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Short Courses
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Shirakaba Course
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Kuromatsu Course
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Chicken liver terrine
with brown sugar and cream cheese
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Japanese Taro and Rice Potage
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Tasmanian ocean trout with salmon roe flavored
with confit apple and soy sause
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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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Homemade green tea jelly
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Chicken liver terrine
with brown sugar and cream cheese
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Taro and Rice Potage
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Tasmanian ocean trout with salmon roe flavored
with confit apple and soy sause
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Japanese A5 black wagyu beef grilled over charcoal
and onions baked in a stone kiln for 8 hours
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Small-sized Sushi
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soup made with red miso paste
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pickled vegetables
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Strawberry and azuki bean soup
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Chicken liver terrine
with brown sugar and cream cheese
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Signature Rolled Japanese Beef Filled with Sea Urchin
Topped with Smoked Avruga Caviar (1 piece)
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Carpaccio of fresh fish directly from Kii-Nagashima
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Taro and Rice Potage
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Tasmanian ocean trout with salmon roe flavored
with confit apple and soy sause
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“Shin-Washoku” Red Miso Japanese Beef Stew Set
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Small-sized Sushi
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soup made with red miso paste
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pickled vegetables
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Homemade green tea jelly
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Strawberry and azuki bean soup
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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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Lunch Menu
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“Shin-Washoku” Red Miso Japanese Beef Stew Set
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“Shin-Washoku” Red Miso Japanese Beef Stew Set
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Seafood Chirashi-Sushi with Charcoal-Grilled Japanese Beef
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Charcoal-Grilled Premium Japanese Beef
on Steamed Rice with Sea Urchin
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