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Seasonal A la carte menu

REAE BATAE $28

Simmered Bamboo shoots and Wakame seaweed

EEE wERATImA $32

Firefly squid 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

EXFPILAL LDBH $20

Short neck clam fish cake clear soup

FREE HEE OB =451 $28
Sakura shrimp Tempura (Kakiage)

£EE Y3 EREOREE $38
Needle fish Shiso roll Tempura

IbEEE POICLARIRABES $38
Charcoal grilled Herring fish

RUEE TAFAEIBET $38
Greenling fish Charcoal grill with Egg yolk sauce

FEE DE<SDHRABEE $98
Charcoal grilled Blackthroat seaperch

BEREE ABPEIAfFY —O1 v HEIHZIILL » XL v $98
Kagoshima A5 Yamasan Wagyu sirloin, Fresh seaweed Soy milk soup Shabu Shabu (100g)

RrLTHEBEX $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)

BREE ADPEIAMMFEHLEAL EMTOTOEER $138
Stewed Kagoshima A5 Yamasan Wagyu and Bamboo shoots Clay pot rice

BEE HEBELTOFDOER S8

Sakura shrimp and Bamboo shoots Clay pot rice
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