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Our 'New Japanese Cuisine' embodies a fusion of traditional Japanese culinary
techniques passed down through generations, enhanced with modern cooking
methods and the finest ingredients of our time. We have dedicated ourselves to
mastering this path.

In Japan, there exists a spirit of hospitality, 'Omotenashi, where we prepare the
highest quality ingredients to delight our guests and create wonderful moments.

Enjoying the finest dishes in the most exquisite setting with impeccable service is
the pinnacle of hospitality.

Our New Japanese Cuisine originated about 30 years ago in Kobe, a city rich in
foreign influences and cultural exchange, historically frequented by foreign ships.

It is in this vibrant area, known as the legendary 'Country of Feasts' that supplied
ingredients to the emperor, where our New Japanese Cuisine was born.
Please savor our interpretation to your heart's content.
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Atlantic Crab Dashi Jelly | Hosenso Goma | Ikura Chawanmushi
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Ebi | Seasonal Vegetable Tempura
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Robatayaki Satsuma A5 Wagyu Ribeye
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Steamed Rice, Miso Soup
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Japanese Wasabon Cheesecake
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PREMIUM SUSHI LUNCH SET
BECEEER

Starting at $108 iz

Gluten-free @ Lactose-free Shellfish Nuts Raw

@ Vegetarian
REEHRER NEFLHE BERE 2ERE BEEN EN)
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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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Assorted Japanese Fish | Tamago | Kyuri

BABESEE | 7K | AN

SEAFOOD NABE HI{/Bt¥R
Prawn | Scallop | Cuttlefish
FRUF | RIZ | B0

ROBATAYAKI TORI 4 i 6% 38 A &8
Grilled Chicken | Fennel | Teriyaki
BH | BE | BKHE

BUTADON 3 tb#1) I FX A 2= TR
Koji Iberico Pork Jowl | Yuzu Kosho | Naga Negi
HhEFLERM T ESER | BXHHHMFE | BAKBR

AWABI KAMAMESHI &3 & 2 1r (+$20)
Abalone | Sekihan | Sansho Pepper
% | FRIR | B

GYUDON Hz{ 4 F R (+$25)
Japanese A5 Wagyu | Sweet Onion | Garlic Chips
H7A A5 fI4 | B | EEFA

All lunch sets are served with Chawanmushi, Hijiki, Miso Soup, Horenso Goma,
Oshinko, Japanese Cheesecake.
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@ Gluten-free @ Lactose-free Shellfish Nuts Raw @ Vegetarian
REEKRE TEILHE BERE SRRLE BEEN EN
FREMRIRINKI0%RS BMNMITARRRSH . WREEEAREERIIE, BEHEA].
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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