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SASHIMI AND SUSHI SELECTIONS

Sushi Sashimi

Fal 2pc BB 3pc
= Sake - Salmon 2008 3008
HFoEFEE Tamago - Egg Sushi 200B 240 B
kv =] Hotate - Scallop 220 B 220 B
i flgg Kihada Magro - Tuna 2808 420 B
A EE Tako - Boiled Octopus 300 B 450 B
INSF Hamachi - Yellowtail 320 B 480 B
FHIBE Ama-Ebi - Sweet Shrimp 360 B 270 B
= Unagi - Eel Teriyaki 400 B
i L Foie Gras Teriyaki Sushi 400 B
foes Shima Aji - Striped Jack 420 8B 630 B
& Tai - Sea Bream 440 B 660 B
o= Hirame - Halibut 440 B 660 B
*.85 Maguro - Tuna 500 B 750 B
JEEEL S Ikura - Hokkaido Salmon Roe 560 B 560 B
BINF Anago - Boiled Conger Eel 560 B
HABE Botan-Ebi - Prime Shrimp 780 B 1170 B
hEAEE Chutoro - Prime Tuna 800 B 1.200B
KEAHE Ootoro - Prime Tuna 1000B 15008
B/ Uni - Sea Urchin 1,200 B 1,300 B
SR £H¥ 1 pc Murotsu - Fresh Oyster1pc 250B
H—EEEH Y Salmon Wasabi Salsa 450 B

Ponzu Olive Oil

RN Wagyu charcoal Tataki 1,400 B

Market Price

BHIEAHSE] pc Mirugai - Mill Shellfish

EEED.SB 1 pe Tsubugai Tsubu - Whelk Market Price
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ASSORTED SASHIMI

X oiiue N
5 5% ‘ 5 10585
Sashimi Selection 10 pc 1,500 B

Sashimi Selection 5 pc 750 B

EVEFERGE

ASSORTED SUSHI Deluxe Sashimi Selection 12 pc 2,800 B

EFR 5/ EYUHEE 108
Sushi Selection 5 pc 850 B Sushi Selection 10 pc 2,300 B

ROEE ELTEE LET
Subject to change according to the seasonality of the fish
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MAKI ROLL

HAT & ' THRARE
Cucumber Roll Avocado Roll
250 B 250 B

N B BMEDEE
Tuna Roll Negitoro Roll
520 B 680 B

¥ - '. =

HhUZ#+IL=F7#&FE CaliforniaRoll (6pc) | HBEXIZFEE Crunchy Roll (6pe)
Avocado, Cucumber, Crab Stick, Tobiko Shrimp Tempura, Cucumber, Shiso Leaf

360 B 680 B



VI )I ST EE ANA T —8R I —Fr&E
Deep-fried Soft Shell Crab Roll (6pc) ‘ Spicy Tuna or Spicy Salmon Roll (5pc)
Crispy Fried Soft Shell Crab, Cucumber, 420 B
Sesame and Teriyaki Sauce
400 B

Unagi Avocado Roll (6pc) T5U Dragon Roll (8pc)
Grilled Eel, Cucumber, Avocado King Tiger Prawn Tempura, Eel, Avocado

500 B 700 B

VR REE ‘ TSUFZd&E

ASIERF 7474595 BifilEE
Wagyu Foie Gras Pepper Roll (6pc)
A5 Saga Beef, Foie Gras, Black Pepper

1,000 B
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STARTERS

EEAEL REIEA) BrARE E
Steamed Edamame Roasted Gingko MNuts, Homemade White Sesame
Broad Bean Sea Salt Tofu, Bonito Soy Sauce
150 B 150 B 180 B

HBELoE LL»Eh o5 I~ el

Deep-fried Sweet Shrimp, Shishamo Smelt Fritta Eihire Roasted Stingray Fin
Lemon 160 B and Chilli Mayonnaise
200 B 250 B

BRI AT FHIA ISRER BOTZ4 EHAH—) v g8 —
Marinated Octopus and Naruto Wakame, Japanese Asari
Wasabi, Avocado Tosa Vinegar Sauce Salad Garlic Butter Yaki

