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Aperitif
Appetizer Sea Urchin in Jelly, Mozuku-seaweed, Conger Eel Rolled in Kelp,
Roasted Duck, Mamakari-fish, Lotus Root, Salmon, Omelet and Okra
Soup Minced and Steamed Abalone Ball, Wax Gourd, Goji Berry and Citrus
Sashimi Thin-sliced Red Spotted Grouper and Pike Conger
Sushi Steamed Conger Eel Sushi
Middle dish Cockle, Stem of Taro and Yellow Chives with Sour Miso
Steamed dish Braised Eggplant in Sesame
Grilled dish Grilled Japanese Beef Steak, Vegetable and Salad
Additional dish  Fresh Seafood and Seasonal Vegetable Tempura
Rice Corn Rice, Miso Soup and Japanese Pickles
Fruit Poached Peach in White Wine and Muscat of Alexandria

% Our dishes may contain allergens, please ask for further details.
The menu is subject to change, depending on the seasonal ingredients.
The reservation for these menus are required for at least two people and two days in advance.
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