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DINNER MENU
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KYUSHU FIG AND VEGETABLES WITH TOFU & SEASAME SAUCE
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BOSTON LOBSTER AND KYOTO KAMO EGGPLANT WITH
HOMEMADE DASHI JELLY
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STEAMED ABALONE WITH SEA URCHIN SAUCE
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JAPANESE CUTLASSFISH, SUMMER VEGETABLES
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SEASONAL SASHIMI
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AN ASSORTED PLATTER FEATURING THE SEASON'S FINEST
INGREDIENTS
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SEASONAL SEAFOOD & SUMMER VEGETABLES TEMPURA OR
SIMMERED FISH MAW WITH TURNIP AND CHICKEN SOUP
<ADDITIONAL $200>
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CHARCOAL-GRILLED A5 WAGYU SIRLOIN OR
CHARCOAL-GRILLED OMI WAGYU TENDERLOIN <ADDITIONAL $200>

&% CLAY POT RICE DISHES
TROWHIVHEBKRDEXZ<wEZ4dE LD2ADNDE
REEWE XK XER <vw &4 8 S HE
HOKKAIDO HAIRY CRAB & GOLD RUSH CORN RICE OR

A5 WAGYU WITH BLACK TRUFFLE RICE
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SEASONAL FRUITS & BROWN SUGAR KUZUI MOCHI



