fik
JEERA 25 JT/f
87/ Grilled ginkgo
£E 30 Jo/4r
BE./Soybean
TR 25 J6/ 1
EW#E YD 5 Assorted pickles
e 45 o/t
#E /Natto
BRRIE 5 35 Ju/4
W E % A /Spciy conch
FFREHA 45 Ju/ 4
3> X8 Wasabi octopus
g () 42 JT/4
& AT/ Goosefish liver
EEAENL AN 55 JG/ 4
HFXRMA#Y F & /Organic vegetable salad with Teng sause
TIRE R 58 JG/ 1

D5 HEZE A Marinated conch




fik
RERAE T 58 Jo/47
BBk~ 47 277 /Ryukyu foie gras
Bk = 65 Ju/4r
Bk =% Three kinds of taste
Ay RS hr 58 Ju/fn
TARHB RYZ & /Organic avocado salad
H H 208 58 JG/ 1
JERIL )N— /Japanese style smoked pork
ERE 58 Ju/4n
Bt X K59 Baked beans
FREF 20 Jo/4
v a v H Sliced ginger
Bk K T 85 Ju/ 4
S DRFF/Puffer fish liver
EREHAER 39 Ju/
BRRMGHE Signature Toufu
Y d% 3 68 JT./ 4
SO,/ Grilled fish fin
iy J=kialbisz ek iva 68 o/

H FZRUEfEY F & Seafood salad




fis
HE O A uE 70 7t/ R
EEE L %,/ Imported oyster 1 pc
TE AR TR S 115 Jo /4
JtFH Live atlantic surf clam
=Xaf & 68 JG/6 A
Y —F > Salmon 6 pc
=3 £ JE R B 85 J5/5 A
Y —F > b1 Salmon belly 5 pc
EH R B 7056/5 R
H= v, Sweet shrimp 5 pc
EFHIT R B 125 ju/2 R
$FF— ¥ Peony prawn 2 pc
b3l 75 J6/H
7 =,/ Sea urchin
H &g H 398 J&./4
HZAPE Y = Sea urchin
FBR £ 50 160 JT/%

¥V A&,/ Squid




fis.
H 247 il £ 7 B 135 Jo/4
HZAEE N~F /Nihon yellowtail
H 2 7= filf 2 £ i ) 5 155 Jo/ 11
HAE N~F b1 Nihon yellowtail belly
FH &R & 85 Jo./ 4
t 7 X /Flounder
HAR & 118 Jo/4
# A /Live sea bream
HICEH 5 160 JT/4
Y3, Mackerel
J&5 DUR B 75 Ju/%
R & /Scallop
=R 120 76/
A 7 5 /Salmon roe
KA 3 e 0 5 175 Ju/4

7 /Mackerel




I r
xil

i
ANUE V=g I/ 43
77“/“/Mackerel Sashimi
RIJER & (T4 180 Ju/ 11
%< /Saury
RARIER & 150 Jo/f7
I /VH /Geoduck
& BRI S (T 180 Ju/ 11
4 Bff,Alfonsino
UK EE S hE £ 4T 5 R B 295 Ju/5 v
#*¥ /Tuna sashimi 5 pc
&M £ R B 285 7T./5 K
B k& Tuna belly sashimi 5 pc
VKL S Hp R B 218 Jt/2 I
k2 /Tuna
S R R & 395 /5 A
K ha /Tuna fatty belly sashimi 5 pc
UK S £ T R B 288 Ju/2 A

Khmn/




fi5
WA (M) iNEi
A= Live urchin
HrvE == R iNE il
=a2— -7V REERT7 UL, Black abalone of NewZealand
5 L P I B iNE i
&4 € /Peony prawn (BEZZIRHET—RIMIT)
YEE W AR & iNEi

7T VAET NV T RAZ— Blue lobster of France (BRI —RMIT)

HAGESEF (FF) iNEi
fiZ 1 5 ZIXAHEESeasonal Japanese Cod Roe (BERZIREI=RFIT)

