SASHIMI

SPECIAL SASHIMI MURISE

Assorted SﬂShlml 1,
7kinds x Bslice

f:‘.:'. HEFSHIR
DELUXE,SASHIMIMORI®

s 1,999

LY

Goto Islands Bluefin Tuna sashimi Premium rainbow Trout Akafujisashimi "

 580_g 380 g

The contents change according to the season of the ingredients, érﬁwlstati.ls. etc
The price excludes 7% VAT and 10% service charge

HUNHAGURB SASHIHI AKAFIJ.H SALMON SASHIMI



5

UNIMAKI TSUKURI ANKIMI] MAKI TSlIKI.IRI

Today' s Sashimi  Sea Urchin rolled . m Today’ s Sashimi Monkfish liver rolled
by Recommendation white fish sashimi by Recommendation white fish sashimi

KINHEIIAI SASHIMI HUTATE SASHIMI SHIMAAJI SASHIMI

Red Snapper sashimi Scallop Sashimi White trevally Sashimi

AHAEBI SASHIMI MAI]AI SASHIMI BURI SASHIHI

Sweet Prawn Sashimi Sea Bream Sashimi Yellowtail Sashimi

II{A SASHIMI SHIMES&BA SASHIMI TAKU SASHIMI

~ " Bigfin reef squid-Sashimi ‘Home made Vineyard Mackerel Octopus Sashimi

The contentschange accordingto the season of theingredients, arrival status, etc
The price excludes 7% VAT and 10% service charge



No.220) ﬁ*lﬂ@&iﬁ*é%%
ABURI,HOTATEINORI{MAKI
\Grilled -‘-S_QQIIWrapped with
Broiled Se@weed’_’ a |
\ > ; 1

g '.; ¢
. -
r N L
»

111111111111

pi

iN0.231: YR HARFH > F

NORITEN UNI IKURANOSE ~ EZI% * ABURIHOTATE ANKIMO SANDO LS

Sea Urchin & Salmon roe on Sea weed tempura boat Grilled Scallop with Monkfish liver Wrapped =
Sea weed : :

The contentschange according to the season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% service charge



UMAKASE KAISEN NURIMAKI .

Omakase Seafood Seaweed roll /

iNo.241! 7L 3 ?h#-ﬂ

PREMIUMNAMAKAKI  GIE» PREMIUM UNI k 790 g

Premium Hokkaido shelled Oyster topped with Premium Hokkaido Sea Urchin With Minced
Sea Urchin, Salmon roe and Caviar Fatty Bluefin Tuna Topped Salmon roe and Caviar

J__-{lﬂ-!r 1

.'l
B

| WL |
‘ s
F =
: i 5
.

Nn 233} L 0 R

" !‘..9..?:’!?_. #ﬂ?"f-f ...................
- UNI,PUDDING UNI PAN 1PCS 480 g
; ankmdn Sea Urchin With Home made cream Sea Urchin Toast Topped Caviar

and chmr

The cnﬁtmtsdwnge accordingtothe seasonof the ingredients, arrival status. etc
The price excludes 7% VAT and 10% service charge



S NOSEAFOOD SAUE
Seared Nagasaki Goto Island Bluefin Tuna and
s IKlIH A SEAFl]lJ[I g All[:E Avocado served with J e.w_:e!_r'y Seafood Sauce

Homemade Spicy Thai seafood sauce

, .1 topped with Hokkaido salmon roe.
Please enjoy with Shakarich Homemade
seafood sauce.

L

.....

No. 253 HIE#LW: .,;,,;—7-— [ )-—z

AMAEBIJIKURAYSEAFOOD SAUCE

Hokkaido Sweet Shrimp sashimi
served with Jewelry seafood sauce

............... . -
iﬂgmgm ﬂ*l;:l;:-'ﬁ-.x == l- V=2 "t;

ABURI SALMUNISEAWJQ;SAUCE

Seared Salmon & Jewelry Seafood sauce

Today's Shell Oyster served wn'h
Jewelry seafood sauce

 430- g

macmmmmmhmﬂdﬂuiw al status, etc
The price excludes 7% VAT and 10% sarﬂmd'la'ge



{ HUHMAG[IR[I TORD TAKU {

Minced Medium fatty pacific

T

Bluefin Tuna & Pickled radish . %
o 226} BRARE 112 |
BURI summm.mm K
Grilled ‘fellowfml “Tataki" Style ;
1>
b %
o285 FEDE BB AL KAISEN YUKKE
TOWATORO,UNIIKURA™ L Korean s e ee e /

Thick and creamy Tofu with Sea sashimi topped with an eqgg yolk
urchin and salmon roe

,. HUNMAGURU ABI.IRI PUNZU ﬂb‘ NAMA KAKI PUNZIJ B 380 o

. " Broiled Bluefi Tuna Sashimi With ponzu sauce Today's Shell Oyster served with Ponzu

Thacniﬂantsdaaﬁgeamdngluthsumndhirg‘etﬁmts. arrival status, etc
The price excludes 7% VAT and 10% servicecharge



R e . ' ' . r’ . g:" ;
No. 472! ﬂﬁﬂﬂ 7*{]4’:4"_D4?ﬂ‘y7

SMOKE{WAGYU;SIRLOIN)YUKKERRYS] = SM O K EyH ONMAGURQ 5118

B No.235 81 R E LR No.236 LT P& S ] | INo.239 | iﬁﬁﬂl—'&?—{-?
* SMOKE HOTATE <3902 SMOKE BURI <390~ SMOKE SALMON - 390.-

w.Scallop = " Yellowtail Salmon

BERE—274775
foie gras 1PCS 1490

. foie gras




‘ . OEE ams sem
- SUMI YAKI TARABA KANI

S Charcoal-Grilled King Crab
\ Tgsut - With 3 Kinds Sauce
\.  300g. |2399.-
600g. | 4,599.-

6,399.-

No.244 E AWLYFE
MUSHI TARABA KANI

“Steamed king crab
With 3 Kinds Sauce

300g. | 2,399.-
600g. | 4,599.-
900g. ' 6,599.-

No.245 FEM ; -_'. 2
U N atel -
Hﬂrsahgjr‘f{?mb"’ 7

-V 4
(" 'fi e .
: RECEMENTED
— 25 =z /
- P £
:r‘:,_ . =




A I
......

o 381 W‘*’*“‘hf P ~ WAGYU Sirloin SHABU SALAD

" EGE SHELL SALAD 1PcsIEED"

Egg shell salad 1pcs

h.—..—w

WAGYU* RUAST!BEEF.»,SALAIJ ;

H Wagyu Roast Beef Salad
&8  REGULAR QE[E  HALFsizE CEIE>
iNo.384 ﬂF?Jh"‘tﬁsz‘F"Tﬁ:ﬁ" o

GYU TAN WASABI PONZU SALAIJ 34“ =

Beef Tongue served with Wasabi & Ponzu sauce

|

'Nn 330 *ﬂq""”—"ﬂ‘f./ Lr'i-‘m

WAGYU YAKINIKU SAI.AD Wagyu Sirloin Shabu Shabu Salad sarved

Grilled Wagyu Beef salad with Ee;sarne Dressing

REGULAR SIS  HALFSIZE €EIB9> - RecULAR {1 HALFSREW

The contents change amuﬁngtuthmmnnﬂhingmdients,@ﬂvalﬁaﬂﬁ, etc
The price excludes 7% VAT and 10% servicecharge



................

