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Chef Summer Recommendations Menu

BRI R SRR S
Hokkaido Hokkikai Sashimi Blws3Eninca=UilE=s
Kyushu Amberjack Sashimi JUNFE AR S
Nagasakiken Isaki Sashimi R S
Hokkaido Sweet Corn BFERFR

Simmered Hokkaido Ezo Abalone

Kanagawaken Ayu Fish in Shioyaki Style

Cold Plum Somen with Boiled Spring Egg

Honshu Hair Tail Tempura

with Plum Sauce

Tempura Seafood with Black Truffle Paste
Stuffed in Bean Curd Sheet

Hokkaido Sliced Sweet Corn (5 Pieces)

Okinawa Bitter Melon (5 Pieces)

Kyushu Tile Fish with Bonito Sauce

Hokkaido Sea Snail

with Homemade Sake Butter Sauce
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If you have any food allergies | please inform our staff.
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Prices are subject to 10% service charge.
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