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AHE RV HE O RG
Squid Ink, Omi Wagyu Beef, Green Pepper, Miso

AN, G AT, SR
Winter Melon Soup with Yuba, Scallop and Botargo

AR H OIS 5
Sashimi of the Day

fidi X fik
Sweetfish X Sweetfish

K BER TATIS
Ice brewed Green Tea
and Foie Gras Confit marinated in Sake Lees

fig  gfiF MR KUY
Eel, Eggplant, Lemon and Red Wine Sauce

fEZld A, BHEZ. LR
Rice cooked with Sweetfish, Ginger and Fish Stock Soup

[LLE 1 N i ) e DAY
Water Melon, Vinegar and Gorgonzola

ML FRE
Japanese Traditional Confectionery with “UJI” Green Tea
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To the guests who have some allergy to specific food or ingredients, please inform us the detail when ordering.
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