MAIN DISHES (Meat) SOupP

COLD STARTER

Wagyu
Beef Teriyaki (Sirloin) E— 7HHEE Beef barbecued with Teriyaki sauce 180gm  53.00 . )
Sushi # Raw fish fillets in season traditionally served with cooked vegetables Miso Soup Soya bean soup with bean curdand seaweed
repared on vinegared rice .
g o Chicken-Katsu FF MY  Chikenin breadcrumbs deep fried < Nameko Wan Soya bean soup with bean curd and Japanese mushroom
Sashimi & Raw fish fillets in season traditionall > served with salad 2 : : . . . -
prepared and served with soya plA Dobin Mushi Clear soup with séafood, chicken and vegetables in a dobin pot

Chicken Teriyaki FF DBAHEE Chicken barbecued with Teriyaki X b
Sunomono [:i30t7] Seaweed & seafood in season sauce served with cooked vegetables Sui Wan Clear soup with seafood

with vinegared sauce
Pork Ginger (IBERICO) BRAEZBEE  berico pork barbecued with ginger sauce

Ohitashi BUEL Boiled spinach with soya sauce served with cooked vegetables

Horenso-Gomaae  #ifi ELHIBRRI X Boiled spinach with sesame sauce g Tonkatsu (IBERICO) LMD Iberico pork in breadcrumbs deep fried SALAD
: [FRUET) served with salad

Wakamesu HdEE Seaweed and cucumber with vinegared sauce Wagyu - _

. - Fillet Steak . 74 VATFT—F  Beefbarbecued with special 180gm  54.00 Sashimi Salad WEySY Tuna fish fillets in season with vegetables-
Gomamiso-Tofu KRG Cold bean curd with sesame and miso sauce g B sauce served with cooked vegetables | . served with soya dressing
Gyu-Tataki tyyEx Sashimi style cold beef : 3 MAIN DISHES . Seaweed Salad WY S5 Mixed seaweed served with soya dressing
- Fish & Vi les s s .

( egetables) Seafood's salad P=7—K¥55 M d vegetabl

Salmon Teriyaki BEREpEE Salmon barbecued with Teriyaki sauce ‘ Mixed Salad HRY T Japanese style green salad with soya dressing
. served with cooked vegetables. Tsukemono FUIPE D EDE  Assorted Japanese sour vegetable pickles

Tempura A5 Prawns and vegetables crispy deep fried X T & = . .
. : ofu Salad Mixed Salad with bean curd
HOT STARTER ‘ convedhwith Tempura sauce a5y M el et

e 2 Prawns Tempura WERZS Prawns crispy deep-ried
Tiger Prawns Sortie  #-& L EFEDBIPSD  Tiger prawn lightly fried a special sauce = served Tempura sauce
with springonion and garli S
hsplingemon anc gere Vegetables Tempura FERRS Mixed vegetables crispy deep fried
Yakitori BEER Diced grilled chicken and vegetables on a skewer 20 ; served with Tempura sauce

Avocado Crab #H7RH K Sliced avocado with king crab meat

Hors d'oeuvre Wi TR D Selection of five different appetizers

NOODLE DISH

Agedofu BT U Deep fried beancuid with Tempura sauce g ; Ebi Furai CHWETTA Prawns in breadcrumbs deep fried Tempura Soba/Udon K52 + 5EA  Buckwheat noodles in hot soup topped with Tempura

BEHENT = and served with salad Sansai Soba/Udon  IIEZIE + 5 EA Buckwheat noodles in hot soup topped with Wild vegetables

Deep fried chicken with ginger sauce
. Kaki Furai h¥7514 Oyster in breadcrumbs deep fried - W RS 5 G
Chawan Mushi KWL Steamed egg with seafood, chicken and vegetables 2 d A servedwith salad Kitsune Soba/Udon F2%ZiE + 5 EA.  Buckwheat noodles in hot soup topped with fried beancurd

Tori Tatsuta

Nabeyaki Udon @EESEA Hot noodles in soup with Tempura, chicken

Edamame ® g Lightly salted boiled soyabeans 3 2 Black Cod BUDFEYEE/T T4 Grilled black cod with miso paste / egg and vegetables

Gyouza #% 7 Grilled dumpling - | e ZaruSoba/Udon ~ EBZHE - 5 EA  Coldbuckwheat noodles or wheat noodes with dip soup
Sruma 22991 semessig : | - Gl A~ LS. ’

Teba Shioyaki BRPEGEE Grilled chicken wings with lemon )
Nasu Dengaku MTHZE Grilled aubergine with sweetened soya paste

Defune Special BEME Dinner Course g ‘ RICE DISHES

Ebishinjo LAL &S Deep fried minced d vegetabl s A i i '
i wE P 3] eep fried minced prawns and vegetables S S;:‘c:'ted Appetizers 2: ) Katsu Jyu BYE okl aribonadce

. § Japanese Spéciality BEhERE TenJyu x & Tempura on boiled rice with Tempura sauce
Soft Shell Crab VIR ZNI 5T Soft shell crab with spicy sauce Special Salad ~ $5 4

Spicy Prawns ANA =T Rock prawnsin butter with spicy garlic sauce

P Oyako Jyu BrE Scrambled egg with diced chicken and vegetables
Foie Gras TS5 100gsm Foie gras with special sauce Sashimi . L g . served on boiled rice

Warm Dishes BEMERE
Sushi J

Dessert

Tofu Steak ORI Grilled bean curd with some seasonable UnalJyu SRE Grilled eel on boiled rice

vegetable served sesame and misa sauce

HEESOTE U T BRI b SMARHRET.
Ilbe added to your bill . VAT. Adi

Allthe pricesare 15%will be added to your bill