B PR AT 268 J./ 4
HEFDOEY &b (ILFEXE) Sashimi platter—Variety of 5

B PR 385 Ju/f
HEFDOEY &b (LFEEE) Sashimi platter—Variety of 7




fi5
Bt 5] 35 J6/
¥ VA X,/ Squid
R3] 45 o/
# A /Sea bream
FH iR ] 29 Jo/A
H= v, Sweet shrimp
awag I 65 76/
$ = ¥ Peony prawn
=X faFEH 28 Ju /M
P —F > /Salmon
=3 A 35 6/
#—F > b1z /Salmon belly
J# 175 5] 38 Ju/A
R & /Scallop
B 71 £ 55 =) 38 Ju/A
E 4} EE/ N~ F /Cold yellowtail
B il £8 AT R 55 7] 40 yo/M

ENE/N~<~F b Imported yellow belly




fi5
1EACHR % 5] 45 o/
JtFH /Atlantic surf clam
VIS e AR | 55 Jo/A
<& / Tuna
& R 42 Jo/AN
k1 /Tuna belly
UK &0 £ £ i E 95 Ju/M
k1 /Tuna belly
&M LA F] 52 76/
K kv Tuna fatt belly
vkt S IR 5 7 125 Jo /A
K ha/Tuna fatt belly
HRAPRHEH 38 Ju/A
X ¥ bua_/Tuna paste
8 £ 55 ) 36 7o/
7} X,/ Eel
B #8355 7] 35 Ju/A

7 F = /Eel




fi5
=Xt 35 76/
A 7 /Salmon roe
HERE A 7] 45 Jo/A
7 = /'Sea urchin
(E3:F i 42 76/
7 ¥ /Mackerel
FEHH 38 76/
H/3/ Mackerel Sushi
K715 7 42 76/
Y < /Saury Sushi
RT3 7] 39 o/
7 %7 7 F /Fole gras
EAERE A 65 76/
A7 = /Live urchin
55 7 P T 128 7o/

FFDOEY 5% (FFEHE) Sushi platter-Variety of 6




fi3.
®E 45 o/
¥ =17 Y& % /Cucumber roll
G HREFE 35 Jo/M
7 A4 K/ Avocado hand-rolled
BkB 65 Jo/#
#k k¥ /Spicy tuna roll
=XHEFE 35 Ju/
P —F FE X Salmon hand-rolled
=% 85 Ju/#
Y—F & Z Salmon roll
YIS 38 ¢/
B YT FN=TF&% California hand-rolled
SRARFH 45 Jo/4
@ F%E % Tuna paste hand-rolled
8 1 F 35 48 Jo/M

v FX¥F#E % Eel hand-rolled

10



B

Roll Sushi

=XEHFE 42 J5/4
A 7 7 F#% % /Salmon roe hand-rolled

EXFMRE 85 Ju/ 11
TAYURT R B K#EE Avocado roll

I 85 Ju/1n

BV 7 FIN=T#%% /California roll
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fi5
Y NI 45 o/
G2 OFFEEREX /Grilled ox tongue
EHSHRC A DL 75 6/
IIARBEE & 0
BT A 55 Ju/4
YO BEX /Grilled mackerel
PRFFEA VR EH 58 JG/ 1
SR ¥ %5 X /Teppanyaki ox tongue salad
ARCNITPoY 55 Ju/
TIH A OBEMEEEX /Red fish miso bake
EahE— T 55 Ju/4
ANVAAL I—KF L, Grilled squid
LEE=2HACER) 85 JG/ 1
HFEPE L L %% Hokkaido smelt
ERRE A 85 Ju/ 1
T %7 753 /Foie gras bread
REE P RUIE 95 Jo/4

$B¥ T OWEREEX /Grilled cod fish

12



= 78 Ju/ 4
P —F o OIEHBEX Baked salmon chin

Vi pawanl 95 Ju/ 43
AR w4 /Slide grilled fish

SRR BV E 135 Jo/4
gkt %+ /Thick beef tongue

i TE (RE) 180 Jo/#
NTFDONEBEX /Roasted yellowtail fish chin (limit)

pN e 168 Jo/4
AT ONH—EXE /Butter grilled scallop

5 £ T ) 230 o/
7 F X DOHBE,Eel burning

& HFE—HT 98 Ju/
RET DN —EX /Butter grilled scallop

RIEHTA 55 JG/ 4

AT DN —EX /Butter grilled scallop

13



fis.

