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A la Carte

Appetiser Chrysanthemum Greens & Mushroom Ohitashi 1,400 Grilled Assorted Grilled Seasonal Vegetables 2,800
A EHLEOBRL B BHBRBY St
Cured Mackerel, Fig, Sesame Vinegar Sauce 1,600 Grilled Fish of the Day 3,000
K & BT R O A RREEHEN S KEDREE R
Herring Roe, Sake Lees Cream Cheese 2.000 Kuroge Wagyu Yaki-Shabu, Ponzu Soy Sauce 4,500
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Grilled Eggplant, Seared Barracuda, Balsamic Vinegar Sauce 2,200
BEMFERY DX T OBRBEENS
Fried Tuna Karaage 3,000
House-Made Mullet Roe, Daikon Radish 2,200 Y fwh BT
BREEFEAR
Assorted Tempura of the Day 4,200
Abalone & Truffle Hand Rolled Sushi 3,000 AHORILEY EHE
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Rice & Noodle Vegetable Sushi 5 Pieces 3,500
Sashimi Finely Chopped Tuna 2.200 BE BXEELE
HEY RN
Chicken Nanban Soba Noodles 3,800
Sashimi Salad 2.400 wHBmEZ X
BEEY S X
Freshly Cooked Rice in a Clay Pot 7,500
Catch of the Day 3 Kinds 2800 (For 2 people)
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Catch of the Day 5 Kinds 4500 Sushi of the Day 8 Pieces 8,500
AHOEAROERE AHDEYN\E
Premium Tuna Rice Bowl 8,500
BOREEF
Hot Dish Steamed Egg Custard
. 1,500
m) ZWiE L Sea Urchin, Salmon Roe Rice Bowl 9,500
ERVW o H
Seasonal Soup 1500
EHoTYRL
Tilefish, Chrysanthemum Clear Soup 3500 Dessert Black Sesame Tiramisu 2,200
HEZ N Hik 2WEMRT 47 I X
Autumn Salmon, Yuba Gratin 4800 Fruit Platter 2,500
MEEZEOME T 7 %~ KEF
Kuroge Wagyu Sukini, Sea Urchin 5200 Fruit Daifuku 2,800
EEMF T 2ENBMELT ENEL RYKE
Tilefish Dobin-Mushi 5800
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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.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed by our commitment to sustainability.
LRAAHTORRMIEICIE, T—EIR15% EHERI10%DEFNTED FI,
FUILF—PBRIBOHR. CAPELBRBENCITNEUZL, BLELCLBMHELZETL,
b lF. ANE. BE. LER. Y. BRXZ2SURMOY ISAV-—0BEICHSVT. YRFFTEUF A "OERDBEHFZEHULTVET,



Course

Lunch Dinner

Special Lunch Amuse-Bouche, Main Dish, Miso Soup, Dessert 5,800 Okonomi Amuse-Bouche, Soup, Chef's Selection Sushi (5 Pieces) 10,000 ~
of the Day Sofft =3 B8 B BFH Additional Sushi of Your Choice, Miso Soup
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Please choose your favourite sushi from the a la carte menu.
Kindly note that chef's selection sushi (5 Pieces) is included in the course.

Tsumugi -Gozen Set- 7,800 Any additional sushi of your choice will be charged separately.
bl Amuse-Bouche, Chef's Side Dishes 5kinds, Steamed Rice, Miso Soup

Featured Monthly Dish, Hot dish, Dessert BIFHADEEITT TANL A Z2—L ) BEPRLI L,
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Kizuna Amuse-Bouche, Soup, Sashimi, Seasonal Grilled Selection 22,000

Aya Amuse-Bouche, Sashimi, Soup, Sushi 10 Pieces 14,000 e Simmered Dish, Vinegared Dish
) Rolled Sushi, Baked Egg, Miso Soup, Dessert Sushi 5 Pieces, Rolled Sushi, Baked Egg

K BEY BB EETE Y EF B HE Miso Soup, Dessert
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Kizuna is only available at the table seats.
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Please note that menu items are subject to change depending
on seasonal availability and market conditions.
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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.
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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