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Appetizer:
Japanese black beef meatball, Japone onion sauce, Creamy shrimp pot pie,
Chicken leg marinated with sweet vinegar, Japanese leek, bitter gourd, paprika
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Somen Bouquet salad:
Rice paper, lettuce, 3 colors of tomatoes, white radish sprouts, bonito flakes, somen,
somen dipping sauce, grated ginger, chopped Japanese ginger, spring onion
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Sushi:
Braided lightly seared sea bream on sushirice, lightly seared fatty tuna with salt on sushirice,
Squid on sushi rice, tomato, cured ham and shaved kelp sushi roll,
Hiroshimana leaf and salmon temari sushi, ginger sprout
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Cocktail sushi:
Salmon, tuna, sea urchin, salmon roe, avocado, kinshitamago (Thinly shredded egg crepe)

ZiNaspa
MBI bHTBEE A

Miso soup with fried tofu, sea lettuce and spring onion
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Dessert:
Fruit Kanzarashi (Round rice flour dumpling in syrup), kiwi, amanatsu and peach
Red wine poached fig, Mango and whipped cream crépe pouch, Banana mousse, red perilla jelly
Dessert from Pastry, 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.



