MENU

APPETIZER
Snow crab, crab roe and innards
cucumber, carrot, yuzu
seaweed, ginger vinaigrette

SUSHI
Seared prime tuna
sesame, wasabi, soy sauce

SOUP
cod
cod milt
leek, yuzu

SASHIMI
Thinly sliced blow fish
sweet vinegar sauce, yuzu

GRILLED
Japanese beef sirloin
maitake mushrooms, kujo leek, eggplant
sweet soy sauce, wasabi

CHEF'S RECOMMENDATION
Tilefish, turnip dumpling
shogoin turnip, kikurage, gingko nuts
kintoki carrot, lily bulb, hot broth, wasabi

SHOKIUJI
Steamed rice, soft scrambled egg, ice fish
Sake based soup, yellow tail, vegetables
Japanese pickles

DESSERT

Chestnut cream, buckwheat crépe
green tea sauce, custard

¥18,000

The menu items and origins are subject to change according to the market supply.

All prices are subject to 16% service charge, and consumption tax.
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