TAHUKI PUTATD SAI.AI]

Potato salad served with .
l‘.T'LII"ICh}I’ bits, of fempura crust

rﬂéﬂﬁ %Lﬁﬁ")? ,#75"
- MUSHIDORI, ITAI.IAN SALAD

¥ Italian salad served with steamed chicken

gwam ?fﬂFﬂ?f

AVOCADOSALAD; 3su :

Whole Avocado Su!ud

: -. - &V ’ »' : % -

Ho 383 ‘\"I&E%‘H‘?.’S"
YUMIKAISEN[SALADSS KAISEN SALAI] WASABIM
Home made Wasabi Dressing Seafood Salad

Spnqr Se.afoad _— y
HALF SIZE @EX[B9» REGULAR {EIE9»  HALF SIZE EZIED

Bl REGULAR 580.-
“ The cortents change accordingtothe season of theingredients, arrival status, etc
The price excludes 7% VAT and 10% service charge

5




“MOCCHIRI TOFU. @

Soft and Chewy Tofu with soy sauce

NEW TEXTURE LUXURY TOWA NO TOFU
FROM HIROSHIMA JAPAN

Soft and Chewy Tofu with Mentaiko Thick and creamy Tofu with salted squid Soft and Chewy Tofu with Ponzu Sauce

A
iNo.349 ARV AR INo.350! A RMFLF iNo. _:1_;11_1 ULLH:‘:
DAIKONZUKE €2 iMucHl €2% pjiN TOMATO 129 g
Homemade pickled Daikon radish Homemade Kimchi Fruit Tomato

Chinese Yam in wasabi sauce Cold Tofu ' Vegetable salad

The contents change accordingtothe season of theingredients, arrival status, etc
The price excludes 7% VAT and 10% service charge



I]AIKUH TAITAN m

Simmered Radish

uuass“ ﬁﬁnf\uff ", No.367! RE—7H 8 'No.346] ﬁﬂ

EDAMAME PEPERON 2%~ SMOKE EDAMAME ﬂEB* EDAMAME
Soybeans Peperoncino Smoked Green Soybeans Boiled Soybeens

Hﬁﬁﬁi] KA > ; TAKI] WASABI I’Kﬁ'“’s"i'ﬂnmn 99 g

Firefly squid dipped in soy sauce Octopus in wasabi sauce Firefly squid dipped in soy sauce

.. KANKI]KU H[IRI

Korean Dr_-ie.d Seaweed Sheets "Boiled eggplant Cucumbera with Home made Miso
meﬁﬁmdﬁﬁgﬂawﬁmh&mmndhiwm arrival status, etc
The price excludes 7% VAT and 10% servicecharge



S 3 bas pet s R

" KUROBUTA CHASHUT L WAGYU SUJI mmmm

Home made roasted Kurobuta Pork Wagyu Beef Cartilage Stew

iNo.443 ! ﬁﬂmwzmm iNo.314 Emﬁﬂm iNo.343 ! TAEL

NiKUMISO LETASU TAME SE2  kushinsal TAME 22 EIHIRE 120 o
Stir-fried Lettuce with Miso-flavored Spicy-Stir-fried Chinese water Griled Stingray Fish

Ground Meat 5|:|mm:h and bean sprout

IRI GIHHAN

Grilled Gingko Nuts Dried cuttlefish Tempura . ‘Grilled Smelt : .

The contents change according to the season of the ingredients, i;rrivalstaﬁlﬁ. etc
The price excludes 7% VAT and 10% service charge



TAKOSU EIB> VAMAMO MENTA

Octopus and Seaweed dressed in Japanese Yam with Spicy cod roe Roast Mﬂnguml Green Peppers filled

vinegar -miso -

with spicy cod reoe

m'u TAH nm]sm P[IHZIJ ) 240- o MAHGAHJI ABURI

Beef Tongue served with grated radishand pggst Manganji Green Peppers
ponzu sauce

Soft and Chewy Fried Tofu with Assorted Japanese pickles Blue fin tuna Stew
Mabo Sauce

Menkfish | rveﬁerh Pnnzu Snuce w Oyster fried in egg m

Thﬂt:uﬂtmdmge accordingtothe seasonof the ingredients, arrival status. etc
The price excludes 7% VAT and 10% service charge



NEGI[IASHIMAK] BHEESEI]ASHIMAK] MAHTAI I]ASHIMAKI lINAGI I]ASHIMAKI

Japanese style Rolled green Japanese style Rolled Japanese style Rolled Japanese style Rolled
spring onion Omelet Cheese Omelet Cod roe Omelet Eel Omelet

 260.- o 260 o 320 o  360.-

‘Tapaneselsteamed stand ‘
edlegglcustan » Rolled Japanese Omelet topped -

rrh m:nfna
. _ w:’rh Ealmun roe

. BF

The contents change accordingto the season of theingredients, arrival status. etc
The price excludes 7% VAT and 10% service charge



HOW TO EAT DOBINMUSHI

1.To enjoy the Aroma of seafood
broth please drink plain

2. Squeeze the Sudaochi Japanese citrus
in the Tea pot Put back the cover and sit
5 to 10 seconds and pour the soup in the little
cup to enjoy the aroma of -Sudachi and broth

! 3. Pick up a few bits and place them into your cup.
. Eat and then drink soup or you can squeeze more
: / sudachi into the cup to change the flavor.

-\........._.__..

