Diamond Shell Soup(M)
Straw-Smoked Amberjack(l)
Paradise Prawn Chawanmushi(M)

Lobster, Coral Trout & Oyster
Tempura(A)

Snow Crab Ponzu Jelly(l)

A5 Wagyu Sukiyaki(l)

Tomato Somen

Chutoro(A)
Cuttlefish(A)

Blue Grouper(A)
Scampi(A)

Hokkaido Uni(l)
Otoro(A)

Akami Zuke(1)

Seasonal White Fish(M)

Simmered Anago(l)

Tamago(l)

Sesame Mackerel Ochazuke(A)
Happy Ending Roll(M)

Lobster Head Miso Soup(A)
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Our menu is subject to seasonal availability
A 15% surcharge applies to sundays and public holidays
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