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Bluefin tuna
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Medium-fatty tuna
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Rosy seabass Today's White Fish
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Sea urchin Today's shellfish
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Salmon roe Today's silver-skinned fish
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Squid Today's straw grilled
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Japanese tiger shrimp Sushi Rolls
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Special conger eel Japanese Rolled Omelette
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Hairy Crab topped with Sea Urchin
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A5 grade Kagoshima Wagyu instantly smoked
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Bluefin tuna toro steak
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Bluefin tuna Rare Cutlet with Black Truffle Salt
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Sablefish marinated in koji W Mu _5/7 %
N N Rk 2
T oBRE g
0§ S 0w
i A w0 EHu SELSS
%Fil%t &nﬂAb <<0O m I Em_mwwmww_
Grilled and seared ray fin o Bi e o0
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Premium fresh conger eel shirayaki .W-
>~
i o
A —-

Q= 2 ST _
A%, A o, , NS
KEVDEVRINC—RORILARMT 1171100 M & 28 90«
Rare!! Wild Biwa trout and Camembert carpaccio # Hﬁ muum ﬂ W_. S
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Grilled Nagoya Cochin french style
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A5 Kagoshima Wagyu Beef Sashimi
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Seasonal tempura
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Sanbi fried oysters
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Almost deep-fried crab
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Nagoya Cochin Karaage

a _ W@..H N xﬁm Appetizers

MNP HEHO

Assorted pickles
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Showa-era special salted squid guts
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Rare¥ Squid Liver Ruibe
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Kayama's salad

g R \CR <N NPT NS Ny 171110

Sea Urchin and Crab Miso Potato Salad
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Jewel of the sea . Rich Sea Urchin Cream Pasta Salad
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Appetizer
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Chef's choice nigiri, 3 pieces
(Bluefin medium fatty tuna, White fish, Squid)
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Side dish
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Sablefish marinated in koji
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Chef's choice nigiri, 3 pieces
(Shiny fish, Shellfish, Special A5 Japanese black beef sushi)
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Chawanmushi
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Appetizer
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Chef's choice nigiri
(Bluefin medium fatty tuna, Seasonal white fish, SPremium squid)
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Sashimi
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Traditional home cooking of Kyoto
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Bluefin tuna Rare Cutlet with Black Truffle Salt
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Chef's choice nigiri
(Japanese tiger prawn, Shellfish, Sea urchin)
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Warm Dish
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A5 Grade Instantly Smoked Kagoshima Wagyu Nigiri
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Chef's choice nigiri
(Bluefin medium fatty tuna, Seasonal white fish, SPremium squid)
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Japanese lacquerware bow
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Sashimi
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Bluefin tuna fatty steak grilled over charcoal
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Chef's Choice Super Deluxe Nigiri
(bluefin fatty tuna, Hairy crab with sea urchin, Shellfish)

o 2K 350

Premium Tempura
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Course meal
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Chef's choice nigiri, 2 pieces
(Special conger eel, Bluefin lean tuna)
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Specialty!! Japanese Rolled Omelette
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Sushi roll
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Homemade Nukazuke
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Miso soup
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Dessert
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Broad beans from Ibusuki, Kagoshima Prefecture [Kankan-mame]
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Chef's choice nigiri
(Special conger eel, Soy-marinated bluefin tuna)
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Specialty!! Japanese Rolled Omelette
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Sushi roll

o IiRE S RILD

Homemade Nukazuke
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Miso soup
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Dessert
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A5 Grade Instantly Smoked Kagoshima Wagyu Nigiri
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Broad beans from Ibusuki, Kagoshima Prefecture [Kankan-mame]
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Chef's Choice Super Deluxe Nigiri
(Blackthroat seaperch, conger eel, and sea urchin)

0 QU =: 4255 ) # A
Specialty!! Japanese Rolled Omelette
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Sushi roll
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Homemade Nukazuke
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Miso soup
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Dessert
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