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Chef’s Recommendations

A AR S 3% Kimig (1 R)
Seasonal Japanese oyster sashimi or tempura (one piece)

FHERFFE] (2 1F)
Ishigaki-gai sushi (two pieces)

RLEY (ZHER)
Flying fish sashimi

I = — HERG R ImAE PROSER (FnakiLE)
Okinawa bitter gourd and sweetfish tempura

e (MERE)
Deep-fried flatfish

B HIE Y
Tsubugai sashimi

XX AMT T EREE (LiEE)  (4500)
Kinki fish braised with organic soya bean sauce or grilled with salt (4509)

{5 $RAHBE (5000)
Live abalone teppanyaki (5009)
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Monthly Recommendations Set Menu
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30 Anniversary Gozen (per person)
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Served with two kinds of appetizer, five kinds of sashimi with oyster,

cooked abalone and radish, snow crab meat and aosa seaweed chawanmushi,

grilled mackerel with salt, Kagoshima Wagyu fillet teppanyaki,
cold inaniwa noodles and dessert

Prices are subject to 10% service charge
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