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Akamatsu Course

HAL YAMASHITA HEDI—2ZA X = a—% QL 3T, L ALITS

ZIN B

Kuromatsu Course
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Dried Shiitake Mushroom and Rice Potage
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King Salmon Balsamic Black Vinegar Fried
Taro and Seasonal Vegetables
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Medium-sized Sushi
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soup made with red miso paste
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pickled vegetables
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Matcha Water Chocolate

2 —bLF—Xk
CRO Do D=7 RFELT
Cream cheese and
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Dried Shiitake Mushroom and Rice Potage
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King Salmon Balsamic Black Vinegar Fried
Taro and Seasonal Vegetables
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Medium-sized Sushi

HREM=8dAHLD
FHIDORFET

Homemade Wasanbon Anmitsu
with Seasonal Fruits
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Signature Rolled Japanese Beef Filled with Sea Urchin
Topped with Smoked Avruga Caviar (1 piece)
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Dried Shiitake Mushroom and Rice Potage
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King Salmon Balsamic Black Vinegar Fried
Taro and Seasonal Vegetables
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Japanese A5 black wagyu beef grilled over charcoal
Served with seasonal vegetables
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Small-sized Sushi
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Homemade Wasanbon Anmitsu
with Seasonal Fruits
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This menu is including tax / excluding 10% service charge.
Domestic rice “Koshihikari” is used in all our dishes.
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Seafood Chirashi-Sushi with Charcoal-Grilled Japanese Beef
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Seafood Chirashizushi
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Signature Rolled Japanese Beef Filled with Sea Urchin
Topped with Smoked Avruga Caviar
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