Deep-fried Ch;cken'i]ﬁa*Eplam - GUMA TDF ﬁm// _ 220.-

with simple dashi-based sauce frEd :

| No.T | skolst No.T12 | 7L “No.7I0 | #3EFEL

MISO SOUP 22 AKADASHI 2% HAMAGURI SAKAMUSHI =
Miso Soup With Clam or Fish.or Red Miso Soup With Clam or Fish or Steamed clams in Sake

Eggor Tofu ; . Egg or Tofu

EI.&.HAEIIHIH AMAGO/SAKANA/TOFU HAMAGURI/TAMAGD/SAKANA/TOFU

The contents change according to the season of the ingredients, arrival status. etc
The price excludes 7% VAT and 10% servicecharge




mriMEnm mb- SHIHAA.II ﬁ‘ﬁb- MADAI  690.- 2

Red snapper White trevally Red Sea Bream

MISOZUKE / SHIOYAKI [ TERIYAKI HISUZUI{E | SHIOYAKI | TERIYAKI MISOZUKE / SHIDYAKI | TERIYAKI

SALMI]H ﬁﬂb BURI ﬁﬁb aumxAMA SHID *mm

Japanese salmon Japanese amberjack Cheek of Japanese Amberjack

MISOZUKE | SHIOYAKI [ TERIAKI  MISOZUKE SHIOYAKI [ TERNAKI ) (G wavr 19

11111111111111111111

SAKANA DAIKON NITSUKE

' | Simmered Today's Fish With
g Radish in Sweetened Soy Sauce

. 2F

The contents change according to the season of the ingredients, i;ln'ival status. etc
The price excludes 7% VAT and 10% service charge



ey
................... No.26 261 88 :wf'

BURI KABUTI] SHIO YAKI S MADAI KABUTI] SHI YAK

ST apanese urnbemuckFlsh _He.ud Red Sea Bream Fish Head

 No.319 | B siisse

UNAGI SHIRAYAK! ﬁiﬁP

Grilled Atka Mackerel Grilled Ell

FULL @By HALF EEIED

b
e

IJNABI KABAYAKI
_ Grilled Ell With Sweetened
Soy Sauce

i ]

= gy

The mﬂuﬂsdﬂnge according to the season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% servicecharge



........... SRS =
WAGYU MEAT: snucanuma—ﬂﬁ

Oven, Bﬂl-ted MII’!L’Ed Beef In tomato sauce,

topped with cheese! layered/on top of rice

Oven Buked Dysfer"& cmblmnurds In'béchamel
_ sauce topped with cheese layered on top of rice .

24 NodTH | A e 47 59

WAGYU STEW ' 300.- o Z J KAKI GRATAN 1|=cs*"i’f.ﬂ}

Wagyu Beef Stew © . RECEMENTED Shelled Oyster Gratin

The contentschange amu'ﬁﬂgtuth season of theingredients, arrival status, etc
. The price excludes 7% VAT and 10% service charge



-y - *

.................. g T
’ i No.429 ; KERHMISA Eﬂﬂﬂ'mﬂb e .
TARU TARU KAKI FRI . % K
Deep Fried shell uysfsr sar'ved withse 5** . B :
homemade Ta.rTar sauce n ¢ o A KL T
- T

Hn us' [ ThuviickR 7)) —La0avy

KANI MISO CREAM CROQUETTE W

Snow crab with crab butter cream croguette

I(AHI EREAM EHI]II[IE]TE

Snow crab cream croquette

o Swee'r Shrimp & Tomato - Oyster & Clam Japanese sea bream and Mitsuba parsley

The cﬁﬂmﬂsdﬂﬁg&amﬁmluthmdthimﬁm arrival status, etc
The price excludes 7% VAT and 10% servicecharge



FEPFEH EHEESE 30.--

[No.4l6 ULk
CRAZY SALT 30.-

The contents change accordi ngtuttmmmnuf
mmemwmm

SUPARAVBUTAMAKITAGE WL

Deep-fried Asparagus Wrapped in Pork _#

xFl]TAT{] FRI 0.

French friesEESs

redients, arrival status, etc y
icecharge /



UHI TEHFUHA

= “‘“mppﬂdw”__

S

MENTAI TENPURA m MADA AHKIMDEMPHRA&D HﬂTATE UNI TEHP_IJEA s

Cod Roe Wrapped with Sea weed Sea bream with Monkfish liver Scallop with sea urchin Wrapped
Tempura Wrapped Sea weed Sea weed

KURDBUTA RENKON TEMPURA

Mustard-stuffed Lotus Root rolled by
M Elack Berkshire pork Tempura

No.421 ﬁﬁ.ﬁﬁiﬂﬂz-ﬂv

 NATSUMITEMPURKWI=E T

Stick 'I.I’Bge‘l'able *Tempura

Thecﬁﬂmﬂsdvﬁgnamﬁnghthemmnn!hiwwﬁm arrival status, etc
The price excludes 7% VAT and 10% service charge



DEEP FRIED /,
DISHES

—— i

 No.422 B4 K |
CHICKEN NANBAN ' 220.-

Fried Chicken with vinegar
and tartar sauce

25 3t R R - .ﬁﬁm mm:r LAY=YILb (No.623 B Dok P E
RAAGE PONZU MAYD (180> KARAAGE CRAZY SALT 180.= KARAAGE AMAKARA

- E_iie.d Chicken with Homemade Ponzu Fried Chicken With Crazy Salt Fried Chicken With Sweet
"éuuge and Mayonnaise Chilli Sauce

—

-_;'a jﬁr‘\{‘
s
2 A

e ;
RECEMENTER,

~ Deep Fried,VineyardIMackere!
*  withgTartar/sauce =
e = e

-

i
=t
L - . Ar s - . . - - -



HISENIMABO TUFlI 905

_ e maurts Szechuan style mabo tofu -
No. M;E BT

KURUB"TA GYDZ A . 230- ¥ Peppery Szechuan Style Bean Curd.

