Toro &8 (~D)
Tuna &8 (IR8)

Japanese Red Snapper Eff

Fluke B
Kanpachi H>/\F
Shima Aji #585
Mackerel 8%
Squid S8

Giant Clam =JLE
Orange Clam &1l

Toro 88 (~O)

Maguro Tuna 88 (7RE)
Zuke Marinated Tuna &I

Kanpachi H>/\F
Shima Aji #8585
Red Snapper £
Fluke 8
Mackerel » &%
Kohada J/\9
Octopus 1

Saquid 584
Shrimp ;8&
Hamaguri Clam 8
Giant Clam =JLE
Aoyagi

Egg BREES
Sea Urchin BB
Salmon Roe 195
Anago

SASHIMI| R

SUSHI &3

28
15
20
20
17
20
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15
22
12
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Unagi (shira yaki or tare)

ROLLS &4

Tuna tekka-maki kN &&E

Toro Roll negitoro-maki RF~O&EE
Tuna Hakata Roll fA@%&E

Una Kyu Roll f8tAMN&EE

Kampyo FI[&EE

Crab Roll| BB&x

SUSHI AND SASHIMI PLATTERS BBYWUEHE

Sashimi Platter (3 slices each) RILERYENHE (B3LIN)
- 3 kinds of sashimi 3f&E%Y)
- 5 types of sashimi Bf&EE%Y)

Sushi Platter (Chef s choice of 5 pieces)
FaRUEHE 68%Y

Sushi Roll and Nigiri Platter 6 Pieces of Nigiri Sushi, 1 Sushi Roll
SIRVEDE [2EVUEE BME
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Fermented Tofu-yo
Olive Qil, Microgreens
MREREXE
8

Chawan-mushi Egg Custard
Dungeness Crab and Black Truffle Sauce
BNJ2DHEBESEL
I>32132057
9

Grilled Black Cod in Sesame Marinade with Sea Urchin, Pistachio
IREBIAMMEERE B E29F 7
18

Seared Toro Tuna with Nori Soy Sauce
LT0OEBDORY

NP el

BEE \J_R
18

Grilled Lobster
Yuzu-Miso Cream Sauce, Nori

0729-xY
MLKIBD—LY—2 &858
15

Pacific Jumbo Oyster
Grape Seed Mustard Dressing
INDTVDTPIRAA 29—
ITL—TI—RAAI) £88 229K
12

Maine Lobster Tossed in Tomalley
Q7 29—-DHZFZ.
12

Green Tea Smoked Duck with Matcha Salt

RSOV, FRIE
17

Dungeness Crab Rice Porridge
> AR2ADST DM
22

Stewed Wagyu Beef
Onsen Tamago Egg, Grilled Tofu, Konnyaku
NF2IAINH
17
Served over Steamed Rice
E2IEINS F
22

Seared Wagyu Beef Cooked Rare
Sesame Garlic Sauce
DIFANFRAT—F ZVZDtHMY—2
24



