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Parboiled pike conger, yuzu, Japanese plum paste, soy sauce
Braised beef cheek pie, Japanese-style tomato sauce

955
BESDT—T8BEFEYSSY (LR, v ORI -2)
1A, B8E. 3BIZLV A FEOASRLYY YT
Salad:
Seafood salad bouquet with spring roll (Lettuce, mixed leaf)
Squid, Shrimp, Three colors of cherry tomatoes Home-made carrot dressing
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Assorted Sushi
Onigiri sushi: Sea bream, Tuna, Salmon, Seasoned fried tofu (Simmered ginger and kombu)
Egg crépe wrapped sushi: Potherb mustard, salmon roe (Simmered ginger and kombu)
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Cocktail sushi:
Sea bream, salmon, tuna, salmon roe, sea urchin, thinly shredded omelet, avocado
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Rolled sushi:
Sea bream and chili, lettuce, thin Japanese omelet, chili mayonnaise, tobiko
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Miso soup with somen noodles and spring onion
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Dessert:
Banana smoothie mousse, aqua jelly, Daifuku (Soft rice cake) stuffed with grape
Warabi mochi (Bracken starch dumpling), amber sugar
Mango, sweet bean paste and cream crépe
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Your choice of desserts:
Hakata lemon castella, Tamayura, Sanabori, Oonodaimoniji
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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.



