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Sake Bar Menu

HEeE
.28 BHIETT—IHEFEKRICT
Tuna and tofu with Okazaki chili oil and relishes

TN F BFESDHAILE EFiEE S

Broiled vinegared mackerel and

Sansho pepper baby sardines, Sudachi citrus

—aBEgRr mHEKROIZRL—Yay

Grilled Isshiki eel in four flavors

=3
BEE Sk KSEE EEE=ZA %5 90ml
DASSAI 39 90m|

EANCLIOTHRBRNELGRIZENTSVET
RAHEICRIHE-Y-EAHDNEENET
Some ingredients availability are subject to seasonality.
Price inclusive of taxes and service charge




R
i ) PSHI A1~
’Q’ A la carte I\_/Ienu

AHOHEVEDEDE 318
3kinds of Sashimi of the day

Rt FE85

Sea breamin yuzu citrus pot

AR =BT
Deep-fried pufferfish

AEOBH VY

Clear soup of the day

& 3§
3kinds of Sushi

X # Tempura

XiGERBEVADOE (EiBE. XAOEBE. HFRIE) ¥3,200
Assorted Tempura
(Japanese tiger prawn, today's sea food,3kinds of vegetable)

hE&ITH

Kakiage onrice ¥2,750

815 1% Teppan-yaki

R T—/\TERED)—LY—A
sauteed Ezo abalone with
Okazaki Hatcho miso cream sauce

BEMNMF7/VA 60g, HEFFE

Japanese premium beef fillet 60g,
Sautéed vegetables

LTI
b ¥ HANC I TN RE B ENTE NS
€Wy ERHEIEHE J- BN EINET
< * Some ingredients availability are subject to seasonality.
Price inclusive of taxes and service charge
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