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Special Lunch
of the Day
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Amuse-Bouche, Soup, Sashimi, Small Dish, Seasonal Grilled Selection
Vinegared Dish, Sushi 8 Pieces, Rolled Sushi, Baked Egg, Soup, Dessert
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Amuse-Bouche, Sashimi, Seasonal Grilled Selection, Vinegared Dish
Sushi 12 Pieces, Rolled Sushi, Baked Egg, Soup, Dessert
KM BEY BAT EOY 85+ -8 &Y EF B HEK

Amuse-Bouche, Sashimi, Seasonal Grilled Selection, Tempura
Sushi 7 Pieces, Baked Egg, Soup, Dessert
S BEY BENYT RERE BELE £7 86 H%

Amuse-Bouche, Sashimi, Seasonal Grilled Selection

Your Favourite Sushi, Soup, Dessert
I T7DOBTIHO=G BTk B HEk

Please choose your favourite sushi from the a la carte menu.
Kindly note that sushi is not included in the price above.
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Yui, Aya, Sou and Okonomi are only available at the counter seats.
&1 4] [#] [$FH] EHI7Vy2—FTOHATRBLTEY £,

2 Amuse-Bouches, Steamed Egg Custard, Seasonal Grilled Selection
Tempura, Sushi 6 Pieces, Soup, Dessert
Sob B RBIA L BE/\T RELFE B5NE B HEk

2 Amuse-Bouches, Seasonal Grilled Selection, Sushi 8 Pieces
Rolled Sushi, Baked Egg, Soup, Dessert
e —fE BT B50\EB Y T F B HE

Amuse-Bouche, Main Dish, Soup, Dessert
SM £33 BH H%

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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Dinner

Omakase Enishi
B EHrEH

Okonomi
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Kizuna

Amuse-Bouche, Sashimi, Soup, Small Dish, Grilled Dish
Tempura, Vinegared Dish

Sushi 11 Pieces, Rolled Sushi, Baked Egg, Soup, Dessert
JrT70BTIHERET—E Y ET B HK%

Amuse-Bouche, Soup, Sashimi, Grilled Dish
Your Favourite Sushi, Soup, Dessert
ST 0BT T ONG BiFAEE B Hk

Please choose your favourite sushi from the a la carte menu.
Kindly note that sushiis not included in the price above.
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Omakase Enishi and Okonomi are only available
at the counter seats.
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Amuse-Bouche, Soup, Sashimi, Seasonal Grilled Selection
Simmered Dish, Vinegared Dish

Sushi 5 Pieces or Freshly Cooked Rice in a Clay Pot, Soup, Dessert
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Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.
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A la Carte

Appetiser Salt-Boiled Edamame 1,600 Grilled A+sso+[ted (iillled Seasonal Vegetables 2,800
Seasonal Seafood Nanban-Zuke 1,800 Gr|||edlf|s:€of the Day 3.000
2 Ak g FHORER
. Kuroge Wagyu Yaki-Shabu, Ponzu Soy Sauce 4,500
Simmered Round E lant 1,800 o
e BEMAHE Loy BRUTATRR
Herring Roe, Sake Lees Cream Cheese 2,000
BoFBEHIZY—-—LF—MZ
Fried Tuna Karaage 3,000
Tuna with Vinegared Miso 2,200 By EEh oH
7= 2
Assorted Tempura of the Day 4,200
NN
Tuna with Grated Yam 2.200 FADORELEYGHE
BB
House-Made Mullet Roe, Daikon Radish 2,500 . .
BRUEE AR Rice & Noodle Vegetable Sushi 5 Pieces 3,500
= P FXRELH
Horsehair Crab, Vinegar Gelée 2,800 Chicken Nanban Soba Nood 3 800
EEREVEEY 1 L BT - icxKen \an an ooba Nooadles ,
somee T WL L
Abalone & Truffle Hand Rolled Sushi 3,000 o
e b1 T DELEXET Freshly Cooked Rice in a Clay Pot 5,500
i (For 2 people)
ZHOZERE ZH(IZH)
Sashimi Finely Chopped Tuna 2,200 Sushi of the_gayS Pieces 8,500
BEY W1 A S AEHDOEYNE
Sashimi Salad 2 400 Premium Tuna Rice Bowl 8,500
BEY S & ' R
Catch of the Day 3 Kinds 2 800 Sea Urchin, Salmon Roe Rice Bowl 9,000
B DR =B ' ERLC S H
Catch of the Day 5 Kinds 4,500
KA OEARAER
Dessert Peanut Tofu 1,500
ok SETLE TS
Hot Dish Steamed Egg Custard 1,500 F"lﬂts Plate 2,500
B EBEL KEF
Seasonal Soup 1500 Fruit Daifuku 3,200
FEHOTURL RYK1E
Botan Pike Conger Soup 2 500

HARZELMAEILT

Braised Tuna Tail in Red Wine 3,800
I@ﬁ}% D Efﬂ:\%%%\ All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Kuroge Wagyu Sukini, Sea Urchin 5200 Our choice of suppliers and local pr:oduce - inc\udijg fisrj, meat, dairy,\'\fruits an\\di ve‘getab\e“sA— is infoimed by our commitment to sustainability.
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