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Chef Seasonal Recommendations Menu
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Pacific Saury Sashimi with Homemade Onion Sauce
Shimareken Sawara Fish
Hokkaido Ishikaki Clam Sashimi

Pacific Saury with Homemade Miso Sauce (Two Pieces)

Matsutake Mushrooms and Pike Conger Tea Pot Soup
Grilled Pacific Saury
Grilled Matsutake Mushroom

Matsutake Mushroom Kamameshi Rice with Sea Urchin

Matsutake Mushrooms

Tottoriken Matsubakani Crab

and Matsutake Mushrooms Shiso Roll
Fukuokaken Fig (Four Pieces)

Hokkaido Clams with Homemade Sake Butter 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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