‘I‘ 7( A soran

15,900

i {il’ Amuse-Bouche

SBairBEnNES B2
Grilled Eel and Turnip, Grated Orange

) A+ R sushi
A% Favt

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



‘) A/ E '5 RINDOU

24,300

i ‘H’ Amuse-Bouche

sRarirBEnES BT
Grilled Eel and Turnip, Grated Orange

AR % Clear Soup
FAX
2E ER 74 #F

Crab Ball
Matsutake Mushroom, Wheat Gluten, Greens, Yuzu

B ¥ Grilled Dish
AT HHE H | owv

Grilled Tilefish with Egg Yolk

#)AFPYF+R sushi
A1 kvt
10 Pieces of Sushi, Sushi Roll, Miso Soup

‘E‘ "& Dessert

28 FH¥—t
Dessert of the Day

MKEICFILAAZLEEALTE) £,
We only use rice grown in Japan for all our dishes.
MAANIUKAILE VARG Z R 4 234605780t T,
Menu items may be subject to change depending on availability



i& d l }2 Chef’s Recommendation

* 4 FHAIed 175 —-2£63&% 210

Appetizers Barracuda with Chrysanthemum, Salmon Roe, Malabar Spinach
&5F 950
Tofu Skin Sashimi
¥ En &\ 900
Boiled Vegetables in Broth
1% 58K () sqatdodde 1 2,300
Seabream with Vinegared Miso in Persimmon Cup
¥ ¥ < gk 950
Seaweed in Vinegar
Pl 4 2,500
Seafood Salad

¥ B ¥ EHEHBY 1,800

Deep-fried Dishes Vegetable Tempura

AR) AL XEER 3,800

Assorted Tempura

% & g & 3.100

Grilled Dish Grilled Tilefish with Egg Yolk



