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Kagoshima A5 Wagyu Beef rolled with Sea Urchin \{
and Oscietra Caviar }
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Alfonsino from Shizuoka Prefecture, Orange White Miso Mustard Dressing T
with Japanese Turnip and Mizuna ) %%é
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Aburi Winter Yellow Tail Salad, Sesame-Tosazu Sauce
(Serving at the table)
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Sous-Vide and Charcoal Grilled Spanish Octopus, Roasted Paprika Sauce
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Sautéed Hokkaido White Pork Tenderloin, White Miso Pineapple Sauce
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Kagoshima A5 Roast Wagyu with White Truffle from Alba, Sukiyaki Truffle Sauce
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3 kinds of Assorted Ikejime Fish Nigiri Sushi
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Japanese seasonal Fruit & Home made Azuki Bean
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All prices are subject to service charge and prevailing Goods and Services Tax.
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