$430
$380
$290
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$260
$190
$180
$250
$240
$200
$180
$300
$190
$190
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$180
$170
$190
$160

$55
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Omakase Course

CES

Appetizer
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Salad
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Sashimi / Sushi Assortment

1/ %F

Sahsimi / Sushi

Thin Rolled Sushi / Hand Rolled Sushi

RE35F

Rolled Sushi

2
Speciality Sushi
2
- a2
A La Carte

4 9%

Fried Dish

% 2 49

Grilled Dish
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Small Hot Pot
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?5 Rice,Noodlf%Soup
79—

Dessert

All menu items are subject to a 10% service charge
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OMAKASE COURSE
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*Available for Counter Table Only

All menu items are subject to a 10% service charge



APPETIZER

< ORHLOIRS Mk HREZE Hi

Homemade Ginger Pickled in Sweet Vinegar “Sushi Ginger”

15 AL Qo KELS=EE
Seasoned Octopus w/Wasabi

S L AR X o

Edamame

SIS oY Essa

Assorted Japanese Pickles

BSARLLDL RO RIEXSARARE4s
Dried Sardines Sheet

e

o ERER —X IS
Salt-pickled Bonito Innards w/Cream Cheese
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38

48
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Chef Recommendations

All menu items are subject to a 10% service charge



APPETIZER

Sm& 2952 O ([
SE K B <o B
Japanese Style Rolled Omelette w/Dashi
+Seaweed/+Cream Cheese/ +Spring Onion $98

8

ST N KBRS R (|
Stewed Beef Brisket and Radish “Oden Style”

S N e
Dried Blowfish Seasoned w/Mirin

CRDOOOH LN KDL P
Today’s Assorted Appetizers

SRTOORERILIRTH LD
Today’s Assorted Seafood Carpaccio
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Chef Recommendations

+

All menu items are subject to a 10% service charge



SALAD

S B N
Crab Roe Salad

\4

Chef’s Potato Salad Topped with Salmon Roe
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S KEOVRIRDIDEHI R NY
(BOwZ=A™NAR)

%
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MR XENBER

BMELXNWESER
(FEEHKEW L)

Radish & Dried Young Sardines Saladw/Shiso Plum Dressing

XNV BLRRE LT NK

(EE==D>D)3 Q)

CSE =N i S

(FE®RE)

Mushroom & Grilled Scallop Mizuna Salad w/Japanese Style Dressing

w¢%%®bﬁﬁbp$#iﬁﬁ@

e~ ST

(BERLNEZIDNAD)

# ¥ K K SHABU SHABU R ##

(NEER L)

Okinawa Pork Shabu Shabu Salad w/Sesame Ponzu Dressing
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Chef Recommendations

All menu items are subject to a 10% service charge

+



MR/ 5B b

SASHIMI / SUSHI ASSORTMENT

SEFHoOLPIm
Sushi Assortment (10pcs)

SEHETRECQP S
Deluxe Sushi Assortment (10pcs)

NENoEEoLLD

Sashimi Assortment 5 Kinds

GEE-EHaOQP

Sashimi Assortment 7 Kinds
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Chef Recommendations

All menu items are subject to a 10% service charge
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SASHIMI / SUSHI
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* Rolled sushi is available. All menu items are subject to a 10% service charge



£ 52/%538

SASHIMI / SUSHI
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* Rolled sushi is available. All menu items are subject to a 10% service charge
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THIN ROLLED SUSHI / HAND ROLLED SUSHI

S E s
Natto Roll

S ¥ Ko
Pickled Radish Roll

Shiso & Plum Roll

SR RO
Dried Gourd Shavings Roll

%. .ﬁAlJ&c@,j.h‘/mm@&c
Sea Eel & Cucumber Roll

Mu A0 %Bu i)
Minced Tuna & Spring Onion Roll
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E-EiER
R

BEELZYP
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Thin Rolled

FE

Hand Rolled

&
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78 68 68 68 68
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All menu items are subject to a 10% service charge



ROLLED SUSHI

SEVWKeE—=2 o
Shrimp Tempura Roll (6pcs)

BENWKERP(ox)
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CRONFU [N D —2 i
California Roll (4pcs)

E XL A—DHho—= oln
Spicy Tuna Roll (6pcs)

BREGEP(eox)

Bt Xk — 4B R P ono—2 e ([ S
SN B (o)

Beef Steak and Potato Salad Roll w/Truffle Patty (6pcs)

SEEKD Wm0 wir ([ e
Seafood Thick Roll (%)
Topped Sea Urchin&Salmon Roe (4pcs)
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168
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Chef Recommendations

All menu items are subject to a 10% service charge



SPECIALTY SUSHI

S oo iR E i

EiEfkRE (i)

Imari Sushi (Sushi Wrapped in Fried Bean Curd Pockets) (2pcs)

CESREHES Y ~im (@

Wagyu Sushi Topped on Sea Urchin (2pcs)

