New Year Bento Box
¥ 8,500

A3 | Signature Dishes
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Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly, Mizuna with Mushrooms

F24%5 | Bento Box
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Japanese Roasted Beef Salad, Japanese Dressing
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Assorted Seasonal Sashimi 3 kinds(Sea Bream, Tuna, etc.)
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Boiled Yellowtail Yuan Style, Dried Mullet Roe, Dashi Rolled Egg
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Selection of Assorted Seasonal Tempura (Prawn, White Fish, Pumpkin, Canola Flower)
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Sea Bream Rice, Miso Soup, Japanese Pickles

F¥— b | Dessert

GHTY v & EHEN AV bPFaar—F RY—y-—x (V)
Soymilk Pudding with Strawberry, White Chocolate, Berry Sauce

# 7+ a v | ADDITIONAL OPTION
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Glazed-Grilled Eel
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Japanese Beef Tenderloin Steak, Wasabi

HHE DI $ 3 | Chef's Recommendation
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Shrimp Tempura Salad Sushi Roll
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Nigiri Sushi (3 pcs) and Sushi Roll o

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free % Dairy-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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Beef Steak and Tempura Set

¥ 11,000

A3 | Signature Dishes
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Homemade Tapioca Lily Buld Tofu, Salmon Roe, Dashi Jelly,
Chawanmushi Simmered Crab, Gingo, Ginger Sauce

Marinated Mizuna with Mushrooms
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Assorted Seasonal Sashimi(Sea Bream, Tuna,etc)
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Selection of Assorted Tempura (Prawn, White Fish, 3 kinds Vegetable ect.) O@

EFEFAREFEDO 7 4 L AT —F

Japanese Beef Tenderloin Steak
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Steamed Rice, Miso Soup, Japanese Pickles
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Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

# 7> a v | ADDITIONAL OPTION
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Glazed-Grilled Eel
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Assorted Sashimi 2 kinds

BEEDE T | Chef's Recommendation
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Shrimp Tempura Salad Sushi Roll
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Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-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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