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Appetizer:

H

Marinated pike conger in sweet vinegar, watercress, onion, capsicum, tomato

BB L.
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Steamed egg custard with conger eel, thick kudzu sauce, Japanese pepper
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Tempura:

Prawn, squid and white fish,okra, green bean, eggplant

FEIEOEHESE !
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5kinds of assorted sushi:
Sea bass, vinegared mackerel, tuna, yellowtail amberjack,squid

HRET O @ B

Miso soup with mekabu seaweed, pea sprout and spring onion

koL—X b (EOE)-DERBERILIT)

Peach mousse, mint

H— A / perperson 4,900

FRBDEDE 6 ET7YFJIL—F 1 +1,650
-3 - B - T X - ERVS
6kinds of assorted sushi upgrade: +1,650
Sea bream, fatty tuna, squid, yellowtail amberjack,
vinegared mackerel, sea urchin and salmonroe

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*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:

Marinated pike conger in sweet vinegar, watercress,
Asparagus tofu, consommeé gelee, beetroot powder, Itoshima herbs
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Sashimi : sea bream, tuna, soy sauce mixed with kombu and bonito stock, wasabi

B L:
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Steamed egg custard with conger eel, thick kudzu sauce, Japanese pepper
Shredded burdock, snow fungus, edamame

RiEAEERSE LCxb'%8 ZEaBEHIT BNEEHRNZX FEOER
Grilled chicken grunt marinated with yuzu, potato cake, fried starch-coated broad beans
melon cucumber mixed with salted kombu, vinegared Japanese ginger
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6 kinds of sushi:
Sea bass, yellowtail amberjack, lightly seared chicken grunt, squid,
medium fatty tuna, vinegared mackerel

HRET O @ B

Miso soup with mekabu seaweed, pea sprout and spring onion

oL—X b (EOE)-DERBERILT)

Peach mousse, mint

H—AEk / perperson 6,900

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*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.



