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Blazing Sumiyaki Omakase
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Japanese Green Salad
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3 kinds of Sashimi
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Botan Shrimp, Scallop, Seasonal Fish
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Japanese Green Salad
#3 38
3 kinds of Sushi
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Sweet Shrimp, Scallop, Seasonal Fish
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Abalone Prawn
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Scallop, Fresh Eel Fresh Eel, Cuttlefish’s Lips
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Miyazaki A5 Wagyu Dice, Tsukune with Onsen Egg
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Smoked Cheese, Maitake Mushroom

Tsukune with Onsen Egg, Chicken Wings
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Asparagus wrapped with Sliced Pork,

Maitake Mushroom
Seafood Tea Pot Soup Braised Jumbo Clams Soup
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Home-made Cold Buckwheat Noodle Home-made Cold Buckwheat Noodle
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Glutinous Rice Pearls in Pumpkin Coconut Cream Glutinous Rice Pearls in Pumpkin Coconut Cream

£ 12 $880 per person £ 12 $680 per person

Sake Pairing Recommendation 7 8 # 1
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Jyu-yondai Junmai Ginjo Nama Origarami Arabashiri
Rice Polishing Ratio 50%

The 2018 newest Nigori (cloudy sake) from Jyu-Yondai.
This sake has not been pasteurized, its sediment provides a rich texture,
semi-sweet with a balanced acidity. Extremely fresh and expressive taste.

$3,980/Bottle (1.8L)  $390/Masu (180ml)

B b B 4244 B Available daily after 6pm
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