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Yuba Tofu Skin and Sea Urchin, Unagi Eel with Burdock, Thin Plum Jam Agar
Rolled Kelp with Buri Fish, Ogawa-Salmon, Fish Paste Omelet
Grilled Scallop with Egg Yolk, Shrimp, Kuwai Chip
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Grilled Amadai Fish, Mochi, Daikon Radish, Carrot, Uguisuna, Shiitake Mushroom, Yuzu Citrus
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Kue Fish, Tuna, Botan Prawn, Squid
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Steamed Egg Custard Pudding with Fugu Fish, Fugu Fish Milt
Ponzu Vinegar with Dashi Sauce, Green Onion
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Grilled Nodoguro Fish with Miso, Braised Duck
Grilled Mugwort Wheat Gluten with Miso, Kumquat
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Kuruma Prawn, Beef Tenderloin with Shiso Leaf
Lotus Root, Maitake Mushroom, Leek, Seaweed Salt
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Steamed Rice with Herring Roe and Nanohana
Akadashi Miso Soup, Japanese Pickles
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Strawberry, Citrus
Japanese Sweets

42,000
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wh = /E/wheat p= V&{E/E/peanuts m= F/milk e= Yileggs b= % |¥/buckwheat c= MlZ/crab s= &z UYshrimp wa= < % #/walnuts
BAMBREILT LA —0OHHBEMHEL, V—E A% v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
AT OEAIZ L0 FEMEB LA =2 —NENEFIZR55E8 ZEWET, / Menu items or products may change based on the availability of ingredients.
BEMOEHIZONTE, F—EARZ Y ZIZERRTIEE,
Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAL A/ Japanese rice.
FAEHBIIIHEBLE P — B AR E £ CTH Y £F, / Prices include service charge and consumption tax
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Herring Roe, Unagi Eel with Burdock, Thin Plum Jam Agar
Rolled Kelp with Buri Fish, Sea Cucumber and Salted Entrail of the Sea Cucumber
Grilled Scallop with Egg Yolk, Shrimp, Kuwai Chip
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Kinki Fish, Abalone, Mugwort Wheat Gluten
Daikon Radish, Carrot, Uguisuna, Yuzu Citrus
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Fugu Fish with Fugu Fish Milt, Ponzu Vinegar Jelly
Tuna, Spiny Lobster and Sea Urchin, Kue Fish
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Matsuba Crab and Seko Crab, Pickled Sliced Turnip, Sudachi Citrus
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Charcoal Grilled Wagyu Beef Tenderloin, Deep-Fried Yam, Nanohana with Sesame, Akegarashi
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Kuruma Prawn, Bottarga and Mochi with Seaweed
Lotus Root, Maitake Mushroom, Leek, Seaweed Salt
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Nigiri Sushi, Akadashi Miso Soup
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Melon, Strawberry, Citrus
Japanese Sweets
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wh= /h#/wheat  p= ¥{t//peanuts m= F/milk  e= JPleggs b= Tid/buckwheat c= AMI/erab  s= ZUYshrimp  wa= < % Z/walnuts
BMRENZT VAR —0® 5 BEMRE, V—EAAZ v 7{ZHH LK Z &V, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFHEIC LY FRERTS LA = 2 —NAENETIZR D588 Z ZWE T, / Menu items or products may change based on the availability of ingredients.
BHMOEMIZONTIL, $—ERARY v 7ICBRRAL EEL,
Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.
FAEHBIITHEBLE P — B AR E £ CTH Y £F, / Prices include service charge and consumption tax