This is addictive!
GrilledMinced:Black- Bzrkshlre. ﬁnaep-ze::tiln:f;a:umiiﬁm

pork Dumplmg

(00 mmsar (OO AmEzmE gn;:,.é_aiiam#
KUROBUTA KIMUCHI 290~ KUROBUTA SHOGA YAKI “280.= \WAKADORI NINI 280-

Stir-fried Berkshire Pork Stir-fried Berkshire Pork with Grilled chickeniV ith ic soy sauce
with Kimuchi ginger Sauce : W

Grilled Wugyu Beef —




F-fy

 SIRLOIN STEAK

# Sirloin A5 Steak With grated
_g Jupanes.e radish and Ponzu sauce

100g 1,180.- ‘2009 1,980.- '300g 2,680.-

 No, 465 | =E éé—n#?lﬁ- —~F No.467 | A 'JTt:?:f'ﬂ';-ﬂ-f‘:Aﬂi';-#
ARIMA SANSHO'SIRLOIN STEAK CHALIAPIN'SIRLOIN™STEAK
fﬂm 71,180.- 12005 1,980.- 13003 2,680.- A00g. 1,180.- ‘2009 1,980.- ‘300g 2,680.-

-inmmutce sm&umhsgsnxl . ISR li M i
s« . Wa USE_qxnnlSTea Wit emiglacelSauce Eﬁ;m
. £ o0 R i, 170

] -




OROSHI Pl]HZU FILLEI';STEAK

Wagyu Tenderloin! S‘reukﬁwwh grated

Japanese radish and Ponzu sauce

Spycy sauce / Truffle salt and ‘
Japanese Mustard & Shoyu 180g  2380.-:.

CHALIARIN FITTETISTEAK
Wagyu Tenderloin Steak With
Chaliapin Sauce 180 2,380.

i 62 TN
ARIMA SANSHOTFILUET{STEAK

Wagyu Tenderloin Steak —
. 7 ¥/ /
Japnese Pepper Sauce _ mn ‘¥2,13{B|] /

l ] l
Saufe.e E




No.477 Pﬁubabfﬁ /
GYUTAN OROSHI-PONZU 280

Broiled beef tongue served wlth Grated
Radish &Ponzu i

............

Hn fa?ﬁ : iﬁlﬁl'-f'.. =% F
S WAGYUSTATAKI \1'

w0 Bee.f served(with Pcnzu
.’.-4. A 41 'L . 2
¥

L

EZMI[IW“ NIK
m@gmaam

P

"

1o’

mmum STEAK: @m

Premium Beef Tongue'Steak'With Ermw Sauce
380.-

KIIRI]BUTA I(AI(IJNI 290.-

Berkshire Pork balsamic vinegar Stew

—— No.478 22

FOIE{GRAS]DAIKG
@ Sauteed|Foie'grasiand Radish)
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o361 | E3SORE=R0E=)

_ .
PERFECT SLOW ROAST BEEF

Low temperature Cooked beef hardly-leaks juices

and is perfectly medium-rare from edge toedge. ¥

Low temperatureis Cooked Beef so much more
mouth - watering tender and therefore tastes so much better.

POTATO[SAUAD]WAGYUTROAST BEEF

Roasted'Beef Potato Salad Rolls
390.-

5.
No.379 HE T N
WAGYU'ROASTIBEEFISALAD
Wagyu Roast Beef Salad
630
490.-

L1 f*}‘f

.J]-}

(Eeorac g &

e
.. <ol

it ]
-

a, E—7

ROAST BEEF

i
'WAGYUIROAST

Japanese'StyleiWagyulRoastIBeef
Carpaccio

welles, ¥

o 80 o TR
MISO ZUKE WAGYU ROAST £

Z—AR

1

S

,

*

<
§
N

% |

N No.362 TS »:--1-3
CEFICARPACCIO” *

=2

Wagyu Roast Beef preserved‘in'miso. -

25 48

SHOCURIISE)

Lo




ZUWAI KAHI SUKI NABE 72999~

Snow Crab Sukiyaki mPuTm

{10 Remrrons
,;WAEYU SUKIYAKI

Wagyu Beef Sirloin Sukiyak

- TORIF PAITAH NABE. . 1280-

CthkEﬂ IHEIﬁEii' et
‘_,.4"'

-

= =

m E%W‘FL‘F“-L'PH\ |
WAGYU SHABU SHABU 1999.-

Wagyu Beef Sirloin Shabu Shabu

{ No.503 BT 0 RNV SN
\KUROBUTA!SHABU,SHABU

Berkshire!Pork!Shabu/Shabu



H3T6R | < o
KUSATAKE NABE 1380.="  TSUKUNE PAITAN NABE - .,

Slow-cooked chicken broth Hot pot With

Vegetable & Mushrooms Hot Pot
egetable rooms Hot Fo Big Chicken meatballs

&

o &
- ; _' £
B i _.."‘E.-. 8 » ) | S
X741 [No.505 BLES R SR TN io.512 ENS VR Mot B L e
ZUWAI KANI 2780- WAGYU SIRLOIN 1580  KANI SHABU 3pcs 460- BURI A=,
Snow Crab Wagyu Sirloin Snow Crab Shabu Shabu Japanese Amberjack ™

.8 I
@ : _
.+ NAMAKAKI 490~ KUROBUTA ROSU ‘330~ KUROBUTA BARA '320- - TOFU B0~
o Shelled Fresh sfar Berkshire Pork Roin kshire Pork Ribs Tofu
4
~ ")*" : .
. e | ¥ ._-4 A /
* [EDAZ>< [ emttm (o530 B R 052 L L A
ODAMA TSUKUNE (180 JIDORI MOMONIKU (180"~ JIDORI TEBASAK| ‘200= 70SUISET ~ jie oY
Big Chicken meatballs Local chicken Leg in Thailand Local chicken Wings in Thailand  Rice Porridge Set’ .

[ ]

500 /) B MNGERZ P ATkl
- NABE YASAI 230= HARI HARI YASAI ‘150 s DONgi¥eg 7 90- "~ KUZUKIRI ¥ 80-
Y ‘Assor'fe.'d Vegetable o, Assorted Vegetable SRSl lidon Noodles g v, Arrowroat)Starch Noodles
e e, - : !

