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Chef Summer Recommendations Menu
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Akitaken Iwa Oyster
Kyushu Amberjack Sashimi
Nagasakiken Isaki Sashimi

Hokkaido Ishikaki Clam Sashimi

Hokkaido Sweet Corn

Grilled Nagazakiken Turbo Shell in Tsuboyaki Style

Cold Plum Somen with Boiled Spring Egg

Shigaken Biwako Small Smelt Fish

Hokkaido Sliced Sweet Corn ( 5 Pieces )

Okinawa Bitter Melon ( 5 Pieces )

Kyushu Tile Fish with Bonito Sauce

Hokkaido Ezo Abalone

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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