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Sakizuke
Goma tofu, okra, crab with starchy soy sauce
Tsukidashi
Simmered conger eel, smoked duck, shrimp,
Broad bean, fig, pomegranate with
Yuzu kosho kimizu
Osuimono
Scallop yomogi shinjyo, maitake mushroom,
Aosa seaweed, yuzu
Otsukuri
Toro, akami, sweet shrimp, scallop aburi
Horse mackerel, kue, wasabi
Yakimono
Kinmedai with fukimiso
Taranome tempura, pickled myoga
Futamono
Snow fish, bamboo shoot,
Pumpkin, fuki, carrot, shitake mushroom,
With sesame sauce, yuzu
Meat dish
Wagyu sirloin
Original sauce, wasabi
Osushi
Omakase 3 kinds, gari
Dessert
Assorted fruits, honey jelly

Kashiwa mochi

Gutest Advisory
Our cuisine highlights seasonal ingredients, some of which may be raw, lightly cooked, or fermented. While prepared with the utmost care,
these dishes may carry an increased risk of foodborne illness for certain individuals.
Guests with dietary restrictions or health concerns are &indly requested to inform our team in advance so we may accommodate accordingly.
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Vegetarian Pork contain Nut contain



