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Chef’s Spring Recommendation Menu
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Sashimi #l.5

Toyama Wan Hotaruika
BUIEAR R
Hokkaido Surf Clam
slwis3ichined =

Aichi Bonito Fish
RIS G 8

Kodai

iR P fi

Ala carte — R}

Ehime Sea Bream Clear Soup

BRI UE 5

Saga Seasonal Vegetables and Bean Curd Small Hot Pot
=Sy SE AN N

Grilled Yellowtail Belly with Home-made Sauce

B REHH i B R

Teppanyaki ik

Grilled Geoduck Clam with Butter Sauce

iR mEn R E
Miyazaki Beef Rib Eye Sukiyaki with Japanese Spinach
iR AR = A H A 3

Tempura KIRsE

Avocado Served with Cheese and Snow Crab Meat
Al LR HE R
Kasugodai Fish

HTfiH
Baby-Scallop and Vegetable Cake

B

The price is subject to 10% service charge. S=I—RI5Er -
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If you have any food allergies, please inform our staff. B NEHE &Y UGS B AR BERE 245 o
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