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1st Anniversary course

[Starter]

Steamed egg custard with Matsuba crab starch sauce
Scallops, Shrimps, Shiitake, Lily bulb, Mitsuba
[Fried dish]

Wagyu Beef Fillet Cutlet sandwich, Egg yolk sauce
[Soup]

Steamed Sea bream dumpling, Seaweed & Bamboo shoot
[Sashimi)

Puffer fish & Simmered Monkfish liver, Kelp—cured Tilefish
[Special dish])

Grilled Puffer fish milt & Fried Puffer fish
[Seasonal dish]

Soba noodles with Grated dried Mullet roe
[Hot pot])

Wagyu Beef Sukiyaki, Soft-boiled egg yolk
Chinese cabbage, Green onion, Wheat gluten, Konjac, Maitake
[Hand rolled Sushil
Sea urchin & Tuna roll
[Takikomi Claypot Rice)

Golden eye snapper & Salmon roe rice, Pickles
[Dessert]

Seasonal fruits, Strawberry Daifuku & Ice cream Monaka

*Option menu “Pressed Caviar Sushi” 8,800JPﬂ




