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i {il’ Amuse-Bouche
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Herring with Japanese Sansho Pepper and Leaf, Wheat Gluten Somen, Shredded Ginger

) A+ R sushi
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10 Pieces of Sushi, Sushi Roll, Miso Soup

‘ﬂ‘ '& Dessert

A28 5H¥—t
Dessert of the Day

MKEICFILAAZELEEALTE) £,
We only use rice grown in Japan for all our dishes.
AR E VARG Z B 5 28455780t
Menu items may be subject to change depending on availability
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Shellfish in Broth Jelly
Urui Leaves, Vinegared Miso, Sakura

A % Clear Soup
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Steamed Savory Egg Custard with Icefish, Kelp and Bamboo Shoot in Clear Soup
Udo, Japanese Sansho Pepper Leaf

) sashimi
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Spanish Mackerel, Butterbur Miso, Wasabi Pickles with Soy Sauce, Grated Daikon Radish
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10 Pieces of Sushi, Sushi Roll, Miso Soup

‘H' '& Dessert
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Dessert of the Day

KEICFNLAZELE®ALTE) £,
We only use rice grown in Japan for all our dishes.
MAEANAKRIL & VAR GE R 5 284503780 EF,
Menu items may be subject to change depending on availability



i & M‘ }! Chef’s Recommendation

A # FBHY 5 3 AR 1200
Appetizers Firefly Squid and Urui with Sesame Sauce
P eBE 950
Tofu Skin Sashimi
¥ EEERL 900

Boiled Vegetables in Broth
2LE 08L0RHBY KA 1,100
Yam Jelly, Fried Icefish, Salted Sakura

L ¥ <k 950
Seaweed in Vinegar
T—72—FH% 35 2,500

Seafood Salad

¥ B % EHEBY 1,800
Deep-fried Dishes Vegetable Tempura
K) b EZBR 3,800

Assorted Tempura

b5 N s5°P % Bg-d 2100

Lightly Grilled Dish Spanish Mackerel with Butterbur Miso



