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Special Sushi Lunch
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Asparagus, bell peppers, young corn, water shield
Octopus with egg yolk vinegar and nasturtium
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Sushi Assorted Sushi (10pieces of Nigiri sushi and rolled sushi)

BRI AT BT R BHeESE
SHEAERKE #Br4Ex B\ NF—XK
HRBE FRE LSRR KX
TEEDSIEIHDEFHES

Tuna with chopped wasabi, Seared bonito with green onion,

Sea bream with mullet roe, Squid with Oba miso,

Horse mackerel with ginger, Greater amberjack, Whole conger eel,
Sweet glass shrimp gunkan roll, Scallion sprouts, Benishigure radish,
Tunaroll, Tamayura Kohaku rolled egg
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Hatcho miso soup
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Dessert 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 - Weekday specials 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 Oba miso, Argentine red shrimp with flying fish roe,
Amberjack, salmon with salmon roe, Scallion sprouts,

Benishigure radish, 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




