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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
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Rolled Omelet grllled on Teppan
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Rolled Omelet with Perilla & Cod roe
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@ Rolled Omelet with Japanese eel
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& Steamed 6 kinds of mushrooms
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Baked Autumn Lotus root with crunchy cheese
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Gingko nuts roasted with salt
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Mixed 3 kinds Smoked platter
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Cream cheese soaked in Dashi soy sauce
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Smoked Japanese radish & Cream cheese
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@ Caesar Salad with Prosciutto & Lemon
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Oumi-gamo duck heart & broccoli grilled salad
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Broccolini & Cauliflower Charcoal grilled

« All prices include 10% sales tax.
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Lightly broiled spicy Cod Roe
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Shark cartilage dressed with dried plum
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Manganji Chili pepper Tempura
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Maitake mushroom Tempura
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Deep-fried Eggplant soaked in Dashi

- We have a cover charge of 880 yen per person, include a small appetizer of the day.
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Sculpin Deep-fried Full size
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Sculpin Deep-fried Half size
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@& Head piece of Red sea-bream Charcoal grilled or Simmered
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Conger eel Charcoal grilled or Tempura
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Daggertooth pike conger eel Tempura
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Deer fillet & loin Cutlet with mushroom cream sauce
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Grilled thin sliced wild boar loin salad style topped with plenty of coriander
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Daisen chicken Deep-fried Spring rolls
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Grilled salmon earthenware-pot rice served with Salmon roe
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@ Soy sauce Ramen topped with steamed chicken
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Rockfish Charcoal grilled or Simmered Spiny red gurnard Aqua pazza
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Areolate grouper Charcoal grilled or Simmered
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Spear squid Foil-grilled with squid ink & garlic @ Tongorouiwashi sardine Deep-fried
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Dried overnight Japanese horse-mackerel Charcoal grilled @& Goosefish Deep-fried
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Spanish mackerel Saikyo-miso marinated Charcoal grilled Salmon & Maitake mushroom Cream croquette
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@& Wagyu beef Aitchbone Charcoal grilled Tanba-Kurodori chicken thigh Charcoal grilled
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@& Wagyu beef Rump Charcoal grilled Tanba-Kurodori chicken breast Deep-fried
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Wagyu Outside skirt Charcoal grilled Oumt -gamo duck loin Straw grilled
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Wagyu beef Rumen boiled in charcoal-scented oil
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Scallop & Salmon roe 2 color small rice bow!
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Beef small rice bowl
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- Please ask our staff when you would like to order dessert menu.
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Miso soup
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Assorted Japanese pickles
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