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ASSORTED SASHIMI SELECTIONS ﬁ”%’%’*ﬁ

APPETISER

Sashimi tuna

Kanpachi

Salmon

Hotate

Akagai

Oyster mayonnaise Ikura sushi
Avocado sushi

Anago sushi

Uni sushi
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MEAT PLATTER

HAMAGURI MIsOo Soup

Fapanese clam miso soup with

tofu, spring onton, and wakame.
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Wagyu sumiyaki with Himalayan salt
Grilled honey chicken with shitachi

Lamb teppanyaki with cheddar cheese aonori
Stewed beef cheek with red wine

Stewed aigamo rosu-ni with julienne carrot,
kyuri, and radish

Bacon with fried potato roll

Mushroom teppanyaki
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Unagi shiro sakamushi
Tarabayaki

Sake shioyaki and teriyak:
Ebi tempura

Shirao with kakiage
Broccoli tempura

Yamaimo tempura

Asparagus tempura
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Grand Marnier Ice Soufflé
Green Tea Haagen Daaz Ice Cream

Mochi

DESSERT




