Dinner Course

yﬁ_‘ i March 2024

bEmn#+7—2/ Omakase Dinner Course $125.00
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Lo & 2 (Simmered Shimeji-mushroom)

YL BB BEESR S Ao 2 (Firefly Squid with Miso vinaigrette sauce)
)& (Assorted Sashimi platter)

25 B L F LI T (Clear broth with Clam cake)

NI - M EH - EF S5 H(Simmered Sea-eel, Shiitake-mushroom, Taro )
PLIL % — % 3 (Grilled Scallop with butter & soy sauce)

&5 -9 (Sushi platter & Finishing Miso soup)

/X2 F 2% (Panna cotta) or B K B Ex F (House made red bean wafer)

@] 8 &/ Sushi Course $120.00
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Course Dishes with 10 kinds of Chef Special SUSHI

LU EE (Simmered Shimeji-mushroom)

RV B R BEERwE Au 2 (Firefly Squid with Miso vinaigrette sauce)

S ESLF LI T (Clear broth with Clam cake)

T M E B F XS5 HH(Simmered Sea-eel, Shiitake-mushroom, Taro )
. 2X2F 29 % (Panna cotta) or B K B 7 (House made red bean wafer)




