Q0

s
O

i

MENU



1)

Appetizer
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Chopped fish with sesame sauce
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sashimi
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Assorted sashimi 3 points
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UNAGI KABAYAK]

Deboned and filleted freshwater ael, grilled with a aweet
kabayaki sauce.
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BURL YUANNYAKL

This dish features yeHowtail marinated in a mixture of
50Y sauce, sake, mirin and citrus fruit, then grilled to
perfection
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SAIKYD YAKI

Marinated fish in seasoned sweet miso, Saikya Yaki Miso

Marinade, and gritled perfactly.
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Simmered dish
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Grilled dish
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Boiled radish
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Deep-fried dish
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Assoried tempura
Battered and deep-fried shrimp using the frittercooking
e chniques
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| Deep-Fried Fish
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Steamed dish

CYAWANN-MUSH] isan egg custard dish popular in
EEman Literally it means “tea cup steanf’ or "steamed in
a tea bowl"
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SO MUSHI

DOBINN-MUSH!I ix a traditional Ja panexe s=afood
broth, steamed and served in a dobin tea pat with

P 600 P 400 shrimp, chicken, soy sauce, lime.
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Meat dish
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Wagyu steak

Chicken Teriyaki

Grilled chicken larquersd with & swéet eay tériyakl | Deliciais, feftder armd jaicy wagyn steak served.
sadre.
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Rice
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Griiled Rice ball and Chazuke
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Sushi r;’.unj 8 Kinds
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Sushi TFukul 10 kinds Kaisen Don KAISEN Kamameshi
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AKADASHIIEed miso soup)
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Dessert
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Assorted fruits
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KAEDE KAISEKI
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Seasonal two pieces assortment
(Twa of aur Chef's Seasanal Selectians)

Pl S e o

Fan od
Clear soup
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Three pieces fish from Japan
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Japanese beet
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Cooked seafood
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Seasonal rice
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Pickles
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Red miso soup
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Seasanal fruit
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Please also be informed that the ingredients may change depending on the season and availability in the market.

X Please make a reservation at least 2 days in advance.
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SAKURA KAISEKI
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Seasonal three pieces assortment
(Three of our Chef's Seasanal Selections)
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Clear soup
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Three pieces fish from Japan
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Seasonal seafood grill or WAGYU steak
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Fried seafood
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Cooked seafood
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Chef's favorite paper pot
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Seasonal rice
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Red miso soup
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Seasonal fruit
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Please also be informed that the ingredients may change depending on the season and availability in the market.

% Please make a reservation at least 2 days in advance.
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Set course
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% Please make a reservation at least 2 days in advance.
Please also be informed that the ingredients may change depending on the season and availability in the market.
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