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Special Sushi Lunch
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Appetizer Seasonal appetizer
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Sushi Assorted Sushi (10pieces of Nigiri sushiand rolled sushi)
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Tuna with chopped wasabi, Sea bream with powdered karasumi,
Squid with Okazaki miso, Argentine red shrimp with flying fish
roe, Lightly seared yellowtail with yuzu essence,

Salmon with salmonroe, Whole conger eel,

Aichi-grown mustard flower, Ando Farm scallion sprouts,
Gamagori sweet glass shrimp gunkan roll,

Minced tuna & takuan roll, Tamayura Kohaku rolled egg
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Hatcho miso soup

GIES

Seasonal fruits

¥5,500
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We will seat you at the Kaiseki table or Sake bar counter.
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Sushi Lunch 3-month limited-time special menu
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Appetizer Seasonal vegetables in light dashi broth
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Sushi Assorted Sushi (8 pieces of Nigiri sushi and rolled sushi)
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Tuna with chopped wasabi, Sea bream with powdered karasumi,
Squid with Okazaki miso, Argentine red shrimp with flying fish
roe, Lightly seared yellowtail with yuzu essence,

Salmon with salmon roe, Aichi-grown mustard flower,

Ando Farm scallion sprouts, Minced tuna & takuan roll,
Tamayura Kohaku rolled egg
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Hatcho miso soup

GIES

Seasonal fruits

¥3,500
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We will seat you at the Kaiseki table or Sake bar counter.
Some items will be changed from season to season
Price inclusive of taxes and service charge




