marinated scallop, fatty tuna and salmon roe,
(Ball-shaped sushi)
Okra with kombu, Japanese plum mixed with yam, layered radish, mackerel

Ginger buds
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Cocktail Sushi:
Sea bream, salmon, tuna, salmon roe, simmered gourd and shiitake, sakura fish floss
Shredded omelette, cucumber, sansho leaf
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Miso soup:
Miso soup with green onion, sea lettuce and dried tofu
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Dessert:
Berry yokan (Jellied red bean paste), daifuku stuffed with sweet potato,
Lemon mousse verrine (with crushed nuts, cookies, mint), Basque cheesecake
Mini crepe, fresh strawberry sauce
Your choice of wagashi

B— Bk / Per Person 5800 (&&f&/Regular Seat)
HR—AER / Per Person 6,000 (AF—y v a1—fE/Ocean View Seat)
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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.



