Edamame (V) e 4
Seaweed salad (V) S/M R /N /o 5/8
Gakko cheese Wi T AN 9
Dashimaki egg omelette HAMIH&EE 12
Wagyu tataki with spicy ponzu KSR 19
Aromatic lotus root fries TIRKERE 6
Organic agedashi tofu in broth * HX A PSR 8
Fried Tebasaki chicken wings * soy /spicy FISKEXS 3 (/%) 9
Aubergine miso dengaku (V) R T 10
Wagyu jibuni in sweet soy sauce LRI 7 20
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
A\ Wagyu steak 120g A4 54
Organic tofu steak (V) HHLE 17
Kurobuta Berkshire pork katsu (TR R SRR 23
Salmon teriyaki 22
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) HiR 4
Miso soup hEZ 4
Pickles (V) W (A0 6
Mixed salad greens S/ M BT /1 / 5/8
_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 ©



SASHIMI

Omakase 3kinds 3pcseach ik ffy (SRE=H) 30
Blue fin tuna 5 pieces KRS AR (HR) 27
Salmon 5 pieces =xfalg (HRD 17
Sweet prawn 7 pieces HRRIE (L) 13

NIGIRI SUSHI

Omakase 5 pieces E R FERER (HEAD) 26
Wagyu with truffle 2 pieces MAFRAER (5A) 23
Foie gras 1 piece BATFRAR (—1) 15

URAMAKI ROLL

Spicy blue fin tuna PRUR AR 1 17
Spicy salmon ik =g fads 15
Prawn tempura [EEHPREEZ S 15
Eel and tamago egg 8 4 FIEE AR5 R 5 14
Salmon and avocado =X AR 14

&

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 ©



