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@ Mixed Seasonal Sashimi Platter 3 kinds or 5 kinds, available in portion of 2 or more
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Fresh fish carpaccio with edible chrysanthemum vinaigrette sauce Heart of Salmon shark Sashimi served with sesame oil & salt
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Mixed 3 kinds Smoked platter Cream cheese soaked in Dashi soy sauce Lightly broiled spicy Cod Roe
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@ Rolled Omelet grilled on Teppan Jamon Serrano wrapped in Fig with cream cheese sauce Shark cartilage dressed with dried plum
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Additional Perilla & Cod roe to Rolled Omelet Smoked Japanese radish & Cream cheese Homemade dried overnight stingray fin grilled
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@ Steamed 5 kinds of mushrooms Manganji pepper Tempura Fresh fish & Tofu Choregi Salad
Ty Bt 2 B
£% =35 1,000 TRIRZHTAR FI5 2A& 4,700 7Owal)—rkKoRXLHWH7S /, 600
Maitake mushroom Tempura Asparagus Tempura Charcoal-seared Broccoli & North-pacific giant octopus Salad
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Jumbo Shiitake mushroom Charcoal grilled Baked Autumn Lotus root with crunchy cheese

@7 7ANIITITELDBEEALILATT (£880) « TR L TH Y £ 7, - We have a cover charge of 880 yen per person, include a small appetizer of the day.

@ & B A THEINT T, - All prices include 10% sales tax.
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Conger eel Charcoal grilled or Tempura
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Octopus Charcoal grilled topped with crown daisy and butter.
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@ Head of Splendid alfonsino Simmered in sweetened soy sauce
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@ Wagyu beef Aitchbone Charcoal grilled
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@ Wagyu beef Rump Charcoal grilled
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Wagyu roasted beef Salad style
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& Matsutake mushroom earthenware-pot rice
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Octopus & Mushroom rice wrapped in bamboo bark
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Dried overnight Chub mackerel Charcoal grilled
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Dried overnight Squid Charcoal grilled
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Russell's snapper Simmered in sweefened soy sauce
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Kouboku-ton pork butt Charcoal grilled ﬁ@%
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Deer fillet & loin Cutlet with mushroom cream sauce

/1209 2,400

ES)
M T EER | AFT [, 200
Japanese eel small rice bowl
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Wagyu roasted beef small rice bowl
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Soy sauce marinated Salmon roe small rice bowl!
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@ Daggertooth pike conger eel Tempura with chili sauce
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Bigeyed greeneye Deep-fried
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Fatty Sardine Simmered in chili pepper soy sauce.
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Tongorouiwashi sardine Deep-fried
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Tanba-Kurodori chicken Charcoal grilled
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Oumi-gamo duck loin Straw grilled
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Oumi-gamo duck thigh Deep-fried
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White bait & Leaf mustard Grilled rice ball, 2 pieces
A By b

Assorted Japanese pickles
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Miso soup
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- Please ask our staff when you would like to order dessert menu.
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