
旬쏔⼀品料理�
Seasonal A la carte menu 

�
熊本産�若⽵煮�$28�

Simmered Bamboo shoots and Wakame seaweed 
 

兵庫産�蛍烏賊쏒쏅和쎮�$32�
Firefly squid with Mustard vinegar miso sauce 

�
本⽇쏔쎰刺⾝三種盛쏰(⼀⼈前)�$68�
3 kinds of Seasonal Sashimi (For 1 pax) 

�
⽩⿂쎽쏹쎾쏭쏔쎰椀�$20�

Whitebait fish cake clear soup 
�

浅利쎽쏹쎾쏭쏔쎰椀�$20�
Short neck clam fish cake clear soup 

�
静岡産�桜海⽼쏔掻쎳揚쎸�$28�

Sakura shrimp Tempura (Kakiage) 
 

兵庫産�쐎쑁쑃쏎⼤葉쏔天麩羅�$38�
Needle fish Shiso roll Tempura 

�
北海道産�쐡쑆쏑쎽쏹開쎳炭⽕焼쎳�$38�

Charcoal grilled Herring fish 
�

⻑崎産�쏻쏽쐣쐺⻩⾝焼쎳�$38 
Greenling fish Charcoal grill with Egg yolk sauce 

 
静岡産�쏔쏏쎶쏳炭⽕焼쎳�$98 

Charcoal grilled Blackthroat seaperch 
 

⿅児島産�A5쏪쏤쎻쏹和⽜쐎쎦쑆쏽쑌쎨쎰쎻海苔⾖乳쎽쏩쏜쎽쏩쏜�$98 
Kagoshima A5 Yamasan Wagyu sirloin, Fresh seaweed Soy milk soup Shabu Shabu (100g) 

�
本쎱쏯쎿쏥蕎⻨�$38�

Cold Buckwheat noodle (Soba) with Dried mullet roe powder 
�

⿅児島産�A5쏪쏤쎻쏹和⽜煮込쏥쐄쑅쎦쎬쏏쏹� (半⽟)�$29�
Stewed Kagoshima A5 Yamasan Wagyu Curry Udon (Half Portion) 

�
⿅児島産�A5쏪쏤쎻쏹和⽜出쎽煮込쏥쏎⽵쏔⼦쏔佂飯�$138�

Stewed Kagoshima A5 Yamasan Wagyu and Bamboo shoots Clay pot rice 
 

静岡産�桜海⽼쏎⽵쏔⼦쏔佂飯�$118�
Sakura shrimp and Bamboo shoots Clay pot rice 

 


