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JAPANESE RESTAURANT fi

Festive Menu

1Dec2025-1Jan 2026

Tatami lwashi | Fugu Mirin | Ei Hire 40
BIBXIT & | KECTRET | R EREE

Otoro Tuna | Tamanegi | Myoga 32
SICBEKE | T2 | HAEE

Hyogo Oyster | Kataifi | Majestic Caviar 25/pc
EERLE | FEFEL | FEETE @)©) ()

Obsiblue Ebi Tartare | Kizami Wasabi | Kinzanji Miso 36
LIEITHAE | LIRS | 2 LIFWE @)(©@) ()

Sashimi — Kawahagi Kinmo | Liver Sauce | Menegi 58
RIS - 1589 | FTE | BEF @)@

Sushi Roll - Koku-en A5 Wagyu Flame Maki 78
FREDE - BRASBIENSSE @)@ )

Abalone Chawanmushi | Kinome 34
i RHRE | A5 @)@

Vanilla Poached Spiny Lobster | Nori Tsukudani | Dashi lkura 78/138
BEEKEFBWAT | SHEE | S5=X8F @) (@)

Japanese Pumpkin Olive Oil Cake | Kuromitsu Ice Cream | Miso Salt 18

B R NEHHERRS | RESHE | IKIBE (o)

Nuts @ Gluten-Free @ Lactose-free Shellfish @ Raw

SERE FEEHR FEILE BRRE 2HEN

Vegetarian
=B

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.
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