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DINNER

OO0INI OMAKASE
Rtk inre

8,800

Miso-dressed Spanish Mackerel
and Seasonal Vegetables
L@ R Rmg L

Sashimi
Threeline Grunt
1EAE K

Billfish Tempura with Onion Soy Sauce
REHE NLS RBEW

Sushi
Red Sea Bream, Yellowtail (Buri), Bonito
B HRER

Steamed Golden Threadfin Bream
with Japanese Yam
werhEm LFAKL

Fried Lotus Root Cake
BAR EEHY

Sushi
Bigfin Reef Squid, Flounder, Soy-marinated Tuna
HEhwfFeFk g it

Teriyaki Yellowtail
BB KT VLT

Steamed Egg Custard with Scallop
and Japanese Parsley
ML =Z>FDFHmAL

Pickled Daikon and Squid Tentacles with Yuzu
A FRIR TR

Sushi
Mackerel, Fatty Tuna, Conger Eel
&% LA XTF

Sea Lettuce Miso Soup
HEI0HRHT

Matcha Ice Cream with Monaka Wafer
KETAR RF

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.

OMAKASE
bBing

6,200

Miso-dressed Spanish Mackerel
and Seasonal Vegetables
Lok hgo g

Threeline Grunt
1R K

Sushi

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

B Mo bEHOR

Teriyaki Yellowtail with Red Wine Flavor
g BB K7 VLT

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

Squid Tentacles and Pickled Daikon with Yuzu

T RAR TR

Sushi

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

Sea Lettuce Miso Soup
HE 30k Hit

Matcha Ice Cream with Monaka Wafer
RETAZ KF



