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15,900
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Sea Urchin Tofu, Cucumber, Wasabi, Broth

#)AI+H AH Gt

10 Pieces of Sushi, Sushi Roll, Miso Soup
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Dessert of the Day

MKEICFILAAZEL AL TE) £,
We only use rice grown in Japan for all our dishes.
AN E VARG Z B 5 28455780t
Menu items may be subject to change depending on availability
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24,300

TRHZE 2TH NN LE 5§ Ryt

Sea Urchin Tofu, Cucumber, Wasabi, Broth

ZFEREBA A B FF WF

Mugwort Wheat Gluten Manju Wrapped with Oak Leaf, Little Neck Clam, Bamboo Shoot, Wood Ear Mushroom

BRTHT BERHRE Xbut

Deep-Fried Flowering Fern Rolled with Tofu Skin, Young Sweetfish Tempura, Tempura Dipping Sauce
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10 Pieces of Sushi, Sushi Roll, Miso Soup
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Dessert of the Day

HKEACFHNCAZA LA LTE) 3,
We only use rice grown in Japan for all our dishes.
KAAXNTUK I E YVARDSEZ R 6 24P T8+,
Menu items may be subject to change depending on availability



i & ﬂ‘ }2 Chef’s Recommendation

* 4 T2 1,600
Appetizers Sea Urchin Tofu
P &BE 950
Tofu Skin Sashimi
% % izl 900

Boiled Vegetables in Broth

FECERE 2o F4% 1500
Firefly Squid and Mugwort Wheat Gluten,
Japanese Sansho Pepper Leaf Miso

L ¥ <ok 950
Seaweed in Vinegar
T—72—FH% 35 2,500

Seafood Salad

¥ B B EHEBY 1,800
Deep-fried Dishes Vegetable Tempura
K) LSS EZBR 3,800

Assorted Tempura

b5 N P45 2 15 400 & 2,500

Grilled Dishes Threeline Grunt with Potato Paste



