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t v& GENKAI -DINNER-

OOINI OMAKASE
R0tk inr+

8,800

Sashimi Greater Amberjack, Tuna
Blowfish with Spicy Cod Roe
bh A3 CHK

Assorted Seasonal Appetizers
EX oV G

Vegetable Sushi
Kombu-cured Enoki Mushroom
BEFE ZOERHEGD

Nigiri Sushi 3pcs
Red Sea Bream, Squid, Steamed Abalone
BHZH ARl E

Squid Tentacle Tempura with Pickled Ginger Salt
WHTRER HVK

Asari Clam "Chawanmushi”
HIhFmAlL

Kyushu-Grown Eel "Shirayaki"
with Grated Cucumber
JUIE EaRS BALHAN

Seared Pen Shell Clam Wrapped in Seaweed
TR #DA

Nigiri Sushi4pcs

Mackerel, Marinated Lean Tuna
Fatty Tuna, Sea Eel

#HWE #He-FFHET-be - RTF

Red Miso Soup with Sea Lettuce
HE3oHkHit

Rice Dish (+800)
Miyazaki "Hinata Kuroshio" Bottarga "Chazuke"
FWEON LR 6T H KRG

“Inari" Ice Cream
BT TAR

OMAKASE
Biv

6,200

Sashimi Greater Amberjack, Tuna
Blowfish with Spicy Cod Roe
Bpigh BN c#e 3K

Vegetable Sushi
Kombu-cured Enoki Mushroom
BEHEE ZOETHEGD

Nigiri Sushi 3pcs
Red Sea Bream, Squid, Mackerel

BHZE A p

Shrimp Tempura Hand Roll
with "Akasake" Sauce
BERFAE FBY—R

Asari Clam "Chawanmushi”
TH) DR B AL

Nigiri Sushi 3pcs
Marinated Lean Tuna, Fatty Tuna, Sea Eel
BH=ZH HKFART-bo-RF

Red Miso Soup with Sea Lettuce
HEIoHRET

Rice Dish (+800)
Miyazaki "Hinata Kuroshio" Bottarga "Chazuke"
FWHEON G LR 6T H KRG

"Inari" Ice Cream
BMETAR

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.



