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Bailed firefly squid with soy sauce and sansho pepper Vinegared MOZUKU with pounded yam
Boiled canola flower Lightly fried Feva beans  Boiled prawn  Flower shaped Lily root

KA Soup

Clam wraped around fish paste soup
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Today's assorted Sashimi Chef Selection

% #@ Fried Dish
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Deep fried sea bream and Shiso , Conger eel and Wild vegetables tempura

@F EHEEYBER LE RIS

Deep fried Saimaki prawn . Suqid and wild vegeables tempura
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Grilled Black throat perch steeped in soy sauce
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Grilled Japanese beef (50g} and vegetables

@ & %4 4-50g:8 /m(+¥3,500)

Extra charge (¥ 3,500) are applicable for Japanese beef +50g
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Roasted rice ball with sea bream in broth soup , Pickles

H "K  Dessert
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Today's Dessert

b — Atk ¥ 13,000

¥eToReZR0%oHF—EAR RS TN TEIET. # 10% service charge and a consumption tax are included in the indicated price.
BEALTOERARET~TENRERTT,  RFREIAITT, #11 the rice used is from Ishikawa prefecture.# Photo are imeages.



