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SEASONAL OMAKASE
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ZENSAI HiI 3
Momotaro | Ume | Tosazu Jelly
Obsiblue Prawn | Kabocha Tofu | Caviar
Tatami lwashi | Grilled Corn Pudding | Rice Cracker

A5 Wagyu Tartare | Kizami Wasabi
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NAMAMONO £ 8
Chef's Selection of Seasonal Sashimi and Sushi
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KAKIAGE JE{t53
Hokkaido Scallop | Seasonal Vegetable | Wasabi Aioli
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SHIRUMONO ;1%
Abalone | Sato Imo | Naga Negi
inm | BFiRig IBAKBE

ROBATAYAKI ¥R
Grilled Japanese Sea Bream | Cream of Fennel | Ikura
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DESSERT #H &
Japanese Seasonal Fruit
HARHKE
Wasabon Cheesecake | Yuzu Creme Diplomat | Strawberry
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$198 per person EiMi&

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.

NHETINUIRSS ZRANBATRZEN. MREEEHARFAIIRERH RS, HENHIIMRS AR,



	Slide 1

