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JAPANESE DINING

[ &M ° Amuse Bouche 73 2—X ]

SR B R % AR R BB A BORAN TR

AR ERE | ALBM

JERE & A4 ATHRA T LB~ 00 20 2B &2

AN v —HFADE2—L LB ENE—a—>DT7 51 AT
Grilled Bluefin Tuna Tartare with Smoked Salt and Spices,

Served with Spicy Eggplant Puree and Pan—fried Baby Corn in the Shell
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Hokkaido Scallops with Hayashiya Seaweed and Sea Urchin Sauce

[W% * Fish & Seafood Warm Dish of Seasonal Flovors ]
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Ginjo Wheat Duck Egg Noodles, Shrimp Soup, Chives
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]glucfin Tuna Belly Steak/100g Served with Sansho Pepper, Sweet Soy
auce,

Green Zucchini and Enoki Mushroom Rolls, Pickled Shallots
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Japan Wagyu 80g, Eggplant, Walnut Miso
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Tainan No. 16 Rice, Japanese Green Onion, Sansho Pepper,
Soy Sauce Fried Rice, Red Jade Chicken Soup
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Exquisite Desserts Fresh Fruits
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