D —FHEE

Seasonal A la carte menu

BEREK $48
Dried Mullet roe with Radish (Karasumi)

THE FBEHBEOBIAA $32
Ark shell and Boiled Onion with Mustard vinegar miso sauce

RBOBRIF=1EEY (—AHT) $68

3 kinds of Seasonal Sashimi (For 1 pax)

BELAL LDOBH $20
Whitebait fish cake clear soup

HEOTRERE 538588 $48

Special Fish milt (Shirako) tempura with Aosa seaweed sauce

FEATRAKREE (TABE $48

Charcoal grilled Special Fish milt (Shirako) served with Homemade Ponzu sauce

FHRE LYLHNEAIT $28
Spear Squid cooked with Sweet sauce (Nitsuke)

FhE BRESHE HFERATY —AfnA Ao T HlN T $78

Four hours Steamed Black abalone with Liver sauce sushi rice and Dried mullet roe powder

RIGE NETRREE $38

Charcoal grilled Barracuda

T VRAE AL AEDEEE $38
French Duck and Leak onion cooked with Japanese Sweet sauce

BRE BRANSTHEEX $38
Cold Soba noodle with Dried Mullet roe powder

BREE ADPEIAMFERALAL -3 A (FFE) $29
Stewed Kagoshima A5 Yamasan Wagyu Curry Udon (Half Portion)

BREE AP EIAMFEHLEAL, ITOTEEKR $138
Stewed Kagoshima A5 Yamasan Wagyu and Bamboo shoots Clay pot rice

IHEE THVWVE, W< B, TOTFDER $148

Snow crab, Salmon roe and Bamboo shoots Clay pot rice
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