
All prices are subject to 10% service charge and prevailing government tax

ZENSAI 前菜
Ankimo Ponzu あん肝ポン酢
Fresh Monkfish Liver with Ponzu Sauce

Shishamo Konbu Maki シシャモ昆布巻
Rolled Simmerd Smelt with Kelp

Broccoli  Kinsachi Miso ブロッコリー味噌添え
 Boiled Broccoli with Kinsachi Bean Paste

Aigamo Kunsei 合鴨燻製 
Smoked Duck Breast

Satoimo Dengkaku 里芋田楽
Grilled Baby Yam with Miso Paste

SASHIMI　刺身

SUIMONO 吸物
Tai  Kinoko Jiru 鯛きのこ汁

Clear soup with Mushroom and Snapper fish

YAKIMONO 焼物
Karei Saikyo Yaki カレイ西京焼

Grilled Halibut Marinated with Miso Paste

NIMONO 煮物
Wagyu Hohoniku Kakuni 和牛ほほ肉角煮

Braised Wagyu Beef Cheek with Special Seasoning

AGEMONO 揚物
Kuruma Ebi Tempura 車海老天ぷら

Deep-fried King Prawn in Batter

SHOKUJI 食事
Mini Anago Don ミニ穴子丼

Mini Grilled Conger Eel on Vinegared Rice

DESSERT デザート
Yuzu Sorbet ゆずシャーベット

Maguro マグ
Tuna

Shake 鮭
Salmon

Kampachi 間八
Amber Jack

Hotate 帆立
Scallop

Valentine’sValentine’s

RM200++
per person

Course Menu


