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Assorted Sashimi, from 2pcs~
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Today’s Fish and Vegetables Carpaccio Tuna Rare Cutlet
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Grilled Spiny Lobster Mullet Roe and Egg Sauce Spiny Lobster Tempura
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Miso Marinated Grilled BoSablefish Sake-Steamed Orange Spotted Grouper Head
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Sauteed Tuna Cheek
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Fresh Spring Roll in Tuna and Avocado Oven Baked Bamboo Shoot
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Vegetable Tempura Wild Vegetable Tempura
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Charcoal Grilled Fava Beans
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Dried Mullet Roe Parboiled Putfferfish Skin with Ponzu Sauce
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Toasted Dried Sardine Sheet Simmered Wagyu Beel with Ginger
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Seared Mackerel Pickled in Rice Bran
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Charcoal Grilled Matsusaka Beef Loin Horse Meat Sashimi
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Charcoal Grilled Yamagata Beef Loin Fried Daisen Chicken
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Splendid Alfonsino Iron—Pot Rice Takana and Spicy Cod Roe Boiled Rice with Tea
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Gateau Chocolate with Ice Cream

INZATRBF =T —F ~bIFLDT 4 A~ 1200

Basque Style Cheesecake with Ice Cream
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Vanilla Ice Cream / Chocolate Ice Cream  /  Raspberry Sorbet /' Caramel Cream  /  Mango Sorbet #.5%, 700
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Créme Brule
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Anmitsu Homemade Bean Paste and Brown Sugar Syrup
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Coffee Blancmange Salted Caramel Sauce
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Assorted Desserts
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The Drinks Menu Also Includes Coffee and Tea.



