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Omelette with mushroom $ 66 *};‘%&
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Omelette with sea urchin $ 82
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Omelette with crab meat $ 72
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Octopus salad

Lig' burn tuna with
avacodo salad $ 128

(European style) $ 86 =~ .

Onsen egg $ 72

Photo are for reference only #HERR#Ee=




z
7k
A
ok
207
%

Sweet potato Mizuna salad
with sesame sauce $ 72

Plus 10% Service Charge /I—[Ef5#
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Assorted pickled $ 88
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Grilled salty garlic $ 68
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Grilled prawn with crab paste $ 92
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Deep-fried bean curd ’;'E %‘
in soup $ 46 ;& i%-

Pork dumpling $ 52
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Light burn salmon w/
sesame sauce $ 80
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Deep-fried bean curd with
spicy MISO $ 50

Stir-fried minced beef with eggplant $ 78

Plus 10% Service Charge fl—/Ei#
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Grilled Squid w/ cod fish roe $ 120
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Deep-fried chicken soft bone $ 52

Minced TORO with yam  $ 88

Plus 10% Service Charge /1—fE#5#
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Grilled eggplant with Kinzaji—.miso$ 68
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Duck béat seaweed
in vinegar $ 68
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All skewers are one stick.
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Grilled fresh eel $ 62
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Grilled deluxe beef $ 78

103 2 ] © 41 9 2

F A LR
Grilled beef w/ rice cake $ 30
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Grilled scallop $ 38
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Grilled king prawn § 62

407 2 12 A 35 0% X

”FE
Grilled ox tongue $ 48
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Salmon $ 33
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Grilled beef with asparagus $ 32
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Grilled beef with mushroom $ 30
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Grilled quail egg $ 30
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Grilled lamp with garlic flavour $ 48
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Grilled beef w/ mini tomato $ 30
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Grilled pork $ 42 ARG A -,

All skewers are one stick.
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i 3 7 Grilled chicken meat $ 30
$ Grilled chicken soft bone $ 28
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Grilled minced chicken $ 30
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:’¥ Grilled chicken and cod fish roe $ 30
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Grilled chicken w/ spring onion $ 30
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Grilled mushroom with minced

chicken $ 78
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Grilled Japanese pepper stuffed
w/ minced chicken $ 38
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All skewers are one stick.

Plus 10% Service Charge I1—E##
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Grilled corn with butter $ 28 Grilled pumpkin $ 38
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Grilled mushroom $ 26 Grilled sweet potato $ 38 3
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Grilled long onion $ 26 Grilled bean curd $ 28
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Grilled zucchini $ 26 Grilled green pepper $ 28 ,

430 7 AN F I8 ¥

* e A
Grilled asparagus $ 30
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All skewers are one stick.

Plus 10% Service Charge /1—E##
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Sweet shrimp $ 70
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Ark shell $ 120

Sliced white fish with citron sauce $ 240

Plus 10% Service Charge I—AE##
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Scallop $ 12(
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Toro sashimi $ 480
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Otoro sashimi $ 580

Sliced white fish with
seaweed sesame sauce $ 280
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Octopus $ 80

Sea urchin (50g) $320
Sea urchin (100g) $568
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Tuna tataki $ 220

Plus 10% Service Charge /l—/g##
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Special assorted sashimi 5 kinds $400
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Yellow tail $ 45
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Ark shell $ 90

Plus 10% Service Charge /1—E##
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Botan shrimp $ 120
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Otoro $ 200
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Chef’s platter (6 pcs) $ 160
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L.ight burn salmon with
sesame sushi roll $ 180
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Jeluxe chef’s platter (10 pcs) $ 260

Plus 10% Service Charge nn—ig##
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Sweet shrimp $ 40
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Minced salmon with
long onion $ 40
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Crab meat salad $ 35
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White fish with pomelo hand roll $ 40
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Avocado crabmeat hand roll $ 40
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Minced tuna with spring onion $ 76
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White fish w/ pomelo $ 55
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o stk w20 44 2 & 3

3 0 % ES

’;U Plum $ 45 Fermented soy beans $ 45
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77 Japanese pickles $ 45 Minced tuna w/ long onion $ 78
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Burdock $ 28 Egg $ 28
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Tomato $ 28 Avocado $ 28
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Chef’s Vegetarian platter $ 118

Photo are for reference only #ERH#t&=E

\

(coi i i 1

\

2) B2 1ysns uerielago A %\‘F‘ﬂ 8 @



WK (SR o2t BNE » <

‘M_F%WKH, ﬁﬂiwkﬁa\ Hmwﬁamﬁﬁﬂ?t

I G e s B R R N i A R R AR VAN
B0V RE SV WL <

e (. T = e W L

RN



WP R RIS 6 DRLDH L
7R R R A4S
Assorted vegetable tempura $ 132
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Seasonal vegetable cake $ 42
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Ice fish $ 88
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Crab claws $52

Deep fried crab meat with Ooba $ 82

Plus 10% Service Charge /—/g# 2
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Abalone $ 88
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Squid $ 22
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Sand whiting $ 28
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Prawn $ 48
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Sea urchin $ 40
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Scallop $ 28
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Deep sea urchin with cheese $72

Photo are for reference only #HARR#EE£=




921 X = ¥ jﬂ}'l
A4 % %

Sweet potato  $ 16
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Pumpkin $ 16
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Japanese green pepper $ 16
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Eggplant $ 14
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Mushroom $ 14
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Lotus $ 14
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Asparagus $ 38
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Clams with sake in stone pot $ 108 4% >
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Seafood with tomato soup
in hot pot $ 180

Fried clam with citron sauce $ 88

Fried flatfish with
tomato sauce $ 168
Plus 10% Service Charge H1—AE##
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Grilled sﬁmon and
onsen egg in soup $ 92

Grilled Scallop 20d abalone § 280

Plus 10% Service Charge mM—@##:
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Stewed beef w/ réE ie $ 80
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Beef with egg and bean curd in hot pot $ 88
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Teppanyaki thick Deluxe beef
200g $ 460

Teppanyaki Kagoshima wagyu
with oyster $ 220
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Light burn beef tataki $ 260

Plus 10% Service Charge —f@#e
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Assoted tempura soba or udon $ 152
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- Vegetables tempura soba or udon $ 98
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Seasonal vegetable cake soba or udon
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Sea eel tempura soba or udon $ 108
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Japanese pork soba or udon $ 88
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Chicken w/ vegetables soba or udon $ 88 >
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Prawn tempura soba or udon $ 120
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% Fried ginger pork with
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Fried eel with egg rice
in stone pot $ 138

Fried Beef with rice in stone pot $ 92

Plus 10% Service Charge /1—fE##
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Minced beef fried rice $ 160 1306
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4 Prawn and vegetable
5 A tempura rice $ 168

Fried mixed vegetable $ 78
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Chicken soup in tea pot $ 58

r- e
"
h 4
-5

woo 4 it
%0 34 %
MISO soup $ 30
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Pork MISO soup $36  g.if00d soup in tea pot $ 68
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MISO soup w/clam $ 36 Z X A% FR
Salty salmon, steam
rice of tea $ 60
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Plum steam
rice of tea $ 55

Sliced fish, steam rice of tea $ 68
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