K | Mizu Course
$180++

Seft | Sakizuke
Inaniwa Udon with Sea Urchin

&P | Owan
Scallop Fish Cake with Shiitake Mushroom

Hi&EY | Otsukuri
White Fish, Blue Fin Tuna and Ishigaki Clam

%Y | Yakimono
Spinach Mackerel marinade White Miso with Manganji Pepper

15179 | Agemono
Fish Spring Roll with Sea Urchin

188 | Donabe
Seasonal Salmon with Hokkaido Sweet Corn Claypot Rice
Miso Soup

TH— F | Dessert
Dessert of the Day

Prices are subject to 10% service charge and prevailing government taxes
Customers with food allergies or dietary requirement, please inform our chef prior to make reservation
Menu ingredients mentioned are subject to change according japan market and seasonal
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4] | Shun Course
$280++

SEft | Sakizuke
Inaniwa Udon with Sea Urchin

£&E | Oshinogi
Nodoguro Sushi

12 | Dobin Mushi
Sea Eel with Matsutake Mushroom Teapot Soup

Hi1& Y | otsukuri
White Fish, Blue Fin Tuna, Sea Eel and Ishigaki Clam

# L | Mushimono
Tofu Skin with Tile Fish

I EWE | Sukiyaki
Miyazaki A5 Sirloin with Truffle

15179 | Agemono

Two types of Hokkaido Sweet Corn, Oha with Uni, Japanese Tiger Prawn

1 &4 |Donabe
Seasonal Salmon with Hokkaido Sweet Corn and Salmon Roe Claypot Rice
Miso Soup

TH— |k | Dessert
Dessert of the Day

Prices are subject to 10% service charge and prevailing government taxes
Customers with food allergies or dietary requirement, please inform our chef prior to make reservation
Menu ingredients mentioned are subject to change according japan market and seasonal
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A7k | Shunsui Course
$350++

5&f | Sakizuke
Inaniwa Udon with Sea Urchin

#:%&F | Oshinogi

Red Sea Urchin from Awaji Island

T 3R7& | Dobin Mushi
Kinki Fish with Matsutake Mushroom Teapot Soup

Hi1E Y | Otsukuri
Spiny Lobster, Sea Eel, 3 kinds of Blue Fin Tuna

T EWHE | Sukiyaki
Miyazaki A5 Sirloin with Autumn Truffle and Honey Truffle

# L | Mushimono
Tofu Skin with Tile Fish

15179 | Agemono
Two types of Hokkaido Sweet Corn, Oha with Uni, Abalone

1§ |Donabe
Nodoguro Claypot Rice
Miso Soup

TH— F | Dessert
Dessert of the Day

Prices are subject to 10% service charge and prevailing government taxes
Customers with food allergies or dietary requirement, please inform our chef prior to make reservation
Menu ingredients mentioned are subject to change according japan market and seasonal



