YEA: IR TV QN3 8

N BRI IARITY ., -FHEA A~V TF,
-FEliRE DKy, B — € RHERUVIPA — Fo SR HRER-A.
-Only available for advance reservation of at least 2 customers

-Prices shown are for one person.

OM AK ASE CO”RSE -Course cannot be used with any other discount voucher /Vip card

-lmage is for illustrative purposes only

OMAKASE COURSE  3,500.-

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

2. SABA BOSUSHI

-Rod shaped pressed sushi topped with
Homemade vinegar mackerel

S e ]
3. ZUWAI KANI DOBINMUSHI

-Snow crab With Japanese broth steamed in

teapot
-7 A BBARRK L

4. SASHIMI MORI 5
-Today's sashimi 5 Kinds
-] & B2 51

5. SUMI YAKI TARABA-KANI

-Charcoal-Grilled King Crab
ACEEERFEE 2 7 NE

6. FILLET ROAST STEAK & FOIEGRAS SAUTE
-Wagyu Fillet Steak With Sauteed foie gras
ANUERE—R PRT—F LT FT T

I —

7. 85°C KAKI SUNOMONO

-Vinegared Opyster in hot water at 85 °C
85°CIHRI I 7 4 7 L L T OHEEREDY)

8. ZEITAKU KAISEN FUTOMAKI
-Mixed kinds of seafood Sushi rolls
EOREBEE R X

9. AKADASH|
-Red Miso Soup
Az L

10. TODAY'S SWEETS

-Homemade Dessert of the Day
-KHD T ¥ — b

The price excludes 7% VAT and 10% service charge



Low temperature Cooked beef hardly leaks juices and is perfectly medium-rare from edge to edge.
Low temperatureis Cooked Beef so much more mouth - watering tender and therefore tastes
so much better.

1. ZENSAI MORIAWASE 5

—Appetizer 5 Kinds
IR A EeY

2. SABA BOSUSHI

-Rod shaped pressed sushi topped with
Homemade vinegar mackerel

-7 Al

3. UNI CHAWAN MUSHI

-Japanese Steamed egg custard with Sea Urchin
and seafood
-EPHEIE ARG L

4. SASHIMI MORI 4
-Today's sashimi 4 Kinds
BT

5. WAGYU SIRLOIN STEAK

-Wagyu Sirloin Steak
MEH—vf Y R7T—F

7. ABURI HOTATE UNI NORI MAKI
-Grilled Scallop with Sea Urchin Wrapped
Sea weed
-Z WAL E HAFEFHBEE X

8. MADAI CHAZUKE

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

9. TODAY'S SWEETS

-Homemade Dessert of the Day
-AKHOT ¥ =t

The price excludes 7% VAT and 10% service charge



YEA: IR TV QN3 8

N BRI IARITY ., -FHEA A~V TF,
-FEliRE DKy, B — € RHERUVIPA — Fo SR HRER-A.
-Only available for advance reservation of at least 2 customers

-Prices shown are for one person.

OM AK ASE CO”RSE -Course cannot be used with any other discount voucher /Vip card

-lmage is for illustrative purposes only

OMAKASE COURSE  1,500.-

1. ZENSAI MORIAWASE 5

-Appetizer 5 Kinds
-HT SR A 5

2. GOMATOFU AGEDASHI

-Deep-fried Homemade Sesame Tofu with simple
bonito-flavored sauce

-HARREJE 5 T H L

3. SASHIMI MORI 3
-Today's sashimi 3 Kinds
T £ B - 31

4. HOKKAIDO KAKI GRATIN
-Shell Oyster Gratin
S SEL VRO n. VA I

5. WAGYU ROAST BEEF SALAD
-Wagyu Roast Beef Salad
MEFER—R =T HFX

6. FOIE GRAS SMOKE

-foie gras Smoke
T AT T T7RETH

7. UNAGI CHAZUKE

-Grilled Eel on top of boiled rice with dashi soup
-fERE T

2 ARVE

8. TODAY'S SWEETS

-Homemade Dessert of the Day
AHDOFH — bk

The price excludes 7% VAT and 10% service charge



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. It is also called “black diamond” 5
because of the color and rare value of the fish. The ocean currents flow e
fast around the island, and the bluefin tuna grown in fine meat quallty

It have plenty of fat and sophisticated taste.

i No951 | B8 % 75)41-957:1 x

OMAKASE SUSHI COURSE 3,000.-

1. ZENSAI MORIAWASE 5
-Appetizer 5 Kinds
-l S B A 1 ST

2. SAKANA DOBIN MUSHI
-Fish With Japanese broth steamed in teapot
R L

3. SASHIMI MORI 3
-Today’s sashimi 3 Kinds
- H DR B TR Y

-Grilled oysters with Kombu
B O B AR %

5. SAKANA TAMAMISO YAKI

-Fish Pickled in Home made egg york miso
AR H DD EEMEE

6. ZUWAI KANI TEMPURA MORIAWASE

-Assorted snow crab and vegetable tempura
R P EADPN i

7. OMAKASE SUSHI 12
-Chef's choice Sushi 12 pcs
-BEHrHFA12E

8. AKADASHI
-Red Miso Soup
-R7ZL

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

-AHDFHF— b

The price excludes 7% VAT and 10% service charge



YEA: IR TV QN3 8

N BRI IARITY ., -FHEA A~V TF,
RS D%y, —E 2L RUOVIPA — Fo HIHIHREEA.
-Only available for advance reservation of at least 2 customers

-Prices shown are for one person.

OM AK ASE CO”RSE -Course cannot be used with any other discount voucher /Vip card

-lmage is for illustrative purposes only

OMAKASE SUSHI COURSE 2,000.-
1. UNI CHAWAN MUSHI

-Japanese Steamed egg custard with Sea Urchin
and seafood
-EPHEEE AR L

2. SASHIMI MORI 3
-Today’s sashimi 3 Kinds
K H R £ 3

3. EBI TEMPURA MORIAWASE

-Assorted Shrimp and vegetable tempura
B & B D KimieE

4. ABURI HOTATE UNI NORI MAKI
-Grilled Scallop with Sea Urchin Wrapped
Sea weed
X DML L HARTEFHEE S Z

5. OMAKASE SUSHI 9

-Chef's choice Sushi 9 pcs
-BE 0 FEIE

6. AKADASHI
-Red Miso Soup
-7z L

7. TODAY'S DESSERT
-Homemade Dessert of the Day
ARHDFH¥— b

The price excludes 7% VAT and 10% service charge



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

OMAKASE SUSHI COURSE 1,500.-

1. ZENSAI MORIAWASE 5

-Appetizer 5 Kinds

2. GOMATOFU AGEDASHI

-Deep-fried Homemade Sesame Tofu with simple
bonito-flavored sauce

SARREIE S O H L
3. EBI TEMPURA MORIAWASE

-Assorted Shrimp and vegetable tempura
-HE L RO KGR

4. ABURI HOTATE UNI NORI MAKI HALF
-Grilled Scallop with Sea Urchin Wrapped
Sea weed Half Size
X DML L HARTEFHEE S Z

g 5. OMAKASE SUSHI 9
-Chef's choice Sushi 9 pcs
-BE 0 FEIE

6. AKADASHI
-Red Miso Soup
-7 L

‘ 7. TODAY'S DESSERT
‘@ K -Homemade Dessert of the Day
W AHDFH¥— b

The price excludes 7% VAT and 10% service charge



