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Appetizers

Sashimi

Grilled dish
Deep-fried dish

Simmered dish

Rice dish

Dessert
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Black beans, dried mullet roe,
arrowhead, kelp, salted sea cucumber,
persimmon, butter, mackerel sushi,
salted bonito guts, cream cheese
Sea cucumber, sake kasu, raisin, chicken
2 kinds of sashimi
Yellowtail, white miso, kumquat, yuzu,
Japanese radish
Wagyu beef steak, vegetables
Bamboo shoots, dried bonito flakes, ostrich fern
Turnip, sea bream, scallop
Steamed rice, monkfish liver,
leek, dried sea weed, wasabi
miso soup, Japanese pickles
or

Sushi, miso soup

Red bean paste and matcha jelly
strawberry
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Food items may change from season to season)
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All prices are subject to consumption tax and 13% service charge.
BEFERRCT VX —RENTINWELIZBAX 7 ICEBH LT LIZEN,
Should you have any food allergies or special dietary requirements, please notify us when you order.
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Please ask our staff for the origin of the rice we serve in the hotel.



