NL VR A vy b | Valentine Set
¥ 12,000

5eft | Signature Dishes
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Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly
Marinated Canola Flowers
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Seasonal Sashimi Selection (Sea Bream, Tuna, Squid)

BEE | Grill
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Yellowtail Teriyaki, Fava Beans, Japanese Pepper Soy Sauce

Kig#| Tempura
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Prawn and Lotus Root, Vegetables

554 | Main Dish
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Japanese Roasted Beef, Grilled Vegetables, Mini Tomato, Japanese Sauce

FHI8Y) | Rice Dish
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Sea Bream Rice, Miso Soup, Japanese Pickles

HBE | Dessert
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Japanese Pudding and Heart-Shaped Chocolate

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Nut-Free
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The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.
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