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Shrimp, Peanut, Paprika and Lime

 m |’ R4
Soft-shell Turtle, Chicken, Bonito and Kelp
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Sashimi of the Day
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Minced Duck Ball, Potato and Foie Gras
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Smoked Bonito with Ponzu Jelly Sauce
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Water Shield, Botargo and Cucumber Gazpacho
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Grilled Miso-marinated “Ohmi”Wagyu Beef
with Mustard

FEOOME  EFF DN LR
Rice topped with Sea Urchin and Egg
Japanese Pickles
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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.



