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Course
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Full course “Special Selection Kakatojo”
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Tuna Sushi Sandwich
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Water shield with Tomato soup
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Seasonal Small Plates
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Icefish and fava beans tempura /

Braised duck loin with pickled apples /

Water Eggplant and Sea Grapes with Plum Dressing /

Young Corn,Snap peas and Firefly Squid with Sesame Sauce /
Young Sweetfish with New Onion in Vinegar Sauce /

Malabar Spinach and Sakura Shrimp in Ginger Broth
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Two-Piece Sashimi Platter
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Bonito with Grated Radish and Ponzu / Horse Mackerel with Sesame Soy Sauce
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Teppanyaki Bamboo shoot dumpling
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Sushi gkinds
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Shrimp ball with Eggplant and soy milk skin in thickened soy based sauce
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Ota beef fillet steak
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Japanese clay pot rice
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Snow crab,salmon roe and fava beans or Whitebait and bamboo shoot

Miso soup
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Water-based sweet bean jelly or Japanese black tea ice cream or

Japanese summer orange sorbet

E—Fé@,t:""f ¥8,800

Full course “Kakatojo”

¥ a — 23— A ¥6,600
Short course
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This course does not include the main dish, last dish, dessert.
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Tuna Sushi Sandwich
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Water shield with Tomato soup
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Seasonal Small Plates

HAYrZEORIFHE | 6Ba—2& /| KkiiFei#ERYSOEM X /
Yo 7a—YeRAFy TR H B O IREER Z /
MG M ERXEHE | o2%ekiEotEEL

Icefish and fava beans tempura /

Braised duck loin with pickled apples /

Water Eggplant and Sea Grapes with Plum Dressing /

Young Corn,Snap peas and Firefly Squid with Sesame Sauce /
Young Sweetfish with New Onion in Vinegar Sauce /

Malabar Spinach and Sakura Shrimp in Ginger Broth
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Two-Piece Sashimi Platter
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Bonito with Grated Radish and Ponzu / Horse Mackerel with Sesame Soy Sauce
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Teppanyaki Bamboo shoot dumpling
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Sushi gkinds
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Shrimp ball with Eggplant and soy milk skin in thickened soy based sauce
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Ota beef sirloin 50g (Salt & Wasabi soy sauce) or
Wagyu beef hamburger steak 120¢g (Red wine and Red miso sauce) or
Ota beef fillet 50g (Additional charge ¥1,500)
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Chilled Somen Noodles with Lemon or Keema curry or

Chilled Somen Noodles with Salt Tomato (additional charge ¥400)
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Water-based sweet bean jelly or Japanese summer orange sorbet or

Wasanbon Sugar Pudding (additional charge ¥300)

Please note that the table charge is already included in the price of this couse menu.



