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Appetizer: mozuku seaweed topped with red algae, cucumber and ginger strips;
ashitaba (angelica keiskei),
sakura shrimp and nankanage (dried tofu) mixed with sesame, goji berry
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Sashimi: sea bream, bonito,
wasabi, soy sauce mixed with kombu and bonito stock
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Tempura: prawn, conger eel, 3 kinds of vegetables
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6 kinds of sushi: longtooth grouper, vinegared mackerel, lightly seared Spanish mackerel|,
fatty tuna, yellowtail amberjack, sea urchin and salmon roe
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Miso soup with wakame seaweed, green onion and japanese pepper

SEEEBE MIE B
Mugwort dumpling stuffed with sweet red bean paste,
loquat, strawberry

B— AR / Per Person 9600
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7 kinds of assorted sushi upgrade:
longtooth grouper, heart clam, kuruma prawn,
mackerel, fatty tuna, yellowtail amberjack, sea urchin and salmon roe
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MAZ1—DABIE. BMOATEDBSICRKDETEEICEDBENTINET,
*Menu items may vary slightly depending on the season.
MEMICKDPUIF—ENTENFUES. OEERE<RICHRBUNITZSUN,
*If you have any food allergies, please do not hesitate to inform your server.
HRRSN T\ BM8IE. 2 TEAATY, RAPBICETEER 10%. T—EH 13%HEINFT,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Appetizer: mozuku seaweed topped with red algae, cucumber and ginger strips;
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ashitaba (angelica keiskei),
sakura shrimp and nankanage (dried tofu) mixed with sesame, goji berry;
firefly squid, hosta shoots, sea lettuce
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Steamed egg custard with baby sardine,
bamboo shoots, snow fungus, thick pea sauce
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Grilled chicken grunt with butter,
sliced tomato, fried siberian onion, red and yellow bell peppers
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7 kinds of sushi:longtooth grouper, lightly seared Spanish mackerel, heart clam,
sea urchin and salmon roe, kuruma prawn, medium fatty tuna, horse mackerel

LT  EF & WM

Miso soup with wakame seaweed, green onion and japanese pepper
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Mugwort dumpling stuffed with sweet red bean paste,
loquat, strawberry

H— Ak / Per Person 14,000
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Sashimi upgrade + 1500 JPY
sea bream, fatty tuna, squid,
bonito soy sauce mixed with kombu and bonito stock, wasabi

MAZ1—DABIE. BMOATEDBSICRKDETEEICEDBENTINET,
*Menu items may vary slightly depending on the season.
MEMICKDPUIF—ENTENFUES. OEERE<RICHRBUNITZSUN,
*If you have any food allergies, please do not hesitate to inform your server.
HRRSN T\ BM8IE. 2 TEAATY, RAPBICETEER 10%. T—EH 13%HEINFT,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Grilled broad beans with rock salt
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Appetizer: mozuku seaweed topped with red algae, cucumber and ginger strips;
ashitaba (angelica keiskei), sakura shrimp and nankanage (dried tofu) mixed with sesame,
goji berry; grilled soy-glazed sardine, vinegared red bell pepper;
firefly squid, hosta shoots, sea lettuce
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Sashimi: Sea bream, fatty tuna, squid,
soy sauce mixed with kombu and bonito stock, wasabi
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Grilled black beef fillet, sliced tomato, grated white radish,
ponzu sauce, green onion, mixed leaves, pink pepper
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Fried tilefish with scales, fried siberian onion, manganji pepper, kabosu
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7 kinds of sushi:longtooth grouper, simmered conger eel, lightly seared chicken grunt,
yellowtail amberjack, medium fatty tuna, sea urchin and salmon roe, heart clam

HIEUT EF B WA

Miso soup with wakame seaweed, green onion and japanese pepper

SCZEBE MIE =

Mugwort dumpling stuffed with sweet red bean paste,
loquat, strawberry

H—A¥ / Per Person 16,500

HAZ21—DRABIE. BMODATEDBEICKDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
MEMICKDPUIF—ENTENFUES. OEERE<RICHRBUNITZSUN,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEEIE. ETEARATY, XRARECIETEER 10%. -2 13%DEZFNET,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



