Edamame (V) e 4
Gakko cheese JETR T AT 5
Green Salada green salad 5
Tofu Salada tofu salad 5
Dashimaki egg omelette Hthi&E 12
Wagyu tataki with spicy ponzu K&KARE 9.8/19
Aromatic lotus root fries A IRKERE 5
Organic agedashi tofu in broth * H ALK 4
Fried Tebasaki chicken wings * soy /spicy HAKES S (¥ 5%) 8.8
Aubergine miso dengaku (V) RRT T 10
Vegetable tempura HEROY 17
King prawn tempura BEIR I 20
Soft shell crab tempura B T 20
X Eel kabayaki * A% 37
. Miso marinated black cod * i 6 P RO 37
Organic tofu steak (V) HHLEREHE 17
Kurobuta Berkshire pork katsu (T B RS 23
Salmon teriyaki 29
Wakadori teriyaki 20
xplease allow 15 mins
~ below are served with rice ~
Angus beef gyudon TG N 23
Ninja chicken katsu curry BEMVENHER 27
A Grilled eelunaju fig 1% 41
Foie gras ju TR 49
Rice (V) FiR 4
Miso soup hEZ 4
Pickles (V) W (AR 5
_AX_ Grilled over yogan lava rocks imported from Mt Fuii

The gentle steady heat creates texture and enhances umami

Whilst we are happy to point out dishes that contain allergens, we cannot guarantee the absence of their traces

No additional service charge. Should you be happy with our service, gratuities are very welcome ©



NEW MAKI ROI—I— blggel’, bolder flavours! 8 pieces
BEXR. BRBRHFE! /\A

So Tiger BEaE, MEABRRE. UHBE. FaR. REF. ZH 28
Soft Shell Crab Maki —EWRERHE. BE ME. K (ER) 24
Pink Punk =X, FHR. BLUE. TR, B5=XA! 23
So Ebi-tem perfect Maki WEABRIBE. FHE. ZH. RET 18
vege feast Maki (V) BRELTOOH. SHR. SEER. KEY. BRETE. SR 17

SPECIAL SUSHI

Wagyu truffle nigiri 2 pieces AFRAE (ZH) 23
Wagyu truffle hand roll 1 piece M GBTERE (—H) 13
Foie gras nigiri 1 piece ferFiEAEA (—H) 15
SASHINMI
Omakase sashimi 3 kinds 3 pcs each EfE RIS CGREZR) 30
Hon maguro sashimi 5 pieces KPP SRRl s (FR) 27
Salmon sashimi 5 pieces =xfafilg (HF) 17
Amaebi sashimi 7 pieces RIS (B 13

Whilst we are happy to point out dishes that contain allergens, we cannot guarantee the absence of their traces

No additional service charge. Should you be happy with our service, gratuities are very welcome ©



