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Seasonal Kaiseki “SHINRYOKU”
¥22,000

Amuse-bouche

Steamed chicken with tuna sauce
Appetizers

Water shield, conger eel castella

Summer-catch salmon

Bigfin squid yomogi-fu with a pepper-bud

Hairy crab and asparagus with tofu
Soup

Thin wheat noodles with soup

grilled Manganji pepper, ginger
Sashimi prate

Tuna, Sea bream, Striped jack
Grilled seafood

Charcoal-grilled sweet fish
Fried Food

Pike conger cutlet
Hot pot

Wagyu beef with burdock sukiyaki style
Vinegared dish

Vinegared mozuku seaweed
Rice set

Seasoned rice with clam * 1A H} B
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Red miso soup, Japanese pickles

Dessert
Almond jelly \ ( 5

Japanese Restaurant
AFRRICL YRNBHEEE R BBANTEVET, BRERICERE - Y—EXNBENTHEY ET, BHICLBTLAF— 052 8FHEFHRL Yy 7ICBERLH LIV, YhTLCREEREEALTSY £7, SAKURA

Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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