" § K hos2i EEE — -Hn's'i?fﬁﬁ??;?: o O 4 AR - -2
. Dt il - LT R ) [ e )
o TAMAGOT 50 e (PONIU SAUCET 0. SSSSTGOMA'SAUCE / @- \GEY) SEAFODD SACE -

&=




™ UNI CREAM PhSTﬁ .
e tw, il - A _Thick unnr?d Creamy I;usm with
: T \ e u v 5 -t
H’JPEEEL‘ o Cmur.r murc n
7 ih -
il .
4% :
P B S
? i
- o s . |
_ . - t‘. L e
kb‘ ; . e KKAIDO CREAM E‘ill] - v
Hnnmnu TOMATO PASTACE® <~ L'Lm pﬂﬁﬁh 5m§fﬂmpm roe:”
Tomato cream pasta T with Sea ur*chm i - Lk

snow crab, Smrlnp ’.

salmon roe, snow crab, Scnllnp

SALMON CREAM PASTA fEIE%  KAKI BUTTER SHOYU Pnsmm KAKI TOMATO CREAM PASTA =D

Salmon and Salmon roe Cream Pasta Oyster Butter Soy Sauce Pasta Ovyster Cream tomate souce pasta

TAKO HOTATE ARABIATA 2 KARASUMI PEPPERONCING EEEP~  MANTAI CREAM PASTA LB

Octopus and scallop spicy tomato WUCG Dried mullet roe pepperoncing Sausoge and olive spicy tomato
pasta AT

F . O :
KAISEN PASTA 19> > WAGYU BOLOGNESE ~ EEI=»
Seafood Pasta Wagyu beef Bolognese pasta with Eggplant

The contents change accordingto the season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% service charge



i)

I SHIOKARA CREAM PASTA €12  HAMAGURI hHABIATA  320.- 2 SAUSAGE EILWE AHhBIhTAm

Salted Squid Guts Cream spaghetti Clam spicy tomato sauce speghefti ggaﬂlsage and olive spicy tomato sauce

NEAPOLITAN ﬂb OLIVE BACON FEPPEauutmuﬂIDr TORI LETTUCE PEPPERONCING (528>
Meapolitan Spaghetti _ Pepperancino with Olive Yuzu flavored peperoncine with chicken
: r and lettuce
- .‘J, = 3 ,

- g Aot

: - A R £
= T THoséd)
{0563 R b - B

A ﬁ,r = -E i %

- - ‘ * % A H
N " T | e -3
- ' ’3-{ i . U‘A I" . 4 L"

L .; sk / -"‘ : ‘ 2 _E:-r
- l‘ ] = . 5
. WAFU MENTAIKD PASTA Ebr N - WAFU BONGORE BIANCD 3
" Japanese, 5'I“_.rh: Cod Roe 5pﬂghaﬂ| - 2 ’ .]'upﬂne.';s Sfylz Vangole ancu Nl (e
- ": i z ' ) ‘ L Fl ¥
= "‘ ' 'Themntentsdmngaaccnrﬁngtuﬂﬂmuﬂtmmredlents. amvafstatus.etc; )

The price excludes T% VAT and 10% servicecharge



= S - E _ < L
:’Eﬂ‘ﬂ-#ﬂzf{'}qﬂb .
OMAKASE SUSHI spcmL*s’;ni 9

Chef's choice Special

........

B No.633 LX e L BEH e BT  N0.635 RE LRt Lk
“e’ OMAKASE MATSU 1499~ (OMAKASE TAKE '999.-" OMAKASE UME <699~

': Chﬂf s choice 12pcs Matsu Chef's choice 9pcs Take Chef's choice 6pcs Ume

_ |  No.619 Bedl] [ No.615 s |
00TORO 29=- CHUTORO (19> BURI 9= HOTATE -

* Fatty pacific Bluefin tuna Medium fatty pacific Bluefin  Japanese amberjack Sushi Scallop Sushi

‘Sushiveé tuna Sushi
% % |

.‘ mg*rtﬁxhn BTN 020 QU Hu 66 S

. 220 A RIRICHITARAE 199 T ARIRITRIRIIEE 129- T ARIIRII
: ABLRI 00TOR0SES ﬁ"ﬂ" ﬂﬂﬂ gﬂuniﬁ €2 [

Blue.fm tunalSushi e _
- . ' _ -

-
-



 No.605 225 3 JEAv<GEE [N vGEE .-
UNI GUNKAN ~ 328=> NI II{IIRA GUNKAN “229=> [KURA GUNKAN (169=>
Sea Urchin Sushi Sea Urchin with Salmon Ree  Salmon Roe Sushi

72775 [ 2A71775 P wEE 7

FOIEGRAS 7239 UNIFOIE GRAS '329=" SALMON IKURA 199=" AMAEBI m-

Foie gras Sushi Foie gras With Sea Urchin Sushi  Salmon and Salmon Roe Sushi  Sweet Shrimp Sushi _# &
b " ’

[ No.631 BLES 22 fof & B

WAGYU UNI  "28%= WAGYU (169="  KINMEDAI M-
Woagyu Roast beef Wagyu Roast Beef Sushi Broiled Red Snapper Sushi

with Sea Urchin sushi

9 I . -

et - [MAv=7y  [WAw B o625 Bt N

. AKAM W9 SHIMAAJL (9= UNAGI W= KA 9.
Pacific Bluefin Tuna Sushi White trevally Sushi Eel Sushil Squid Sushi

J

® -

° o I_-|'l, LB . v [k _I.'. 4 L

 No.626 ot 7 lmﬁﬂm&-:e;  No.628 EAL B E A} »y /
SALMON 997" ABURI SALMON 99" ABURI SALMON MAYO 9%=" TAKO Z g A

o Salmon Sushi Broiled Salmon Sushi Broiled Salmon with Mayonnaise Oc'mpus Sushi f ’/

> I / ey v

. ey /-

.’

y ‘-..

- %

oo ANE) oW,
‘SHIMESABA (% ABURI SHIMESABAY = - TA
‘§° AMAC

P:ckle.d Mucke.ml sush: mk! edIMa ckare.l Sushn

............




Wagyu Roast beef

LY , —
"~ IKURA-DON kﬂn-

Salmon roe

V No.652 o H:’—'?#
RI]AST-BEEF-I]I]H

| lm.j.]:k#za# I
"NEGITORO-DON™" m- -

Minced Fatty Bluefin .
Tuna with spring onion KA'SEN'YUKKE'DDN

No.650 St AR S
SALMON-IKURA-DON | 430=

"~ Salmon and Salmon roe

\Se:n Food Yukhoe

: Sea Ur-chm and Minced Fu'rhr
Bluefin Tuna With spring onion

 No.474 GLEDEL]
e WAGYUJABURIISUHI g 32025
Eﬂmﬂ@lﬁﬁﬂh . .




