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9
t vé- GENKAI

DINNER

OO0INI OMAKASE
R\l inre

8,800

Spanish Mackerel
with Miso-Dressed Satsuma Mandarin
G LBMEM kg

Blowfish Shabu-shabu
EEE DhRLAKR LedlLe3EaT

Billfish Tempura with Onion Soy Sauce
RBE HUE ZTHEY

Sushi

Red Sea Bream, Yellowtail (Buri), Bonito
LRI

Steamed Golden Threadfin Bream and Turnip
wEkhim EAL

Fried Lotus Root Cake
BAR EEHT

Sushi

Bigfin Reef Squid, Flounder, Soy-marinated Tuna

bHhud #F FFEG

Teriyaki Yellowtail
OB KA VAELT

Steamed Egg Custard with Scallop
and Japanese Parsley
Mizb ZoFDFHmAL

Pickled Daikon and Squid Tentacles with Yuzu
AT R TR

Sushi

Mackerel, Fatty Tuna,

Japanese Tiger Prawn, Conger Eel
#Lh ¥ T

Sea Lettuce Miso Soup
LSRR NOD F-: R

An-no Sweet Potato Ice Cream
with Monaka Wafer
ZHFEDOTAR RF

OMAKASE
bBing

6,200

Spanish Mackerel
with Miso-Dressed Satsuma Mandarin
GhLIBIMEM kgl

Blowfish Shabu-shabu
EEE PHLETFE LeXLeEaT

Sushi

Red Sea Bream, Yellowtail (Buri), Bonito
Bigfin Reef Squid, Flounder

AR MR BBhun &

Teriyaki Yellowtail with Red Wine Flavor
o BB KT VLT

Steamed Egg Custard with Scallop
and Japanese Parsley
ML =>FDEmAL

Squid Tentacles and Pickled Daikon with Yuzu
TR TR

Sushi

Soy-marinated Tuna, Mackerel
Fatty Tuna, Conger Eel
FHEGT H LH T

Sea Lettuce Miso Soup
LSRR NOD F-: R

An-no Sweet Potato Ice Cream
with Monaka Wafer
ZHFEDTAR FF

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.



