‘I‘ 7( A soran

15,900

i {il’ Amuse-Bouche
Wt IDA ALK arEdk WA kit

Umi Somen Seaweed, Octopus, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

#)AY+R sushi
A4 vt
10 Pieces of Sushi, Sushi Roll, Miso Soup

‘ﬂ‘ '& Dessert

A28 5H¥F— L
Dessert of the Day

KEACFNLAZEA AL TE) 7,
We only use rice grown in Japan for all our dishes.
RAANIRKAIE VARG EZ R 5 2346037 8507,
Menu items may be subject to change depending on availability



‘) A/ E‘ 5 RINDOU

24,300

i ‘H’ Amuse-Bouche
T3 DA K aEAE A Ikt

Umi Somen Seaweed, Octopus, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

§ % Simmered Dish
k3 dF HARE £33

Simmered Eggplant in Broth, Shredded Perilla, Dried Tuna Flakes

#ﬁ % Deep-Fried Dish
L CRZOREHA A\

Deep Fried Tofu with Shrimp and Green Soybeans, Grated Daikon Radish

% ‘) %—‘J +ﬂ. Sushi
A Fhvt

10 Pieces of Sushi, Sushi Roll, Miso Soup

‘ﬂ‘ '& Dessert

28 5FH¥— ¢t
Dessert of the Day

HKEACFHNCAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
AR & VARVPEZ R % 2BL-3T 8T T,
Menu items may be subject to change depending on availability



i & M‘ }! Chef’s Recommendation

X 1 5T 3 HA 1,300
Appetizers Umi Somen Seaweed
P &BE 950
Tofu Skin Sashimi
N E DBzl 900
Boiled Vegetables in Broth
S & N 37 A% 2,200
Japanese Char with Vinegar
Y ¥ < ak 950
Seaweed in Vinegar
T—72—FH% 35 2,500

Seafood Salad

¥y B HEHEBT 1,800
Deep-fried Dishes Vegetable Tempura
AK) AL+ RER 3,800

Assorted Tempura

b5 N %o — X% )M A 2.600

Grilled Dishes Grilled Duck



