‘I‘ 7( A soran

15,900

i {i" Amuse-Bouche
H3-227
By @t 475
Crab Butter Tofu
Crab, Crab Butter, Salmon Roe

#)AY+R sushi
A4 vt
10 Pieces of Sushi, Sushi Roll, Miso Soup

‘E"& Dessert

AQd»5HF—+
Dessert of the Day

KEACFNLAZEA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
AR & VARVPEZ R % 2BL-3T 8T T,
Menu items may be subject to change depending on availability




‘) A/ E '5 RINDOU

24,300

i ‘H’ Amuse-Bouche
gt 27

By Mg 175
Crab Butter Tofu

Crab, Crab Butter, Salmon Roe

A % Clear Soup
L L
WAL TE FEARiE F

Shrimp Ball
Carrot, Young Turnip Greens, Daikon Radish, Yuzu

B ¥ Grilled Dish
L 28H5HE HL oW

Grilled Harvestfish Marinated in Sweet Miso

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

‘E‘ "& Dessert

28 5FH¥—+
Dessert of the Day

KEICFILAALEEALTE) £,
We only use rice grown in Japan for all our dishes.
HAEXNTUKL I E VARV Z B 4 2360 T SV ET,
Menu items may be subject to change depending on availability



i & M‘ }! Chef’s Recommendation

* 4 96 4 i 2500
Appetizers Abalone with Mashed Tofu
My HE 050
Tofu Skin Sashimi
¥ En B\ 900
Boiled Vegetables in Broth
% dod 2% 1,300
Crab Butter Tofu
Y ¥ < Bk 950

Seaweed in Vinegar

¥ B % EHE 1,800
Deep-fried Dishes Vegetable Tempura
K) LSS EBR 3,800

Assorted Tempura

% LLEDTH N 3.500

Grilled Dish Grilled Harvestfish Marinated in Sweet Miso