280 B 270 B 250B



IR 7T EE R L ipLSREREL

HLEE Chawanmushi T E=DF
Grilled Sea Conger Eel Steamed Egg Custard Simmered Eel and
and Deep-fried Tofu 150 B Soy Bean Curd Skin
400 B with Egg, Yuzu Sauce
420 B

TRARERTE hUAUERTSH RIS, I—FF
V) =S4 Krispy Shirauo Fish Green B SH
Avocado and Tomato Fresh Salad with Teriyvaki Spicy Chicken Breast
Green Japanese Salad Mayo Sauce Coriander Salad with Chill
380 B 380 B Pons Vinegar Sauce

3808B
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DEEP FRIED

e

SEHKIAE B SEAIRE TG (4D

Maiitake Mushroom Tempura 5 Kinds of Vegetable Tiger Prawn Tempura (4 pc)
260 B Tempura 350 B
250 B

RERERTYE HIEARIRE IR ESREEER T
Tiger Prawn, Sea Conger | Deep-fried Oyster in Houba Deep-fried Spicy Herb
Eel, Seafood and Leaf with Miso Paste Chicken Thigh
Vegetable Tempura 500 B 320B

440B

REAREADD
Deep-fried Mature
kurobuta Pork Cutlet
380 B



REMTF

JAPANESE WAGYU COOKING STYLE

AigEE ' fatREE IR E
Stone Grilled Steak Toban Plate Style Steak
with Three Kinds of Sauce , with Teriyaki Sauce

(180g) (180g)

Leslei

Sukiyaki Mini Pot Shabu Shabu Mini Pot
FebrtE (R ISR )
Matsusaka Beef Striploin (200g) 5400 B
AABIBGFY—0O1 >
Ad Miyazaki Beef Sirloin (1804g) 28008
Ad Miyazaki Beef Sirloin (100g) 1,800 B

M6 —R b5 Y T7HILE
ME Australian Wagyu Beef Striploin (180g) 1,600 B
M6& Australian Waagvu Beef Striploin (1004g) 1,000 B
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HOT POT

4L I EHD
NTHI25R

AR A




S

GRILLED

mFHRE T lEEELFIRIRE aktEA4EB R Es0g
Grilled Egagplant, Grilled Hamachi Kama Stone Grilled A4 Saga Rib
White and Red Miso Paste Shio Yaki Eye 80g Original Miso Paste
230 B 450 B 1,000 B

H—EEREENIIRYIRE AS =4y iReSthREER R REE
Grilled Salmon with EEEY (LEy g Grilled Miso Marinated
Salt or Teriyaki Grilled Snow Fish with Silver Cod Fish
380 B Salt or Teriyaki 560 B
600 B

S It FRfEaEE JbimET Sl g M E
Grilled Eel Sweet Grilled Japanese Charcoal Grilled Hokkaido
BBQ Sauce Shizuolka Eel Taraba Crab 500g

SB0 B 1,700 B 3400B
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RICE AND NOODLE

FRkREN X &= FHEXRBHNIITEEE | RIEFROAREE
Seasonal Vegetable Shrimp Tempura Kyoto Uji Cold
Choice of Hot Himi Udon, Choice of Cold Udon, Green Tea Noodles

Hot Soba Moodles Cold Scba Noodles 360 B
300 B 300 B

B DH 2EhHVAL— EELINFOES
Deep-fried Mature Kurobuta | Deep-fried Mature Kurobuta| Shrimp and Sea Conger Eel
Pork Cutlet Rice Topped Pork Cutlet Japanese Mild Tempura on Rice
with Egg and Onion Sauce Curry with Rice c00 B

3B0B 400 B
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JAPANESE DESSERT

FaakRTy 3FEHTA AT =Ly BREELPE
Uji Green Tea Pudding Three Different Flavored Homemade Yomodgi
130 B Rice Cake lce Cream Red Bean Mochi 2pc
170 B J7)s

WFEr—yv HEHDA v— v FFFENTT
Yuzu Sorbet Natural Flavor | Japanese Orange Sherbet Japanese Matcha Parfait
200 B 200 B 350 B



