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A Culinary Stage of Sushi and Side Dishes

¥22,000
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Zen-like Simplicity
Steamed Red Snapper with grated Japanese Yam
Served with Fiddlehead Fern, Lily Root
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Sushi Platter ~ Introduction

Marinated Gizzard Shad, Japanese Cuttlefish, Rare-broiled Splendid Alfonsino
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Seasonal Sashimi
Slices of Bonito with Aromatic Vegetables
Accompanied with grated Radish and Akegarashi
A traditional Japanese fermented mustard seasoning
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Sushi Platter ~ Development

Boiled Tiger Prawn, Blanched Hard Clam, Arc Shell
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Poultry
Grilled Duck Breast with Bamboo Shoot
A touch of Japanese Pepper Powder

TEYr RS EHOTHE hEs ETHS

Sushi Platter ~ Twist
Pacific Bluefin Tuna Sushi Assortment
Marinated Red Tuna with Soy Sauce, Tuna Hand Roll, Medium Fatty of Tuna
Accompanied with Edo-style Egg Omelet
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Charcoal-grill
Char-broiled White Asparagus
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Sushi Platter ~ Conclusion
Boiled Conger Eel, Sustainable Sea Urchin “Hayama Uni”
And rolled Sushi with braised Gourd
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Tuna Dumpling and grilled Leek in Dashi Broth
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Finale

Seasonal Fruit of the Day
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*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.



