RAAINS

IS SUE Lk a5
Aongr grilled wabass filket, shilmo miao rmitepoix

SHIO BREAM 120
wihigle grilled sea bream, preserved lemon, mitsuba, ponsu

L]
S HIHDMN SDEA a4
bBuckwheat noodies, fried tofu skin, spring onians

= ya uDoN 62
wtirred with greons, soy, chill sesame ol

ARA BARY CHICKEMN 110
shiro misa, chill peste, ginger, toasted sesame

SESAME S0YA BEEF 157
tenderioin, Wweet doya and roasted sewme weods

RIBEYE 145
220y, truffie panru, brown burter miso hollandaise

LAME CHOHPS 129
spiced with shiso pesto

JARAMNESE WAGYLU SIALOIN 405
200gr, frevh wagabl, smoked sea sait, garlic chips

LOBSTER 340
redd yuru kosho Iobater

ASAR SAMARUSHI 1D

steamed clamt, lemongress, fresh ginger

RINGO GATEALIX
Lpered Tuji, miso caramel, vanilla jos cream

CHOCOLATE SOUFFLE
coffes disc, hagelnudl ke eraam

HINAKD PISTACHIO CHELSECAKE
eararmal nuts, sour chaerry compats

MAOCHIMDIRE
tiramisu, shio carmmel or strawbermy

RADCHI ICE
handmade and seasonal = aik your waltar

WARABI PACCHI BOWIL

mechi dough, exotic fruits, homemade vanilla e cresam

ICE CREAM and SOHBETS
nandmade and seasonal — aik your walter

O AL FLATTER
mix of 4 desserts for celebrations

SIDES

"= S TEAMED BICE

=
= MUSHREOOM YAKIRLSHI
Frui s oaT Trimd s, wscnrms nbl, hendashi, [ rlie o pyigeEn

T MK MO
masailed raithiodms, trulThe salkyo milso

"= JAGA BATA
llmEd polatoes, lme pondy Toarm, crispy onkon

= TEUNEMOND
chaf”s homemads apanese pechbey
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SUSHI [2M05) SASHIMI [3PCS)

HARAACHE
] bt

Al
Farae mackoresl

I LiRA
sabmon roe

EBN
shirifp

SUZLIKS
soabass

SHIME SARA
pickled mackerel
[L

=ouid

O-TORD

TRty Tuna
CHLU-TORD

s Fatty tuns

ARLARAL
bilue fin tuna koin

SAKE
EEotTigh saimon

MIMMAE DAl

japaneie red SNapper
HOTATE

scalleps

ThAKC

CClopus

LM

sed wrchin

LiMAGH
freshwater ¢l

TARMAGO
japanese cmeletie

TORD TAKL MAKI
toro tartans, takuwan

SPICY TUMNA
Bihue fin tuns, pickied jalspenc, tobiko

SPICY SALMON
salmicn, eucumbser, avocado, kirarmi wasnbd

SUZUIKT BAAKE
seabass, chives, wasabi mayo

SALRION MAR
sabrmon, avocado, [apanae mayo
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41

5% val Inchuded

CHEF's BMIORIAW ASE
MG [Fpcs)

SASHIMI [10pcs)

MR CRAFTED

= pYOGA MIGIRI
pickled ginger bud, nikiri soy

WAGYL ABURIE
nikirl soy, kizami wasabi

= wASAI NIGIRI SET

110

122

=1

dalkon, avocads, lotus reot, mitsuba, green mustard

ABURI SALMON
yuzu daikon, nikirl 2oy

LIMAGH OSHE SUISHE
sansho pepper, UNBEE SawCe

CHISPY CALIFORMNLA
crab mgat, avocaido, cucumbar, tenkss

EBI TEMPURA
Pravwn Lermpera, spcy mayo, tenkasu

o v ASAI MAKI
cuCuimer, avocado, takuwan, sésame seeds

CRUMNMCHY CRAB
soft shedl cral, cucumbser, MPUSTEED MR

UIMAG) BRI RAAK)

a4z

EN S

51

41

freshwater sel, cocumber, white setame, Unagi sauce

LOBSTER MAKI
Freesh Mobater, Shiso, yuru granita

55

150



. coLp

e SPINACH NASL GOMA
roasted egEplent, blanched spinach sl sTems

"o pgiAN MG WITH YUZU DRESSING
seatonal vegetabies, dingular cuts

TAKO wAMAKE SALAD
octopus, seaweed, wakabi-na dishi

AJl TATAKI
japanese horse mackeral, myoga, spring onion

TORG LAKUSARL MORI
fatty tuna tarare, mkirl soy, seaweed crackers

HARMACH GORMMA POMNIL
thin sliged wallowtail, ponau, sesama, it lingors

SAKE GINGER POMNIU
thin gliced alrmn, ginger poniny, mero greens

WAAGYL TATAKI
watu, truffie ol and negl

MAKA GAKE

Frouh gillardeau oysner NoS, ponzu, maomil arashl, g

HOT

Y= gARABE
ed donya B &En At

= PIRI KARAI DDARMAME
atir fried edamama, chili gariic sauce

== parso Ay
miso soup,. (o, wakarse, Spring onions

=
ssorted mushiooms miso soup and chives

CHICKEN HARAARGE
erispy chicken bited, chili dakicon, ponzu

SHEIMP TERPURA
Nigghtly Tried shrimp pebbles, chili mayo

o rasAl KAKIAGE

azgared wegetable tempurs, tentaay, chili daikon

A D HOSHIEB

"= coRM TEMPURA

sweet corn kakisge, ponid, shichimi for chatagtar

SUBLIE] AGEDASHI

polden crisp seabass, tenisuyu wucs, chill dalkon

B yasAl GYOEA
wagghe dumplings, katakuriko wings, chill soya

KA
SOFTSHELL CRAR
generously seasoned and served, MG mustarnd

KAWA EBI KARAAGE
Bk g VT

EAHAAGE
cladske, crisgy and lghtly Fried aquid with yuzw mayo

a8

a5

27

VRKITORLROBATA

WS

L}
= EHISHITD
jEpErELe e, yakitor sduece

= anmaRAGLS
wimaaky, light soya, oasted bonito flakes

"= pasu
peilid agEplant, Seael feol it

SAKANA

TAMO
OCiopss, sOya, yuos kosho

PRy
squild, sweet yose kaahag masinade

HOTATE BUTTER
scallogd, mirin, mitsuba, salted butter

MIEL

WAGYL BLESHI VAR
Tresh ginger, soya, Kizaml wasabi

TOR AR
thigh, lemon salt, roasted garlic mayo

HEARTS
wakiton sauce, shiokonbiig

LR
s oll, spring anln

BOMNERL
chicken tall, el wme, red yuna kaLho

TSLFKLINE
minced meat, trufile oil, Tredh egg wolk

TEBASAK]
chilchen wings with mirin and lemon

Fa
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