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Salmon sashimi
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Salmon belly sashimi
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Assorted sashimi
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Scallops
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Hokkigai clam sashimi
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Edamame tofu
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Crabmeat with seaweed jelly
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Squid marinated with miso vinegar
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Mozuku vinegar
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Sea grape salad
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Seafood salad
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Trio cold appetizers
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Edamame
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Shrimp asparagus temaki
Asparagus temaki
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Crap stick temaki
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Appetizer
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Grilled dried fish
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Grilled salty ayu (sweet fish)
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Grilled salty yellowtail collar

Grilled pawn with uni sauce

Grilled beef tongue with sansing green
onion sauce
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Grilled swordfish with sansho pepper/
stick

150 280 250 380 310 280

Roasted Dishes /Teriyaki Bake Dish
Grilled Dish
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Chicken karaage (deep fried chicken)
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Garlic butter squid
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Shrimp tempura
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Assorted vegetable tempura
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Deep-fried oyster with tartar sauce
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Deep fried yellow fish with citrus sauces
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Deep fried shrimp with rice crakers
braised with vegetable broth
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Deep fried shirmp with rice cake
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Grilled bamboo shoot with mentaiko
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Saute pea leaves
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Saute seasonal vegetable
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Tamago yaki (grilled egg japanese style)
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Chawanmushi
(japanese style steamed egg )

O WWKE ()
Grilled baby corn (4 pcs)
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Grilled japanese yam with mentaiko
(4 pieces)
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Confit of cherry duck with kuromame miso
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Ginger berkshire pork
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Chicken braised in black vinegar with
assorted vegetables
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Cherry duck braised with vegetables
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Abalone with abalone liver sauce
(seasonal price)
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Lobster served in three styles. (sashimi ~
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(reservation only)

AN

Main Dish
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Grilled salmon rice ball
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Salmon with fried rice
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Fired udon
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Futomaki
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Shrimp hanazushi
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Plain white rice
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Rice / Noodles
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Clam soup

O bl

Miso soup
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Seafood dobin soup
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Seasonal fish soup
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Chicken nabe
(hakata style chicken hotpot)

o AEH T (W)

Oysters with seasonal seafood
(dojouNabe)
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Sukiyaki (Pork)
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(rice/udon)
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Assorted sashimi
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Sukiyaki (Beef/Pork)
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(Rice/Udon)
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Seasonal fruit

$1,180+10%




