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Appetizer:
Garland chrysanthemum, strawberry and scallop mixed with tofu
Monkfish liver tofu, bonito dashi, wasabi

“zLY
ZFEiZL (B FE BEIR #ME =D2&F) |EEHNT #F
Steamed egg custard with crab, yuba(Tofu skin), lily bulb, shiitake mushroom, mitsuba,
kudzu and bonito sauce, yuzu
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Tempura: Prawn, conger eel, sesame tofu, canola flower, butterbur sprout, lotus root
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6 kinds of assorted sushi:
Sea bream, vinegared mackerel, yellowtail, fatty tuna, squid, sea urchin and salmon roe
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Miso soup with canola flower, sea lettuce, spring onion and Japanese pepper
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Strawberry daifuku

(Soft rice cake stuffed with strawberry and sweet red bean paste)
Dekopon sherbet, kiwi sauce and mint

E—ABk / perperson 10,000
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7 kinds of assorted Sushi upgrade:
Olive flounder, conger eel, mackerel,
kuruma prawn, fatty tuna, squid, sea urchin and salmon roe
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*Menu items may vary slightly depending on the season.
MEMIZE D 7L AF—ENTENE LS, TEERBICBHLNT SN,
*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Appetizer: Garland chrysanthemum, strawberry and scallop mixed with tofu
Monkfish liver tofu, bonito dashi, wasabi

kombu-marinated olive flounder and canola flower, seasoned vinegar
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Grilled dish: Yuzu-flavored duck breast teriyaki

Fried taro, butterbur sprout with miso paste, plum-shaped carrot, flower-shaped lotus root

1LY/
TIOXEE HREFF IViF XEODE AKX
Fried dish: Pond smelt, kuruma prawn and longtooth grouper tempura,
Amanaga pepper, baby eggplant, Amakusa salt, kabosu
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7 kinds of assorted Sushi:

Sea bream, squid, horse mackerel, sea urchin and salmon roe,
lightly seared Spanish mackerel, fatty tuna, ark shell clam
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Miso soup with canola flower, sea lettuce, spring onion and Japanese pepper
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Strawberry daifuku

(Soft rice cake stuffed with strawberry and sweet red bean paste)
Dekopon sherbet, kiwi sauce and mint

H—AEk / perperson 14,000
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Sashimi upgrade + 1,500:
Olive flounder, tuna, yellowtail
soy sauce mixed with kombu and bonito stock, wasabi
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*Menu items may vary slightly depending on the season.
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Appetizer: Garland chrysanthemum, strawberry and scallop mixed with tofu
Monkfish liver tofu, bonito dashi, wasabi
kombu-marinated olive flounder and canola flower, seasoned vinegar
Simmered sardine with ginger and soy, flower-shaped lotus root
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Sashimi: Sea bream fatty tuna, squid, soy sauce mixed with kombu and bonito stock, wasabi
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Hot dish: Grilled cod and scallop with butter, yuzu cheese sauce
turnip cake, Amanaga pepper, fried taro

JCN

ALY TOSOBERL (P ME #BAZ F% BR RUVEF FREL
Steamed dish:
Steamed longtooth grouper with sake, shiitake mushroom, plum-shaped carrot
garland chrysanthemum and Japanese leek,
ponzu, grated red chiliand white radish, green onion
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7kinds of Sushi:
Longtooth grouper, ark shell clam, kuruma prawn, yellowtail, fatty tuna
sea urchin and salmon roe, mackerel
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Miso soup with canola flower, sea lettuce, spring onion and Japanese pepper
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Strawberry daifuku
(Soft rice cake stuffed with strawberry and sweet red bean paste)
Dekopon sherbet, kiwi sauce and mint

E— Ak /perperson 18,000

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,

*Menu items may vary slightly depending on the season
MEMIZE D 7L AF—ENTENE LS, TEERBICBHLNT SN,

*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices





