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POOJBag OATT]

ERMHE R B Only Dinner Time A RO & THRHHL £ 5

ENGip gt GIE X731 $760

Chef’ s Selection of Appetizers
7B ANENEE)ADY

ZREE $288

Sesame Tofu
H PR )5

feE F BN R B $200

Chawanmushi with Salmon Roe
17 5 DML

%S F P RV HL $1,280

Seared Medium—Fatty Tuna Salad
X0 roDY X

* FTPERT—ATEET * Reservation required one week in advance.

* CTANELAREI E CeBBEOLDLZL £ 7,

BEMY ORI /J%)  100-500¢%45 /per piece/1R $550

Japanese Spiny Lobster (Sashimi/Grilled) per 100g
e (IS, BEE)

FEE (RE/#) 2-sie+E8/per piece/1/ $820

King Crab (Sashimi/Grilled) per 100g
4= (g, BE&)

B () 1ketBE/per piece/1R $1,000

Steamed Horsehair Crab 1,00

It & H (200-350¢+) S8 /per piece $400
Hokkaido Surf Clam (Sashimi/Grilled) per 100g

dbiErE &y 5 G, Bi&) «Z=HIRE Seasonal Special ZEFIRE

EYRENOBRUEEREAME. EMEKEREIAE.

Since these are live ingredients, items are served per piece or per portion.
Origin may vary depending on availability.
WIPCOE, CHXFIBE G EEME LD £7.

PEHUERIC & VBB 2 3 BERTE0ET.

JITA (BRSS9 0 10%0 HRs £ BB AR 8 -
All prices are subject to a 10% service charge and prevailing government taxes.
M [Fie, Y—EXR] Z3IEREHE
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TRERAEERAN $2.380

Chef’ s Selection Sashimi Platter (5 kinds)
P B 5 A 0

R B Gos) $1,600

Sea Urchin Sashimi (30g)
EPHE (30g) *fFH IR EMALE Linited Daily FEIRE

B 5 F R B ) $1,680

Southern Bluefin Medium-Fatty Tuna Sashimi (5 pieces)
M~ ool &

H A4 H R & 514 $880

Japanese Amberjack Sashimi (5 pieces)
HARE 7 > /8 F il &

H 2 B4R R 5 s $780

Japanese Red Sea Bream Sashimi (8 pieces)

I A 2 i ) 2

FEHEFN 4 (80g) $1,000

Japanese Kurokaba Wagyu Beef (80g)
HHERAZ 7 —% (80g)

fiB F T 1R $680

FEel with Sweet Soy Sauce (Kabayaki)
fi D it

ALHTE $820

Grilled Amberjack Collar
)\ & i &

* TEAHEB0ME Preparation takes approximately 50 minutes. HHFELC & AY507 8 K] 2 THIRL S 72 L & 9

HEAT K ZERR $480

Grilled Kogyoku Chicken Thigh with Salt
ALER S b PR &

_

&

$
o

Pt B T 5 00 10%% NG5 24 B A A & o
All prices are subject to a 10% service charge and prevailing government taxes.

EFRBE0E,MC [Fe, -] 25 REHHL 7,
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Shrimp Tempura (2 pieces)
R (2R

FH R 8

Seasonal Vegetable Tempura

=41 O B K i A

B YERE
Japanese Fried Chicken
HOEHT

BE IR R M ¥

Clam Miso Soup
s OD B IE 7

fE R BRIE

Fresh Fish Miso Soup
fisf e D IRME

R & fE A TR (A

Seasonal Fish Claypot Rice (for 2)
ENEDN i 5Ok o el TGN

RO 42 Only Dinner Time A BDAZTHRMAFHL £4

$480

$220

$480

$180

$180

$1,800

* FFAHEB0434 Preparation takes approximately 50 minutes. FEFEIC (& AI507 R 2 THRR /2 L £ 4

FERER-LHESA

$1,500

Chef’ s Selection Nigiri Sushi Platter (7 pieces)

vz 7 ORI & ) TR TR

FITA B 73 53 0 10% HEss £ e IR o

All prices are subject to a 10% service charge and prevailing government taxes.

FREEOIEAIC (B, Y— AR ERRERMBL £ 7.
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