‘I‘ 7( A soran

15,900

BIKFE HJak 475

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

#)EFN+H A vt

10 Pieces of Sushi, Sushi Roll, Miso Soup

AR S5H—

Dessert of the Day

MKEICFILAAZL AL TE) £,
We only use rice grown in Japan for all our dishes.
AANIRKAILE VARG EZ R 5 2346037 50T,
Menu items may be subject to change depending on availability
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24,300

BIFE Shak 1775

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

EiagiRE W& FR

Simmered Tomato in Broth, Dried Tuna Flakes, Green Onion

B#A%SF ALY FHaH

Deep-Fried Flounder with Fish Roe, Fish Bone Crackers

#)AF+H AH aThit

10 Pieces of Sushi, Sushi Roll, Miso Soup

A5 —

Dessert of the Day

HKEACFHNCAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
AR & JARVBEZ R % 2843 T 8T,
Menu items may be subject to change depending on availability



i & ﬂ‘ }2 Chef’s Recommendation

X s EKFC &gk 1,800
. Eel and Cucumber in Dashi Jelly, Egg Vinegar
Appetizers ?’J % ﬁ% :§: 950
Tofu Skin Sashimi
N E N Bzl 900
Boiled Vegetables in Broth
LY S S-ELF 1,600
Squid with Sesame QOil
L ¥ <k 950
Seaweed in Vinegar
T—72—FH% 35 2,500

Seafood Salad

¥ B B EHEBT 1,800
Deep-fried Dishes Vegetable Tempura
A) b XER 3,800

Assorted Tempura

¥ AD 6T LA & 2 600

Grilled Dishes Cutlassfish with Sea Urchin and Sansho Pepper



