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Sake Bar Menu
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Tuna and tofu with Okazaki chili oil and relishes
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Broiled vinegared mackerel and
Sansho pepper baby sardines, Sudachi citrus
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Grilled Isshiki eel in four flavors
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Some ingredients availability are subject to seasonality.
Price inclusive of taxes and service charge
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l” A la carte Menu
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3kinds of Sashimi of the day
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Nagoya Cochin grilled with sansho pepper
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Fishcake with mountain herbs

ABOERKRLY)

Clear soup of the day
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3kinds of Sushi

X335 Tempura

ARASEDEOHYE (BEBE. AADBiF. FX3E)
Assorted Tempura
(Japanese tiger prawn, today’s sea food, 3kinds of vegetable)

NEHITH

Kakiage onrice

HiRIFES Teppan-vyaki
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” Sauteed Ezo abalone with seasonal sauce
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Japanese premium beeffillet 60g, Sautéed vegetables
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} g Some ingredients availability are subject to seasonality.
Price inclusive of taxes and service charge
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