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Appetizers
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Soup dish

Sashimi

Grilled dish

Meat dish
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Japanese parsley green, chicken and
Shiitake mushroom with mustard
Egg pudding with cod roe and green peas

Clear soup with butterbur and sesame tofu, fern,
Shiitake mushroom and bamboo shoot

Pufferfish sashimi

Yellowtail teriyaki

grated daikon,simmered kelp with Japanese sansho pepper,
chestnuts with sweet potato paste

Wagyu beef sirloin steak

Deep-fried dish Deep fried baby sardine and wild mountain vegetable,

Simmered dish

Rice dish

Dessert

Japanese pepper salt

Simmered conger eel, turnip, Kikuna leaves,
carrot and yuzu citrus

Please select one dish each from below
Puffer fish ramen noodle with wakame seaweed and milt
Prawn tempura sushi, miso soup and pickled ginger

Setoka cytrus, strawberry

HANPORIZ L W RELG—REL S 5 2 x4 T ¥ wid, Fooditems may change from season to season.
FTF Iz —E AR, BesraEhTsh £+, Allprices are inclusive service charge and tax.
BRFHMLCT LAY -2 I XwELA6R% 9 71265¥ LA ¢~ 2 v, Should you have any food allergies or special dietary requirements,

please notify us when you order

BREFVICTREL TWABROERIZ2EE L TIHAY v 7I2b &K { 3w, Please ask our staff for the origin of the rice we serve in the restaurant



