Junsai & Nagaimo
Straw-Smoked Amberjack
Chawanmushi
Charcoal-Grilled Scallop
Tempura Oyster

Grilled Kinmedai
with Diamond Shell Dashi

Cherry Tomato
A5 Wagyu Shabu-Shabu

Lemon Somen, White Grape

Chutoro

Coral Trout
Cuttlefish

Otoro

Zuke

Hokkaido Uni

Aburi Scampi
Today’s Hikari-mono
Simmered Anago

Unagi Shirayaki

Tamago
Miso soup

Makimono, Caviar

Roasted Sweet Potato
Ice Cream

Shizuoka Musk Melon
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Our menu is subject to seasonal availability
A 15% surcharge applies to sundays and public holidays



