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SushiDinner
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Appetizer Smoked cherry salmon with butterbur sprout sauce
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Grilled Nagoya Cochin grilled with sansho pepper
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Assorted Sushi (10 pieces of Nigiri sushi and rolled sushi)
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Fatty tuna with chopped fresh wasabi, Bluefin tuna with chopped
shiso and myoga, Seared cherry sea bream, Firefly squid with sweet
miso vinegar, Spanish mackerel tataki with ginger,

Whole conger eel, Sea urchin gunkan roll with caviar,

Sweet glass shrimp gunkan roll, Bamboo shoot with kinome,
Vinegared daikon ,Tuna and pickled radish roll,

Tamayura Kohaku rolled egg
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Hatcho miso soup
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Dessert Seasonal fruits
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' ‘g Price inclusive of taxes and service charge




