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Ultimate Assortment of Delicacies

S50 OT
(WL N0 D)

WA EF

Premium Bluefin Tuna Sashimi
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Fresh Sea Bream Sashimi
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Amberjack Sashimi
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Red Shrimp Sashimi
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Sea Bream Carpaccio —“OOOF
(A o D)

TR TA

Sesame Amberjack
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Marinated Firefly Squid (WA oO @)
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Salted Squid & Mascarpone (W00 T)
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Grilled Stingray Fin (W00 @)
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Grilled Smelt Roe (RAD0>@)
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Simmered Sea Snails (B oto®)
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Pickled Eggplant (850 0010@)
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Mushroom & Arugula Salad
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Spicy Sichuan Shumai (RA0 0> @)
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Beef Tendon Simmered in Miso (®3©020%)
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Lightly Shabu-Shabu’d (WA == @)
Fresh Sea Bream
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Rare Shabu-Shabu of Fresh Bluefin Tuna
and Grilled Green Onions
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Grilled Sansho Chicken Wings (&l oowwE)
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Grilled Wagyu Tri-Tip with Sauce,
Topped with Egg Yolk
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Teppan-style Pork Omelette
with Mentaiko and Cheese
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Stir-fried Pea Shoots

Umami Oden
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Daikon Radish (A0~ F)
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Boiled Egg (WA~ 10@)
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Mochi Pouch (WA N 10F)
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Knotted Shirataki Noodles  (®&l®ro®)
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Thick Fried Tofu (WL O ~>D)
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Chikuwabu (WA N~ 10F)
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Kelp (R4 ~010F)
H—2 457 N\ NW©WOoT
Stuffed Cabbage Roll (RS N 10)
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Shungiku (B4 0 010X)
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Mochi and Mozzarella Pouch ®Al<xo®)
Atemaki Roll
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Toro-Taku Roll (WA <o 10@)
KaofH—P N <t OoT
Seared Salmon Roll (WAoo @)
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Thick Japanese Omelet Roll ~(®Al<¢o0®)
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*Kamameshi — ready in about 30 minutes
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Mushroom Kamameshi N> OX
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Paella-Style Seafood (R -t =0 ®)
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Sea Bream Chazuke
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Gateau Chocolat & Mascarpone
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Beer (Medium bottle) (W40 0X)
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Hazy Jane Brewdog (W w0OD)
New England IPA
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PUNK IPA BrewDog (R4 o ROT)
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Goose Island IPA (W40 ROT)
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Homemade Lemon sour
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Homemade Honey Lemon sour (B0t ®)
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Homemade Lemon sour infinity ~(®&t~r0®)
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Fruit sour (Shine Muscat) (R4 01D)
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Fruit sour (White peach)
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Jasmine shochu & Jasmine tea
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Jasmine shochu & Green tea
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Jasmine shochu & Oolong tea
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Jasmine shochu & Soda
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Shochu & Green tea
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Shochu & Oolong tea
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Shochu & Corn tea
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ww@ﬁﬁﬁ Several Types of Sake Available
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*Please choose from the blackboard
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Sake with Dashi Broth (Hot)
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Bonito flakes sake (Hot)
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Sake (Hot)
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Black Nikka Highball (B0 o @)
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Kaku Highball (W50~ ND)
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Yamazaki Premium Highball (FA oo @)
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Hakushu Premium Highball
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Imakano [potato] (Whome@)
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Daiyame [potato] (WAoo Mo @)
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Tonari no Okusan [wheat] (410 00 o @)
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Yoroshiku Senman Arubeshi [rice] (R0 )
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*On the rocks/with water/with hot water/with soda
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Sato Farm’s Umeshu (Green Plum) (4l oonF)
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Kakutama Umeshu
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*On the rocks/with water/with soda
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Non-alcoholic beer (Lo @)
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Pepsi Cola (WA 0 2010T)
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Corn silk tea (R4 0 0010F)
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