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Ultimate Assortment of Delicacies
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Premium Bluefin Tuna Sashimi
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Fresh Sea Bream Sashimi
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Simmered Sea Snails (&l ot @) Thick Fried Tofu (WO @)
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Stuffed Cabbage Roll (WA NS 10D)
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Atemaki Roll
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Beef Tendon Simmered in Miso
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Grilled Wagyu Tri-Tip with Sauce, (B34) 0 NOF)
Topped with Egg Yolk Sea Bream Chazuke
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Teppan-style Pork Omelette ﬁ * Desserts
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Gateau Chocolat & Mascarpone
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Hazy Jane Brewdog
New England IPA
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PUNK IPA BrewDog (WAl oNIOD)
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Homemade Lemon sour
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Homemade Honey Lemon sour (WAl oto@)
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Jasmine shochu & Green tea (®ipooo®)
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Jasmine shochu & Oolong tea
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Jasmine shochu & Soda
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..mwmﬁﬁﬁ Several Types of Sake Available
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Sake with Dashi Broth (Hot)
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Hakushu Premium Highball
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Bonito flakes sake (Hot)
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Imakano [potato] (BWsomo@)
Motokano [potato] (WA|D0>D)
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Daiyame [potato] (WAoo D)
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Tonari no Okusan [wheat] (®Ahowo®@)
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Yoroshiku Senman Arubeshi [rice
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*On the rocks/with water/with hot water/with soda
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Sato Farm’'s Umeshu (Green Plum)
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Kakutama Umeshu
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Non-Alcoholic
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Corn silk tea (24 0 010F)
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