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OMAKASE
SUSHI KAPPO
8000

Assorted appetizer
EEES:

Fish / Broiled spanish mackerel
B @R /R

SUSHI / White fish - Squid - Broiled fish
#hAR ) G B HE

TEMPURA / TEMPURA prawn hand roll
REE  BE BEFHX

Soup / Clear clam Soup
He [ EA ET

SUSHI / 3 types of tuna
#’HAE / H=AE

Japanese steamed egg custard with shark fin
ThHE VR Bkl

Salmon roe rice bowl
Wb IR

Conger eel SUSHI
RF# 4

Mackerel pressed SUSHI - Red MISO soup
# /g ks it

Dessert
ok

GENKAI
5800

Assorted appetizer

Broiled spanish mackerel
% %N

Deep-fried blowfish
RO B

Japanese steamed egg custard with shark fin
THE VR FriAL

Grilled KUROGE-WAGYU beef
HiEfo sk WX

Today’s dish
i HEbBItd—&

Sea bream CHAZUKE
i WMEEG

Dessert
ek

A LA CARTE

Boiled seasonal greens
NEBZL

DAIKON radish salad
P a4

Japanese steamed egg custard with shark fin 500

EEAAZ S E3 N

Assorted SASHIMI 1000~

BN Bine =4

Broiled MISO-marinated black cod
AR GE TG T &

Deep-fried blowfish
IR D BB

Unseasoned grilled eel
G G

Conger eel SUSHI
RTF 8

Assorted SUSHI
LREAAE Bive=F

KUROGE-WAGYU beef & sea urchin SUSHI
REAFLAER OB A

Tax is included. A service charge(10%) will be added to your bill. If you have any form of FOOD ALLERGY, please notify our staff.

950
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