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OMAKASE
SUSHI KAPPO
8000

Assorted appetizer

AR =AE
SASHIMI / KABOSU-fed yellowtail
k&Eh /) ko pE+ 7Y

SUSHI
#h A4

TEMPURA / TEMPURA prawn hand roll
REKRE / BE BETFHS

Soup / Soft cod roe and Shimonita leek
B/ BaF FlEwE

SUSHI
#h A4

Japanese steamed egg custard with shark fin
AL/ 7HE VL Frikl

Salmon roe rice bowl
wi{n IR

Conger eel
NT

Mackerel pressed SUSHI - Red MISO soup
# [ & ARgs Rl

Dessert
ek

HAKATA MOTSU-NABE

GENKAI COURSE
6000

Assorted appetizer

EER

SASHIMI / KABOSU-fed yellowtail
b&h / Ry pE+7Y

Today’s Dish
/ Deep-fried blowfish & Fried fish cake
R [ FREEHG EES

Side Dish / Seared MENTAIKO
NEK S BERKTF D

KUROGE-WAGYU beef / Offal hotpot
Bxfed /554044

Finishing dish / Noodles
# / %

Dessert
ek

A LA CARTE

Boiled seasonal greens
WMER) b

Today’s SASHIMI
ABOE#EH (—AF)

DAIKON radish salad
P a4

Japanese steamed egg custard
with shark fin
THe VRS KAl

Fried fish cake
i &

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.

1000

3 assorted /1000
6 assorted /1800

650

500

3 pieces /700

Deep-fried blowfish
TR D 3

Grilled seasonal fish collar
BEHDHCIEEX

EDOMAE-SUSHI
LpATAE] BEv

KUROGE-WAGYU beef SUSHI
Bl Ao KNk

950

ASK

3 pieces /1100
6 pieces /2000

1100