’ o Si
RECEMENTE ™

- .Hn.&__Eﬁ Bega gy
/SﬂBA BO SUSHI 380.-

Rod shaped pressed sushi topped
with Homemade vinegared mackerel

ISEN FUTOMAKI 430

Mixed kinds of seafood Sushi rolls

IIE!E&II PRI YN sLAces OO Amvivass X0 7Hares

KAPPA-MAKI " 90.=" QSHINKO-MAKI ~100=" TSUNA-MAY0-MAKI “120=" AVOCADO-MAKI "120--

Cucumber Sushi Roll Pickled white radish Home made Tuna Mayonaise Avocado Sushi Roll
Sushi Roll Sushi Roll

P | o

"i'--‘f:.zib* XM <7 ook s M#ﬁ#bu&*  No.6bT RS
' SALMON-MAKI 2305 TEKKA-MAKI (320 CHU-TORO-MAKI 3802 TORO-TAKU-MAKI (3202

Salmon Sushi Roll Tuna Sushi roll Tuna (medium-fat) Minced Medium fatty
Sushi Roll TpﬂCIfIC Bluefin tuna &
/" Pickled radish Roll

* M} EAEFHNITR
UNI TAMAGO KAKE;GOHAN  *480--

5'reum;:d Rice Served\withlsealurchin & Raw Egg

E[Ell][ljﬂ SALAI] MK 260- 2

g Prawn Tempumrﬁulud sushi'Roll



Hu 680 ;#. %Jtu(bmiﬁ%"*ﬁﬁ
SALMIJN IKURA'DONABE GOHAN

It will take some time to'E‘GPG" repare Ik
This Pot rice serves for three tofour. * - |

You can take away. - Y

No.681 ﬂt’*i‘%:tiﬁ"'ﬁ ._.H!!_é.ﬂ..z._ *ﬂl:tiﬁ"ﬁ
NODOGURO DONABE GOHAN TODAYS PRECE KAKI DONABE GOHAN 790 g
Rice served in small pot with Blackthroat fish Rice served in small pot with Today's Shell Oyster

Ne.TI0 | oS )EREL

MISU SOUP  120- o Aﬁﬁism . @ Hﬁ'ﬁﬁisﬂmsmuusmﬂiﬁb

Miso Soup With Clam or Red Miso Soup With Clam or. Fiﬂh or Steamed clams in Sake
Fish or Egg or Tofu Egg or Tofu "

HAMAGURI/TAMAGO/SAKANA/TOFU HAMAGURI/TAMAGO/SAKANA/TOFU

The contents change according to the season of the ingredients, érrivalstaths. etc
The price excludes 7% VAT and 10% service charge



Mﬁ[lAI GOMA I]AS!’-II CHAZUKE SAIII.IZIUI* IKUR§ I]dASHI CHAZUKE ‘
Red Snapper marinated in Sesame Grilled Salmon and Cod Roe
i 280 o 290

on top of boiled rice with dashi soup Boiled Rice with dashi soup

X )

UHAGII]ASHI EHAZlIK_ v IME smsuﬁunsr_n I:Hazun_e TSONA MAYD TAMAGO MESHI
Grilled Ell on top of boiled rice with Plum and Shiso Boiled Rice with Homemade Tuna Mixed with
dashi soup % dashi soup E’- :ﬁn;ag;;fse topped with E’-

: ylﬁlgmsmt! " 80 g . : Eumgnlll 60
- AKAFUJI SALMON. ZE% UME *ﬂb AKAFUJI SALMON €IE»~ UME €
“ *" MENTAIKO *  E»~ OKAKA I MENTAIKO {23 OKAKA {12

The mﬂuﬂsdﬂnge according to the season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% servicecharge



WAGYU HAYASHI-RICE  recuar 29~

: 3'3 Wﬂgyu hashed beef with rice HALF SizE I

WAGYU GYUDON  resuw € WAGYU YAKINIKU DON  recuiar

Wagyu Beef Bowl HALF size B~ Wagyu Beef Yakiniku With (HALF SIZE
- Salad Bowl _

The contents change according tothe season of the ingredients, an‘ivalsta'tus. etc
The price excludes 7% VAT and 10% servicecharge

No.690 : FnFE—TAL—  peeyap G
WAGYU BEEF CURRY  mmisize €2

280 Y
Fﬂ- it i



CHA SUBA
Cold Green tea Soba noodle ..t
/ : = - 5 L = s ‘_Ig-. .
AN ) &= ... e b @
* e No.T0i RE53CA

11111111111111111111

KASlI UIll]N

Deep-fried beef guts Udon Osaka Style

WAGYU NIKU lI[II]N S‘

Wagyu Beef Udon

.................

X TENKASU 00N

- Tempura flakes Udon

The price exCludes T, VAT and 0% samicecharge.



HI:ITE‘I H!*’I!ﬂﬂ):’(*ﬁ?{z A S
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Puad i 500t Illill'l.llhl" LA HJ_\II LA R

Mochi Tee creamwith SoylPawder and),.-

Brown Sugar Syrup

-

'f'l'llr"!'l I'IF'I TIDDARKAIC])
Wi ad AR WM W

Custard tiramisu

TATALT AR A 17 -rl-'-n"'ﬁtu-r-ﬂu YAOD Ay = - -;.-f'

iul'ﬂ IUILU AL ARR 4L iIIUUII\II‘ﬂI\U - = 7 a

Thick and creamy, Tafu with|Brown suger syrup 'H-. A —
PSR S HR

and soy flour e

FF\!I!T I‘fﬂ!ll'l' Pamiarnn e e
TIWI LTV ke RIQUVREVIL DT Ve

Lychee liqueur Jyule With Fresh fruit

 90-_ o ::::,:1::..'::::: M) *.f:.:i:||::.::::r:: ' 90.- 2 #
Baked pudding i"‘q e o
Ly s R —— 1 )
The contents change according to the season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% servicecharge
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v Ui viYy vl e y
.

Sweetened chestnuts cake

il el abT SV Ialllnd od sl o .0 M4
Ml MVl e M

Strawberry and raspberry mousse cake

=, ;
AEATMITARMS ™A ﬁlll-'l-r"l-zﬂ.l.l.l'l- /
MiARIGIIATNNEA G L LD R AN

Matcha Rere Cheese cake

B R
;i-" k -k.' "‘.r- f I__,:;;-'II-II':‘L'A“-HI” I e
L - — e
N X : MATCHA {5
= wu e

mé:ﬁ;ﬁmdﬁﬁaamﬁmmﬂwmnﬁ&miWMamlmLum
The price excludes T% VAT and 10% servicecharge
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| BRI L—FFy7TI&HRM00ERRE]
Upgrade your Meals!
All-you-can-drink 30 minutes extension free!

