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Chef’s Special
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Toro

Yellow Tail (Buri)

White Flsh,

King Salmon

Pink Shrimp (Botan Ebi)
Sweet Shrimp (Amaebi)

Tuna (Maguro)

Atka Mackerel (Hokke)
Aburi Scallop (Aburi Hotate)
Sea Urchin (Uni)

Salmon Roe (Ikura)

Flying Fish Roe (Tobikko)
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Yuzu Sherbet

¥ 11,273
(¥ 12,400)

Price within brackets is inclusive of Consumption Tax.
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All produce is prepared in an area where allergens are present.
For those with allergies, intolerances. And special dietary requirements who may wish to know about the ingredients used.
Please ask a member of the Management Team.
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