SEmoRET
Eel Pressed Stick Sushi

B ook WEK < @
Salmon Roe & Sea Urchin Jewelry Bowl

T EEO 0D
Seafood Chirashi Sushi

BEFEERE ()
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40

168

188
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198

Chef Recommendations

All menu items are subject to a 10% service charge



A LA CARTE

SEE VMO REENY — AT ZE Ajillo & & F B K
Seafood & Mushroom Ajillo Japanese Style

S B HELiE O gl I
Clam Steamed w/Sakea
SRS R B L~ 08P 5 8 1] X BT R B R

Fresh Beancurd Skin Topped Sea Urchin & Salmon Wom w/Starchy Sauce

o0 E B R © 4 HK B m TERERHKE
Stir-fried Okinawa Pork w/Ginger

SHeE== EEEREHNE
Eel and Egg Pot Yanagawa Style
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Chef Recommendations

+

All menu items are subject to a 10% service charge
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FRIED DISH

SHmn IO 2 inj b
Lightly Deep-fried Tofu w/Tentsuyu Broth

CROMBD A= —EHH ([ W R
Fried Chicken / Karaage Sherry Flavora

S HD R S BN
DD =k =X Rk H M3 N H = {4
Beancurd Skin Spring Roll w/Shrimp, Avocado & Cream Cheese

CTEEROD—XKRD o
Deep-fried Okinawa Pork Loin
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Chef Recommendations

+

All menu items are subject to a 10% service charge
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FRIED DISH

TEEROo—XRINVOE (R o ds 2 2K R I
Deep-fried Okinawa Pork Loin w/Egg in Dashi Stock
BERHKOKR OOy R KR B 2 <o

Assorted Vegetable Tempura

SHIEDOHRRS
Sea Urchin w/Seaweed Tempura

BEKRPLN

SRR OEOLIP KERREC

Assorted Tempura
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Chef Recommendations

+

All menu items are subject to a 10% service charge
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GRILLED DISH

BHH VRPN —K O HE

FHMENHEE EEHR

Grilled Fresh Wheat Gluten and Camembert Cheese w/Miso Paste

A= N
Grilled Black Cod w/Miso Paste

SKROORN (HED~EHK SO~ HERw)
“Limited” Today’s Grilled fish Collar

CTENYVEFOEHK
Grilled Wagyu and Egg Plant w/Miso Paste

NEOER
Grilled Eel “Kabayaki”

. ) o0
CREoEMN N NRNX XK — 4 m
Angus Beef Steak w/Teriyaki Sauce 150g

. 60
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Wagyu Steak 100g
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Chef Recommendations

All menu items are subject to a 10% service charge



SMALL HOT POT

19 IR [0
Tofu & Vegetable Hot Pot

CERERPE
Assorted Seafood Hot Pot

. o0
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Wagyu Shabu Shabu 100g

g =X 3 Y
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Wagyu Sukiyaki 100g
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100g
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Chef Recommendations

EJEHER

All menu items are subject to a 10% service charge

(EER2QLWPXEINLOERRo L) (HTiEEE I RE)
Today’s Omakase “Hari Hari” Hot Pot
(Please ask staff about seasonal ingredients)



RICE.NOODLES.SOUP

SRYmo(H~B-Rik)
Rice Ball (Salmon Flakes / Plum / Bonito Flakes)

BE (N XE~ BN BaE)

=R (B 2i)
Rice in Soup (Salmon Flakes / Plum / Seaweed)

MEE (N XEEN82H)

S0 EHe AR~ R
Chilled Udon Noodles or Soba

&SR IR o~ HE R

DKy e o~ FE e I B < S IR & T B R
Chilled Udon Noodles or Soba w/Tempura

FSEVOSRK-mOL ER o AT~ RS B SRR &
Egg or Vegetable or Fried Bean Curd Inaniwa Udon

LRSI IOR -~ T ENIE

Tempura or Beef Inaniwa Udon

KIEE ~ 4K @M

SERmEM 0 Rk &
Hot Pot Udon

158

128

158

158

All menu items are subject to a 10% service charge



RICE.NOODLES.SOUP

IR ER B R D (B R I B R HE
Rice w/Topped Beancurd Skin, Sea Urchin & Crab Starchy Sauce

B K&K KERESR

Assorted Tempura Rice Bowl

wﬁ%%®mlxﬁv# é@,ﬁﬁﬁﬁﬁﬁ
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Deep-fried Okinawa Pork w/Egg in Dashi Bowl (Half)

SEERSI—XKRIK Ko £ 5 B R K 4 B 1 HE &
Deep-fried Okinawa Pork w/Egg in Dashi Bowl

Smwms (@ N E R

Rice in Soup w/Sea Bream Slice in sesame soy souce flavor

SEOER K i
Grilled Eel “Kabayaki” Rice Bowl

PR OKE L -KEL XS S 8 IR~ & SRR~ 4L IR
Red Miso Soup / Miso Soup / Clear Soup
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Chef Recommendations

+

All menu items are subject to a 10% service charge
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DESSERT

IR =S (Eh ) BTEE (B~ &)

Ice Cream (Yuzu / Green Tea)

SHORBHEN=NSHO P MERENNERER

Homemade Tofu Pudding w/Azuki Bean

S MKRHRERK N — K& — 4 IO B IS 3N H M 28
KON~ o 4E BY 22
Homemade Green Tea Cheese Cake w/ Today’s Ice Cream

58

68

38
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Chef Recommendations

All menu items are subject to a 10% service charge