W —EABRUVIPA— FRERTTEZERL Y HEE IR FHERY Mk

M Only available for advance reservation of at least 2 customers

M Course cannot be used with any other discount voucher Vip card -Image is for
illustrative purposes only. Bl The price excludes 7% VAT and 10% service charge

o
e

4EHRA LD T FRITI0% OFF!
s}l For reservations of 4 people or more 10%0FF

3 ¥ = B

L&

L :11-
No. 0956 L . N
» 1.ZENSAI MORIAWASE i
- Assorted Appetizer
oy ~WREBSY _
4. 2. KAISENCHAWANMUSHI uef
% =+Japanese Steamed eggcustard with seafood
o -MEEGRRL
7 3, NAMAKAKI & SASHIMIMORIAWASE 3 vef
- Raw oysters & Today's sashimi 3 Kinds
-FIE RS 3
" 4. SHIOGAMA ROAST BEEF UP’
- Wagyu Roasted Beef
e -EEO—-AE—7
5. KURODBUTA HARIHARI NABE UP’
- Berkshire Porkand Clam Hot Pot
-EENUNUEA

6. UDON SHABU YAKUMI PONZU
- Udon Noodles With Ponzu Sauce
- 3ER L Rk R

7. SAKANA DONABE GOHAN
- Rice served in small pot with fish
~-BOrnEASR TR

8. MISD SOUP
- Red Miso Soup
-BkPE

9.YUZU SHERBET & FRUIT JELLY

- Yuzu Sherbet & fruit jelly
BTy —y FETIL—YHE—

SiotRRICIHBES L - F7 7]
You can Upgrade Your Meals !
2. KAISEN CHAWAN MUSHI vef 3, SASHIMI MORIAWASE 3 vef 4, SHIOGAMA ROAST BEEF uef

Topping Uni &) Sashimi Moriawase 5 &) Wagyu Sirloin Steak &)

: _. = .:_;__. .-.

The contents change according to the season ufttnirlgredi&nts.-;nivalstat;.s.atc
The price excludes 7% VAT and 10% servicecharge




e T .."?i _'_,, e

-

No.0SST o
KUTSUROGI COURSE |

3. INSTANT SMOKE 3
Sashimi Moriawase 3 @ Sashimi Moriawase 5 @

1. NATSUMI SALAD
- Veggie Dip Salad
- BRYSH

2. NAMA KAKI PONZU
- Today's Shell Oyster served with Ponzu

- EH®K T
3. INSTANT SMOKE 3KINDS “P’

- Instant Smoke Sashimi 3 Kinds

- ERMAE—v3ERY
4. WAGYU ROAST BEEF SALAD UP’
- Wagyu Roasted Beef Salad

-HFO0—2Z E—THS5 4
6.You can Choose Pasta 5 AJILLO
S o _ - Ajillo octopus or red sea bream
.

-PkE=33 ORI KN

6. PASTA
- You can Choose Pasta
- BRSNS
7. DESSERT 3 KINDS & COFFEE
- Today's Home made Sweets 3 Kinds & Coffee
- TH—FRYSEEB S FY Y

S7:You can Choose Drink

(1Hot Americano (2)lce Americano (3)Hot Coffee (@ice Coffee (5)Hot Latte
(E)lce Latte (7:0range juice (8/Pepsi (%)Pepsi Max (16/Seven Up

Thamﬁmdw accordingtothe season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% service charge



2HHEOTTRRET.

AR LAGT T, A AP T,

SIMERO A, —EA B RUVIPA—FOZRIZHEEEA,

-Only available for advance reservation of at least 2 customers

-Prices shown are for one persen.

-Course cannot be used with any other discount voucher [Vip card
- -Image is for illustrative purposes only

BEPEI—A
OMAKASE COURSE 3,000.-

1. UNI TAMGO PUDDING
- Hokkaido Sea Urchin With Home made cream and Caviar
- BR7) >

2.SEKI SABA BOSUSHI

- Rod shaped pressed sushi topped with
Homemade vinegar mackerel
- M4/ %E

3.DOBINMUSHI

- Japanese broth steamed in teapot
- HHEFEL

4.SASHIMI MORI 5
- Today's sashimi 5 Kinds
- MABRESYsHE

5.SUMI YAKI TARABA-KANI
- Charcoal-Grilled King Crab
- L ERRE 5N

6.CHATEABURIAND ROAST STEAK & FOIEGRAS SAUTE
- Wagyu Chateaubriand Steak With Sauteed foie gras
- Yo b=TNTARRO—A PR TF=FETAT T3/ T—

1.85°C KAKI SUNOMOND
- Vinegared Oyster in hot water at 85°C
- B5 CBMITAT AL T D4LIREFOW

8.ZEITAKU KAISEN FUTOMAKI
- Mixed kinds of seafood Sushi rolls
- JERBH XSS

9.AKADASHI
- Red Miso Soup
- &L

10.TODAY'S SWEETS
- Homemade Dessert of the Day
- XBOFH—b

. 2E

The contentschange according to the season of the ingredients, alﬂvalstalua etc
The price excludes 7% VAT and 10% service charge



[Luxury fish Seki mackerel] Luxury fish 6-7 times more than normal mackerel

It is caught in the Hoyo Strait in Oita Prefecture.Seki mackerel is caught without
using a net, so it is not damaged like normal mackerel, and it is less stressful and
keeps it fresh. /
The Hoyo Strait is rich in plankton, and due to the fast currents, the flesh is firm and ¥ -%
fatty, mahng it a very dnl]mns fish.

BEPEI—A
OMAKASE COURSE 2,500.-

1. KAISEN CHAWANMUSHI

- Japanese Steamed egg custard with seafood
- BRANEL

2. SEKI SABA BOSUSHI
- Rod shaped pressed sushi topped with Homemade vinegar mackerel
- MY/ E

3. SASHIMI MORI 5
- Today's sashimi 5 Kinds
- MEEEYSH

4.SIRLOIN ROAST STEAK
- Wagyu Sirloin Steak
- H—OfKBo—APAF—F

5.MUSHI ZUWAI KANI
- Steamed Snow crab With 3 Kinds Sauce
- ELX74E

6. ABURI HOTATE ANKIMO UNI NORI MAKI
- Grilled Scallop with Monkfish liver Wrapped Sea weed
- RINILEDAFRERGESSHS

7.MAGURO ZUKUSHI FUTOMAKI
- Honmaguro Sushi rolls
- x77OI(LASES

8. AKADASHI
- Red Miso Soup
- #FEL

9.TODAY'S SWEETS
- Homemade Dessert of the Day
- FBOTH -+

5

T

Tham;ﬂantsdﬁ;geamdnghthmdhiwm arrival status, etc
The price excludes 7% VAT and 10% servicecharge



22HEEOT PRIROE T,
R LAGTT, SR AT,
SHNEHOA, —EARRUVIPA—FOSHMEIEEEA,

-Only available for advance reservation of at least 2 customers

-Prices shown are for one person.

