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Appetizer:
Fish paste and somen noodles, chestnut and sea bream chips,
Japanese black beef and white asparagus roll with sea urchin
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Salad:
Salmon, tuna, squid and salmon roe,
lettuce, spinach and 3 colors of cherry tomatoes
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Assorted Sushi
Spanish mackerel, medium fatty tuna, longtooth grouper
Sushi topping is subject to change depending on the availability.
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Chirashi sushi with sea bream, tuna, salmon, mitsuba and salmon roe
Conger eel chakin sushi
(Steamed rice mixed with conger eel wrapped in thin crépe)
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Steamed kuruma prawn, maitake mushroom, shimeji mushroom,
garland chrysanthemum and ginkgo, kabosu
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Dessert:
Fried sweet potato bun, home-made chestnut yokan,
kohakutou (Crystal candy),

Mitarashidango (Skewered rice dumplings with sweet soy-sauce glaze),
Candied matcha-flavored Kagoshima sweet potato, dessert from Pastry,
Mini strawberry crépe with white bean paste and cream
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.



