
 

Chef'T�choice�dailZ�beTU�TVThi�&�TaThimi

S U S H I ᰦ 寿 司 ᰦ Ჴ ᰦ S A S H I M I ᰦ 刺 身

Z E N S A I ᰦ 前 菜

L U N C H ᰦ O M A K A S E ᰦ

JapaneTe�Monaka�&�HoVTe�made�SoSbeU

C H A W A N M U S H I ᰦ 茶 碗 蒸 ḕ
JapaneTe�egg�cVTUaSd,�paSadiTe�pSaXn,�ThiiUake�mVThSoom,�Vni�cSeam

5�Courses�chef's�tasting�menu

M A I N ᰦ ᶟ 飯 物

D E S S E R T ᰦ ᶊ ṧ ᵩ Ḩ

�1.TeriZaki�chicken�

GSilled�chicken�gla[ed�XiUh�hoVTe�made�UeSiZaki�TaVce,�

$110

�

2.Black�Cod�

MiTo�maSinaded�black�cod�XiUh�cabbage�Soll

$135

�

3.A5�Kagoshima�WagZu

GSilled�A5�KagoThima�XagZV�TUeak�XiUh�aTToSUed�Weg

$150

�

PleaTe�chooTe�one�diTh�in�aboWe�opUion

ありがとḲごṦいます

Pleaseᰦinformᰦ�sᰦdie�ar�ᰦreq�iremen�sᰦbeforeᰦorder
Minim�mᰦorderᰦfromᰦᭆᰦpeopleᰦᰦ

S A K E ᰦ Ჴ ᰦ W I N E ᰦ P A I R I N G ᰦ ᰪ 6 5

SloXlZ�cooked�abalone
TofV�Tkin�XSapped�TnappeS�UempVSa

MiTo-Zaki�PoSk�loin
RoaTU�dVck�XiUh�VmeboThi

PeSTimmon�Aemono



A ᰦ L A ᰦ C A R T E

S A ᰦ O � � � e � ᰦ 酢ᶚ᷅ GF᮹DF ᰪᭆᭈ

K i { g ᰦ P � a � { ᰦ T e z � � � a ᰦ

T e z � � � a ᰦ M } � i a � a � e ᰦ

ᶒᶂᰦ天᷾Ḁ

天᷾Ḁ盛Ḇ合ṀḒ

DF

Deepᰦfriedᰦkingᰦprawn᮪ᰦwhiteᰦfishᰦandᰦassortedᰦvegetables᮪ᰦmatchaᰦsalt᮪ᰦdendashiᰦᯔtempuraᰦsauceᯕ

ᭈᰦSAᰦoystersᰦwithᰦsakeᰦjelly᮪ᰦcaviar᮪ᰦsalmonᰦroeᰦ

ᰪᭆᭈ

ᰪᭇᭆ

A g e d a � h i ᰦ T } f � 揚ᶛᶇḕ豆腐 GF᮹DF᮹V᮹VG ᰪᭅᭊ

G a � y i c ᰦ E d a z az e ᷦᷝᷦ᷋ᰦ枝豆 GF᮹DF᮹V᮹VG ᰪᭅᭆ
Withᰦsalt᮪ᰦchilliᰦflakesᰦandᰦcrispyᰦgarlic

C h i c x e { ᰦ T a � � � a ᰀ A g e ᰦ ḧḆᷨ竜田揚ᶛ GF᮹DF ᰪᭅᭌ
Deepᰦfriedᰦmarinatedᰦchickenᰦwithᰦspringᰦonion᮪ᰦsideᰦofᰦtartare᮪ᰦyuzuᰦsalt᮪ᰦspicyᰦteriyakiᰦsauce

Deepᰦfriedