7 7u—X 20 FFRES TERERGT 4 -
20th Anniversary dinner  ¥19,000

4] ¥ Appetizer Wi
SREHRARZL arvy

Boiled okinawan spinach
ArmELR £EA LE ~-TH8
Tofi with fresh seaurchin and thick sauce

WEATHRL

Seasonal onion soup

ARARNHL Mo FAEEEE

Broiled barracuda sushi, Pickled baby lotus root with Japanese plum

MHEEAR FohgmAk EFAFE HAtLErA

Grilled baby “AYU” sweet fish with miso sauce, Egg cake with mugwort, Simmered potato with lemon

&0 Sashimi fi|4
ATeEidd ) #xom A8 K& RBEME HLow REe

Thin sliced marbled flounder, Tuna, Striped jack and Prawn

A ;ﬁ Warm dish ¢
HARTFHN E&F D GhLik
HERFAZ7Y H BE % BRAZE »L LA K/F

Simmered egg with broth (conger eel, egg plant, udo plant, Japanese parsley, burdock and tofir skin)

A & Side dish FEINE
FTTAPTANTORRAL FLAE #5

Steamed egg and white asparagus custard with crab sauce

BE M Grilled dish 3%
EBERFRRKEE 71V40—E— 2VVyH 75 FABFEIARY —2
Charcoal grilled “NKUROGE WAGYU? with Japanese chili pepper sauce

Mhs L6 R/ HBE HE=v =sani
Grilled fatty spanish mackerel with baby pepper leat, Deep-tiied garlic

WPE RRKBE =v=v%b 71Vv>y BRIHR SAHIaV-2
Charcoal grilled “KOBE BEEF” with garlic soysauce, vegetables with baisamic vinegar sauce
7548 6,500 ICCT Y7 7L —RGxFd, *Extra charge % +6,500 [

R F Rice T
HoOY) WERE SR EBR ¥4 KE F=v¥% Fowm FrL

Steamed rice with king salmon in a small pot, Japanese pickles, Miso soup

T — I Dessert i

2y I=T) Y TN—=VREL HILV—R vk
Mango pudding with fiuit, condensed milk sauce

* FORAARITIHEB - 2B 15%EFATEYET,

sk Prices include consumption tax and 15% service charge. Fimiiis ALl #BE 15% Mi% 2. 2026:5
RAEAFUZEY | BBV E TR AEENTEWET, * Menu items or products may change.

R EMICIDT LR =R R - SOHLIERT . FRICBHLTTEZSN,

*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