EERATE FRE) 280 JG/ 1%
~7a®)EREX Grilled tuna chin (limit)
g 5=y 480 y5/100g

900 Ji/200g
4 oaBEX /Grilled beef
RIS R R
RAOA H=DBEX /Grilled snow crab
EEAaE K]y

XX OEBEX /Salt grilled kichiji

14



AR 35 Jo/ 1
ZBi7K L /Chawanmushi

HERERE 58 Jo/
XA J3 =Pf7% L /Chawanmushi with snow crab

HF&E 65 Ju/4
LOZORBEARL

BRERATE 75 TG/ 4
T X T 7T DRERIE L

REE 49

£ H=7K L /Steamed horsehair crab

FREERE iNEi

AT A =72 L /Steamed snow crab
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fik
wmx A% 55 Jo/ 4
B R 5D Vegetable tempura
EEE. O 58 Jo/
BE. 2w v 4 /Croquette
B RE® 58 JG/ 1
BT RED Sakura shrimp tempura
KiFRES 68 /2 R
T RS0, Prawn tempura
Ve R 95 I5/4
7 T DOEBT /Fried puffer
AR/ RES 85 Ju/ 1
ZMNLEZRSED,Sea Urchin Tempura
W T RaE 85 Jo/4
SSTRED
e kN SEA 85 Ju/fn
TUVERSED
S RES 118 Jo/#
AARED
ERAE 65 J./ 17

Xy T AINLDOY Y~ AF




fik
R BB ES 58 JT/
77 VABRERNY 2 7EFBEX French black truffle cream roll
HXBEENW 68 Jo/ 4
BIKMAE /Streaky pork
B BCsE AR b 68 Ju/ 1
T UL LRKIBOEY, Abalone radish
EH RN — OB 158 Jo/fn
NE —E—HO4H Butter beef
BR4H 185 Jo/#
R DOER
4G R 85 Ju/ 41
4GS
FTNRE 68 JG/ 1

EEiOEW
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fik
BRIE G 20 Jo/4
BRI Misoshiru
UGTE 25 o/t
<2V /Clam broth
HFES 85 Ju/ 4
LHZDA—T
MELEE (FT) I
WE 1K L Bottle steamed piny fungus soup
W AR 58 JG/ 1

VBRI L Bottle steamed seafood soup
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fis
e KB (TN 218 Ju/#
fiZfi#R Goosefish hot pot
wEKR (B3 285 Ju/ 4
VEfESR /' Seafood hot pot
ERAP & 285 Ju/ 4
LS L %5,/ Beef hot pot
FRNEFER 385 Ju/4
X BEX S, Beef sukiyaki hot pot
4 BRI KR 180 Jo//
2R R
WK KR (FETH) 285 Ju/4

S <l

19



fi5.
KZEHE (¥ 58 Ju/ft
F 7 F¥#,/ Okra fine flour
YRR =SCa R (D) 120 75/43
7=t A2 T D/, Sea urchin don
FRPE X 95 Jo/H
FRE S EADWYD Beef fried udon
8 1 4R AR 268 J6/4
9 72E /Eel over rice
MAEZRBRR 558 J0./4
FidDE¥ L Wagyu beef rice serve with traditional Japanese iron pot
SRR 295 TG/}
AU HT=DEDL
L2y /NI 585 Ju/ 4
FUa2Z7D&EDL
FNETER 458 JT./H

RETEHR)aADEDL

WEE R IR 120 7o/
HEfE R
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fik

S AR 85 Ju/f
JFOEE N

4 E IR 65 Jo/ 4
& DF % —,N2/Beef tongue rice
RAZ LA MH 85 JG/ 1
K&5EDH 9D EA/Tempura udon
FRFH A 95 JG/ 4
£ 5 & A,/ Beef udon
EEXH 45 J6/ 1
9 EAVegie udon
H & H 68 Ju/4n

ZX1H,Vegie udon
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