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Starter 7V Fat DIEBRA

Tofu, Onion Bouillon and Smoked Anchovy
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Soup AYA T, Mg, SEHR

Minced Pike Conger Ball Soup
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Hashiri : Eggplant, Manganji Chili Pepper, Tomato

Shun : Sweetfish, Burdock, Pike Conger

Nagori : Seabream, Seaweed, Broad Bean

* "Nagori" for ingredients of Past season, "Hashiri" for next and "Shun" for on season
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Sashimi Sashimi of the Day
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Seabass CBDNEDT 7RV

Grilled Seabass with Potato Déclinaison
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Tongue Braised Beef Tongue

Moromi Paste, Mustard, Wasabi and Garlic
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Rice cooked with Beans and Ginger

with Dried Young Sardines or Japanese Style Beef Stroganoff
Miso Soup, Kyoto Style Japanese Pickles

or

Two pieces of Sushi, Miso Soup

Hok GIEES
Dessert Japanese Traditional Confectionery
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All prices are subject to 10% service charge and consumption tax. All rice used in our dishes is 100% produce of Japan.



