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DINNER MENU
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NAGASAKI LOQUAT, SPRING VEGETABLE WITH SHIRAAE SAUCE
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TOYAMA FIREFLY SQUID, AICHI PEN SHELL WITH
SOUR MISO SAUCE AND DASHI JELLY
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STEAMED ABALONE, HOKKAIDO SEA URCHIN WITH LIVER SAUCE

S SEASONAL CLEAR SOUP
TEMEE M EREK KSR

S g i N

HOKKAIDO SAKURA TROUT, SPRING VEGETABLE
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SEASONAL SASHIMI
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AN ASSORTED PLATTER FEATURING THE SEASON'S FINEST
INGREDIENTS
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KYUSHU RED SEA BREAM WITH STEAMED STICKY RICE OR
SIMMERED FISH MAW WITH TURNIP AND CHICKEN SOUP
<ADDITIONAL $200>
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A5 WAGYU SIRLOIN CHARCOAL GRILLED OR

A5 WAGYU TENDERLOIN CHARCOAL GRILLED <ADDITIONAL $200>
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SAKURA SHRIMP WIHT SPRING VEGETABLE RICE OR
A5 WAGYU WITH SOFT BOILED EGG WITH RICE
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SEASONAL FRUITS & SAKURA PANNA COTTA



