D —FHEE

Seasonal A la carte menu

REARE MEIEES &% 05 U OB $32

Vinegared Sea bream and Cucumber with Vinegar sauce

REAE MTOTFEEnS5UNRAMA $24

Bamboo shoots and Cucumber marinated with Sweet Sesame sauce

REAE HOTLHFRORELEDOYE $24
Simmered Sea bream roe and Seasonal Vegetables

FhE AREBEBEOHNEBEEMERED DY $28
Steamed Black abalone and Kagabuto cucumber

MIALAL £ OB $24

Sea bream fish ball clear soup

TAFTABTEZOEN $34

Boiled Fat greenling fish clear soup

RBOBRIF=1EEY (—ART) $68

3 kinds of Seasonal Sashimi (For 1 pax)

iRl E HEEE T $28
Deep fried Young sweet fish

BEE 288N =HIT $28
Deep fried Broad beans

REARE TOFLEHIEE $34
Bamboo shoots Cooked with Bonito flakes

BRARE AITOTFTOREIE $34

Bamboo shoots Tempura

KIGE RKTTERRKEE ST0EY - §48
Charcoal grilled Beltfish with Green bean sauce

RrLITHEBEX $38
Cold Buckwheat noodle (Soba) with Dried mullet roe powder

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

FREE R 1 7 T DER $128
E\T ] Japanese Trout Salmon and Salmon roe Clay pot rice

Stewed Kagoshima A5 Yamasan Wagyu and Young corn Clay pot rice

?i. .
g‘“ = mpes ASvEIAMAmLARLE YL S O— L DA $138
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