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Appetizers Sweet potato, salmon, Ishigaki potato,

mackerel sushi, egg tofu with corn,
water shield vegetable, crab fish cake

Soup Summer vegetable pork broth soup
(Japanese ginger, green onion, spaghetti squash,
spinach, burdock, carrots, pork back fat)

Sashimi 2 kinds of sashimi
Grilled dish Manganji-style grilled Tokishirazu salmon

Rausu konbu and sea urchin simmered

in soy sauce, dried calabash gourd, apricot and goji
Deep-fried dish Fried shrimp with hijiki seaweed, fried corn

Simmered dish Simmered eggplants with asparagus

Rice dish Rice steamed with edamame
and grilled eel, red miso soup, Japanese pickles

Dessert Simmered green plums,
plum liqueur-flavored sorbet
Yokan jelly

(HAFVRBUZ L O NER AR IN DL Z &N TInET, Food items may change from season to season)

EREH I Blig, BB O — 2k (13%) ZMESETWnz72& 9, All prices are subject to consumption tax and 13% service charge.

BREHRLT LAXF -7 ENTZNE Lb A v ZIZBH LA < 7£& Wy, Should you have any food allergies or special dietary requirements,
please notify us when you order.
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