“«Omotenashi”
Cocoro chustation

“YOKOSO & H 2%
Chefs selections of ‘Zensai’ aPPctizcrs
scasonal WCICOIﬂC snacks

“OTSUKURI $3IED *
Sashimi of market fish
Varieties of “Tsukuri’ flavored soy sauce, house blend fresh wasabi
Manuka honeg infused ‘Gar#’ Pick[ec[ ginger

“MUSHIMONO Z& L #”
Negjma Chawanmushi
Grilled sPring onion, free range chicken, Olliff farm pasture eggs, Tare soy sauce
Soba’ buckwheat and ‘Aosa’ PuﬁC

SSHIZAKANA FRF?
Tora Bay crayﬁsh, Paradise prawn, gratin

Pel«zpekc mushroom, asparagus, Moromi-miso, Tobiko

“NAKAZARA HIL”
Red snapper, dashi Poachccl Wan

Yuzu, dashi, ginger, wasabi leaf

"YAKI MONO & ¥°
Kagoshima A5 Kurolgc Waggu Sulayaki

Agria potato tofu, Olliff farm pasture egg

“Torotaku Hosomaki' Toro & Takuan Finﬁcr roll sushi
100% farm raised Bluefin tuna, smoked Takuan Pic ed daikon radish

oPtional course on rcqucst 518

“BETSU BARA DX 5 ?
“Yame Matcha’ Puclcling, Matcha Ice cream

Tatsumi strawberrg, coconut Anko

3180

Premium Beverage Pairing $120



