LUNCH






BENTO BOX MTEEHH —39

Chef Selection of Starter A< H DRI
Bento box with Assorted Starters, Sashimi, Tempura and Main of the Day WMIEERFY
Choice of hot or cold soba orassorted Sushi JEMNWEHFEMN., A-LEEEZEL LLIEEFH

Assorted fruitordessertof theday. ZIL—VEY HhEEHLEL LLFRBOTH—F

SETLUNCH BEBZLHFTDEY b —27

Chef Selection of Starter &< H DRI
Assorted Sushi &3 7]
Choiceof Hotor ColdSoba ;BN WNWHEHEL LL X =-LWHBEE

FruitSalad 7 JL—*J



STARTER AND SALAD BIE LY S 4

Chawan Mushi With Foie grasand Scallop 7+ 7 7 5 ML OFEBIZEL — 12
Home-Made Tofu BEREEE — 6
Home-Made Tofuand Wakame (Seaweed) Salad BREZE L EHRD YT X — 10
Marinated Salmon with Seasonal Cress ;&[T H—F > Dfz1=& VLY VHRAZ —12
Sashimiand Mizuna Salad JKEEFRIFDHSH — 14
Hida-Wagyu Tartar TREEFD R ILZIL — 22
Blanched Spinach with Carrot Mousse 88U =L (IF52NAE) ASDL—RRKZ —7

Yen Seasonal Salad HRAEEH DH 4 —6

Fried Aubergine with White Miso, small prawns and vegetables MFHEE MNEEEFERZ —n

TEMPURA XA 5

~o ~

Prawn Tempura ( 4 pieces) BERXSND — 14
Oyster Tempura DXL — 12
Assorted Tempura (2 prawn 3 vegetables) KALEEHE — 12
Assorted Vegetable Tempura ( 5 vegetables ) PSR SR D — 9
Courgette Flower TempurafEX Y ¥F—=—DXRR5 — 12

~o ~

Seasonal Vegetable Tempura ZEIDEFRDK D5 — TBA



MAIN A A Y

Chargrilled Chicken Marinated in Red Miso E8PIRERID FRERMIEE (T fEE — 18
Slow-Cooked Duck Breast B X O—0O—X b —22
Chargrilled Black Cod Marinated in Saikyo Miso $REEDTEFTEE — 29
Chargrilled Fresh Eel Shirayaki (Natural) #8H5E — 36
Chargrilled Fresh Eel with Tareyaki Sauce #8f=nfiEE — 38
Hida-Wagyu Beef Steak Sumiyaki (Natural) REEFDRBEE — 48
Hida-Wagyu Beef Houbayaki (Magnolia Leaf ) with Miso REE4DFMEREE — 52

Seared Hida Wagyu Sirloin Nigiri Sushi (One Piece) REE4FH—0O4 VR YIZEY (—F) —12

SOBA (BUCKWHEAT NOODLES) DISHES &%
COLD SOBA
Cold Plain Soba (Mori) & Y £ — 105
Cold Sobaand Duck (Kamo Seiro Bs & LV 5 — 15
Cold Soba with Assorted Tempura (Ten Seiro) REWAS — 22
HOT SOBA

Hot Plain Sobain Broth (Kake) MM+ ZI(E — 115

Hot Soba with Scallops and Seaweed in Broth (Hanamaki) fE&Z[E — 15
Hot Soba and Duck in Broth (Kamo Nanban) 5B 2% — 16
Hot Oyster Soba 4148 % (£ — 21

Hot Soba in Broth with Assorted Tempura X535 Z (£ — 23



CUT ALONG THIS LINE THEN FOLD IN HALF

SUSHI ROLLS #Z31 M

TunaRoll #kKEE —638
Yellowtail Roll (with Myouga Ginger, Shiso,and Sesame) [FFE HEEFLKEF LI I VHEITAY —6
SalmonRoll fE&HE — 5.2

CucumberRoll Mo (EHEE —y

Tunaand ScallionRoll R ¥ f A& ZE —105

*HAND-ROLLS ARE AVAILABLE UPON REQUEST

FEEEZCHLOHFESBLAT T

ASSORTED CHEF SELECTION OF SUSHI AND SASHIMI IEY FE7 & % 5

NIGIRI SUSHI
Assorted Selection of Omakase Nigiri (8 Pieces) S8 FEMNEIEY NE —27
Assorted Selection of Omakase Nigiri (12 Pieces) 8 £ MNEHEY +"8 —39

Assorted Selection of Omakase Nigiri (15 Pieces) 8 EMNEHEY+HE —s50



A LA CARTE SUSHI & SASHIMI 73S AL MEY /RSB

Nigiri (1pcs)

AkamlI (Lean Tuna) 7R & 3-8
Marble Tuna 2 k& 5 5.5
Rich Marble Tuna XK & 5 7.4
Salmon f 3.2
Mackerel #& 2.8
Salmon Roe LV< 5 3.9
Yellow Tail [&FEH 4

Squid L3H 3.2
Scallop 3L 3.9
Scabass 99 & 3.9
Scabream £ 3.6
Prawn (Ebi) 8% 3.6
Snow Crab X7 A % 3.4
Japanese Sweet Omelette Tamago (2pcs) EF 3.8
Sea Urchin Ef} 8.5
Seared Hida Wagyu Sirloin fREE4FH—0O 4 2R Y 12

ERUNZLTEVETOT, BREICESRT L,

Sashimi (2pcs)

5
7
10
4.2
37
4.2
5.2

Feelfree to ask our Sushi Shokunin (Sushi Master) for the catch of the day other than the above menu.

*The price include VAT. A discretionary service charge of 12.5% will be added on your bill.

If you have any dietary requirements, please inform our service staff.



HET
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