2 Valentine’s

Course Menu

ZENSAI B3¢ SUIMONO %4/
Ankimo Ponzu & A TR >/ BE . /s/ll'Z”U/’/ Tai Kinoko Jiru =Dt
Fresh Monkfish Liver with Ponzu Sauce lﬂ’ k 90,”/ Clear soup with Mushroom and Snapper fish
Sake
Shishamo Konbu Maki >+ T E%% YAKIMONO /54
Rolled Simmerd Smelt with Kelp .. . i
Karei Saikyo Yaki /7L 7 B 5E
Broccoli Kinsachi Miso 'y 1) —BkmsR % Grilled Halibut Marinated with Miso Paste
Boiled Broccoli with Kinsachi Bean Paste
NIMONO &4
Aigamo Kunsei &%5/&54 Wagyu Hohoniku Kakuni 141 (ZAAE
Smoked Duck Breast Braised Wagyu Beef Cheek with Special Seasoning
Satoimo Dengkaku £23-FH% AGEMONO #2477
Grilled Baby Yam with Miso Paste
Kuruma Ebi Tempura ;582X 35
SASHIMI %u% Deep-fried King Prawn in Batter
Kampachi 5\ Maguro <7/ SHOKUJI B
Ambe”adl funs Mini Anago Don = =7 F 5
Hotate 73 Shake &+ Mini Grilled Conger Eel on Vinegared Rice
Scallop Salmon

DESSERT 71—
Yuzu Sorbet g2+ —~w b

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



