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Spicy simmered tuna and tuna skin, onion, red and yellow capsicums, white eggplant
Bread crusted Japanese beef tenderloin, Japanese-style sesame and onion sauce
Steamed yuba (Tofu skin) with avocado, zucchini and shrimp,
dashi, green onion, grated ginger
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Assorted Sushi:

Yellowtail amberjack, tuna, lightly seared kuruma prawn,
Flower inarisushi (Pouched vinegared rice in sweetened fried tofu)
(Salmon, squid, tuna, sea urchin, salmon roe,
sea lettuce, perilla sprout, sprout, edible flower)
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Mini colorful chirashi-sushi:
Sea bream, salmon, tuna, salmon roe, simmered gourd and shiitake,
pink-colored white fish flakes, shredded thin omelette,
red, yellow and green cherry tomatoes
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Miso soup:
Miso soup with spring onion, nameko mushroom and fried tofu

FH—h
O-X#% BEE TL—RU—A—ZOTTU-R (FSwyaFuy ZvF— IYP)
RN~ #8F DUy Y18EBTOFRHIIL-T

BNDNEF
Dessert:

Rose yokan (Jellied red bean paste), kudzu dumpling,
Blueberry mousse verrine (Crushed nuts, cookies, mint)
Dessert from Pastry, fresh strawberry and sweet red bean paste crepe
Your choice of wagashi

B—A /PerpPerson 5,800 (GEEE/Regular Seat)
HB— ARk / Per Person 6,000 (A—¥YvYE1—F/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.



