
MENU � � �

APPETIZER � �

Snow crab, crab roe and innards � � � � 	 
 � 

cucumber, carrot, yuzu � 
 � � � � � � 


seaweed, ginger vinaigrette � � � � �

SUSHI � �

Seared prime tuna � � � � � �  !

sesame, wasabi, soy sauce � " # � � $ % & ' ( ) *

SOUP + , -

cod . / 0 1

cod milt 2 
 3 4

leek, yuzu 5 6 7 8 � � 


SASHIMI 9 -

Thinly sliced blow fish : ; < = > �

 sweet vinegar sauce, yuzu ? @ A B 5 6 7 C � �

GRILLED D E

Japanese beef sirloin F G H I � � J K

maitake mushrooms, kujo leek, eggplant L M N O 7 P Q 


sweet soy sauce, wasabi � R S T % &

CHEF'S RECOMMENDATION U V

Tilefish, turnip dumpling W X 
 Y Z [ \

shogoin turnip, kikurage, gingko nuts ] ^ _ Y Z ` a b c

kintoki carrot, lily bulb, hot broth, wasabi d e � � f g h i j k % &

SHOKIJI l m

Steamed rice, soft scrambled egg,  ice fish n o 
 p q r s $

Sake based soup, yellow tail, vegetables t u v � � w x 7 = y z {

Japanese pickles | @ } ~ � � � � �

DESSERT � � � �

Chestnut cream, buckwheat cr� pe [ \ � 
 � � � � � � � 
 � � � � � �

green tea sauce, custard � � � � � � � � � � �

¥18,000 ¥18,000

� � � � � � �   ¡ ¢ £ ¤ ¥ ¦ § ¨ © ª

The menu items and origins are subject to change according to the market supply. « ¬ ­ ® ¯ ¨ ° ± ² ³ ´ µ ¶ ¡ · ² ¸ ¹ º » µ ¢ ¼ ¸ ½ ¾ ¿ À Á º Â

All prices are subject to 16% service charge, and consumption tax. Ã Ä Å Æ Ç È É Ê Ë Ì Í Î Å Ï Ð Ñ Ò Ó Ô Õ Ö × Ø Ù Ú Û Ü Ý Þ ß à á â ã ä å æ


