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i. {'j’ Amuse Bouche
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Malabar Spinach with Salted Sweetfish, Mushrooms, Dried Fish Flakes

ﬁi‘ ') Appetizers
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Abalone with Jelly, Herring Roe on Kelp, Grilled Sea Bass with Herb
Cold Savory Egg Custard, Crispy Shrimp Ball, Shallot with Egg Yolk
Yanaka Ginger with Spicy Miso, Japanese “Wagyu” Beef Sirloin
Tomato, Yam, Greens, Small Chirashi Sushi

-3 ié Deep-Fried Dish
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Simmered Cutlassfish, Eggplant, Grated Radish, Angelica Keiskei, Scallion

’& $ Noodles
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Chilled Somen Noodles, Sea Bream, Myoga Ginger, Cucumber, Tofu and Sesame

‘ﬂ' "&Dessert
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Mango Mousse with Yogurt and Mint

HREACFNLRAZ A LA L TE) 7,

We only use rice grown in Japan for all our dishes.
HATANARKAIL & VARG E R 5 28450378 i T,
Menu items may be subject to change depending on availability
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SOUKA
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7{; {ﬂ’ Appetizers
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Malabar Spinach with Salted Sweetfish, Mushrooms, Dried Fish Flakes
A % Clear Soup
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Pike Conger Cake, Water-Shield, Mushroom, Greens, Myoga Ginger
ié ') Sashimi
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Today’s 2 Kinds of Sashimi with Vegetable Garnishes

i 16 Simmered Dishes
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Simmered Eggplant in Broth, Scallion, Dried Fish Flakes, Shredded Red Chili Pepper

%% ¥ Grilled Dish
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Mushrooms and Zucchini Wrapped with Japanese Barracuda, Yanaka Ginger, Spicy Miso
#5 ‘fﬂé Deep-Fried Dishes
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Cutlassfish with Seaweed, Angelica Keiskei Leaf

’& $ Rice or Noodles
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Sticky Rice with Corn, Green Tea-Flavored Buckwheat Noodles with Shrimp Broth, Shiso Seed

‘ﬂ' "& Dessert
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Mango Mousse with Yogurt and Mint
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We only use rice grown in Japan for all our dishes.
MAANIUKILE VARG Z R #2346 T 85T,
Menu items may be subject to change depending on availability
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ﬁi % Appetizers
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Herring Roe on Kelp, Greens, Dried Fish Flakes, Octopus and Okra
Cured Japanese Taro Stem, Sea Eel Sushi, Strawberry Tomato

A % Clear Soup
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Pike Conger Cake, Water-Shield, Mushroom, Greens, Myoga Ginger

) sashimi
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Today’s 2 Kinds of Sashimi and Shrimp with Vegetable Garnishes

i 16 Simmered Dishes
AHFoldins B 44 £E4F

Simmered Eggplant in Broth, Scallion, Dried Fish Flakes, Shredded Red Chili Pepper

5 ¥ Grilled Dish
NEiTEIE F Xvi-—= LFiEE BFFRY
Mushrooms and Zucchini Wrapped with Japanese Barracuda, Yanaka Ginger, Spicy Miso
B (7% Deep-Fried Dishes
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Cutlassfish with Seaweed, Angelica Keiskei Leaf

’& $ Rice or Noodles
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Sticky Rice with Corn, Green Tea-Flavored Buckwheat Noodles with Shrimp Broth, Shiso Seed

‘ﬂ' "&Dessert
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Mango Mousse with Yogurt and Mint

KEACFNLAAL LAl TE) £,
We only use rice grown in Japan for all our dishes.
SAEANA KR & VARNEZ B 4 234085780 E+,
Menu items may be subject to change depending on availability
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ﬁi % Appetizers
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Herring Roe on Kelp, Greens, Dried Fish Flakes, Octopus and Okra
Cured Japanese Taro Stem, Sea Eel Sushi, Strawberry Tomato

A % Clear Soup
24X %% F 4 24
Pike Conger Cake, Water-Shield, Mushroom, Greens, Myoga Ginger

2 ) sashimi
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Today’s 2 Kinds of Sashimi and Shrimp with Vegetable Garnishes

i 16 Simmered Dishes
AHFoldins B 44 £E4F

Simmered Eggplant in Broth, Scallion, Dried Fish Flakes, Shredded Red Chili Pepper

5 ¥ Grilled Dish
NEiTEIE F Xvi-—= LFiEE BFFRY
Mushrooms and Zucchini Wrapped with Japanese Barracuda, Yanaka Ginger, Spicy Miso
B (7% Deep-Fried Dishes
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Cutlassfish with Seaweed, Angelica Keiskei Leaf,

’& $ Sushi
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5 Pieces of Sushi and Miso Soup

‘ﬂ' "&Dessert
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Mango Mousse with Yogurt and Mint

KEACFNLAAL LAl TE) £,
We only use rice grown in Japan for all our dishes.
SAEANA KR & VARNEZ B 4 234085780 E+,
Menu items may be subject to change depending on availability
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Assorted Sushi Set
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4‘44‘.:_&& ‘) Appetizers

% ¥ Grilled Dishes
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Mushrooms and Zucchini Wrapped with Japanese Barracuda, Yanaka Ginger, Spicy Miso

) A3 sushi

B 645 LM RF
2T GEE H—FEL L4750t ¢ | A7

hriren A& A3 BRHEET
Tuna, Whitefish, Squid, Sea Eel

Sea Urchin, Sweet Shrimp, Salmon and Salmon Roe over Rice,
Tuna and Pickled Radish Rolled Sushi, Japanese Egg Omelet

R 3 Clear Soup
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Clear Soup of the Day

‘ﬂ' '$ Dessert
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Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
BAAXNTKRIL S ARV Z R 5 2BAB TS ES,
Menu items may be subject to change depending on availability