-Course cannot be used with any other discount voucher Vip card
- ~Image is for illustrative purposes only

No.950} J5 it 1— A

OMAKASE COURSE 2,000.-

1. ZENSAI MORIAWASE 3
- Appetizer 3 Kinds
- HEEeU3HW

2.GOMA TOFU AGEDASHI SOUP

- Deep-fried Homemade Sesame Tofu with
simple bonito-flavored sauce
- HRE MR HL

3.SASHIMI MORI 3 & SHIME SABA

- Today's sashimi 3 Kinds and Vinegared Mackerel
- MSReE3EYrLHEE

4.HOKKAIDO KAKI GURATAN
- Shell Oyster Gratin

- ki LEEt OHWT 59>

5.UNI CREAM SEAFOOD PASTA
- Thick and Creamy Pasta with Seafood and Sea urchin
- BRERT)-L/iRT

6.WAGYU SIRLOIN SUKIYAKI KONABE
- Wagyu Sirloin Sukiyaki
- foFTHRIG

7.ABURI HOTATE ANKIMO UNI NORI MAKI
- Grilled Scallop with Monkfish liver Wrapped Sea weed
- RYRLLHAFERGESS

8.MADAI CHAZUKE

- Red Snapper marinated in Sesame on top of boiled rice with
dashi soup

- AR

9.TODAY'S SWEETS
- Homemade Dessert of the Day
- XEOTFH -+

. 2E

The contents change according to the season of theingredients, ::lrrivalsta’tus. etc
The price excludes 7% VAT and 10% servicecharge



Carefully selected fresh fish from all over Japan and imported with temperature control.

"Bluefin Tuna" from the Goto Islands, Nagasaki Prefecture. Bluefin tuna which is the
most delicious and the finest of tuna. Itis also called “black diamond” :
because of the color and rare value of the fish. The ocean currents flow
fast around the island, and the bluefin tuna grown in fine meat qnah'qr

It have planty of fat and sophisticated taste.

UMAKASE BIJURSE 1,500.-

1. ZENSAI MORIAWASE 3
- Appetizer 3 Kinds
- WSS ¢3i

2. DOBIN MUSHI
- Japanese broth steamed in teapot
- &L

3. SASHIMI MORI 3
- Today's sashimi 3 Kinds
- HEBReY3H

4.SIRLOIN STEAK SALAD
- Roasted Wagyu Beef Sirloin Salad
- -0 AT—%45F

5.DAIKON TO FOIEGRAS NO SAUTE
- Sauteed Foie gras and Radish
- KRET72T TS50V 5—

6. KAISEN CREAM PASTA
- Thick and Creamy Pasta with Seafood
- BRI —L2S

1. ABURI HOTATE UNI NORI MAKI
- Grilled Scallop Wrapped with Broiled Sea weed
- ZIVRUERBEES

8. UNAGI CHAZUKE
- Grilled Eel on top of boiled rice with dashi soup
- MR

9.TODAY'S SWEETS
- Homemade Dessert of the Day
- ZFAOTH—b

" iR

The -:nntantsd'aange according to the season of the ingredients, arrival status, etc
The price excludes 7% VAT and 10% servicecharge
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5 2HBENT FRRDET,
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1 SO B . F—C A% R EVIPH—FOZ R I E A,

o -Only available for advance reservation of at least 2 customers
OMAKASE COURSE -Prices shown arefo one person.
_ L . -Course cannot be used with any other discount voucher [Vip card
g P - -Image is for illustrative purposes only
._H_F‘:-J‘ -f_- .
o

BEhELala—A
OMAKASE SUSHI COURSE 2,500.-

1. KAISEN CHAWAN MUSHI

- Japanese Steamed egg custard with seafood
- BMRREL

2.SEKI SABA BOSUSHI
- Rod shaped pressed sushi topped with Homemade vinegar Mackerel
- B R

3.D0BIN MUSHI

- Japanese broth steamed in teapot
- EHRAEL

4.OMAKASE SUSHI 4pcs
- Chef's choice Sushi 4pcs
- BENCLHETLN

5.85°C KAKI SUNOMONO
- Vinegared Oyster in hot water at 85°C
- BSCRBMIF(TALTHEAEFDOW

6.0MAKASE SUSHI 4pcs
- Chef's choice Suhi 4pcs
- BN EHAANR

71.ABURI HOTATE ANKIMO UNI NORI MAKI
- Grilled Scallop with Monkfish liver Wrapped Sea weed
- RUYRLEHAFERBEES

8.MUSHI ZUWAI
- Steamed Snow crab With 3 Kinds Sauce
- ELZV41E

9.0MAKASE SUSHI 3pces
- Chef's choice Sushi 3pcs

- BENUAEENH

10. AKADASHI
- Red Miso Soup
- At 2T oFkEL

T1.DAIFUKU ICE

- Mochi Ice cream with Soy Powder and Brown Sugar Syrup
- KPR : - :

g
Ly

The contents change according to the season of the ingredients, a‘rlvalstah.ﬁ, etc
The price excludes 7% VAT and 10% service charge

i



Carefully selected fresh fish from all over Japan and imported with
temperature control.

BEhEinla—A
OMAKASE SUSHI COURSE 1,800.-

1. KAISEN CHAWAN MUSHI

- Japanese Steamed egg custard with seafood
- ERRWEL

2. OMAKASE SUSHI 5pcs
- Chef's choice Sushi Spes

- BENURESH

3.GOMA TOFU AGEDASHI SOUP b
- Deep-fried Homemade Sesame Tofu with simple bonito-flavored sauce -
- HRRE MBS LA-THRIT

&.OMAKASE SUSHI 5pcs
- Chef's choice Sushi Spcs
- BN EESNH

5.HOKKAIDD KAKI GURATAN
- Hokkaido Shell Oyster Gratin
- jbigl LMt DT 59

6. ABURI HOTATE UNI NORI MAKI

- Grilled Scallop Wrapped with Broiled Sea weed
- RVRAEGEEES

1.UNAGI CHAZUKE
- Grilled Eel on top of boiled rice with dashi soup
- BRRY

8.YUZU SHERBET
- Yuzu Sherbet
- WF -y b

"k

The cﬁﬂﬂsdaﬁgeamuﬂngtuthseamndtfnirg‘eﬁants. arrival status, etc
The price excludes 7% VAT and 10% servicecharge



