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Sushi Dinner
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Appetizer Marinated matsutake mushroom, duck loin, pumpkin,
kikuna greens, garland chrysanthemum, monaka wafer
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Matsutake mushroom clear soup served in a teapot, shrimp,

Soup
ginkgo nuts, momiji-fu wheat gluten, mitsuba, sudachi citrus
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Assorted Sushi (10pieces of Nigiri sushi and rolled sushi)
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Fatty tuna with chopped wasabi, Tuna, Sea bream,

Nigiri sushi with Owase seafood, Whole conger eel,

Sea urchin gunkan roll, Matsutake mushroom,

Scallion sprouts,Benishigure radish, Tunaroll, Rolled egg
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Hatcho miso soup

GIES

Seasonal fruits
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¥8,500
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v \ Should you be allergic to any food items, please ask the manager for assistance.
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i ”‘ Some items will be changed from season to season.
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Price inclusive of taxes and service charge.
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Dinner menu

ODF3L ¥6,800

Hitsumabushi
Nagoya-style rice bowl topped with grilled eel,
served with dashibroth
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Clear soup with eel liver, pickles and daily dessert
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Rice bowl topped with grilled eel
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Clear soup with eel liver, pickles and daily
dessert
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Should you be allergic to any food items, please ask the manager for assistance.
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‘ " Some items will be changed from season to season.
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Price inclusive of taxes and service charge.




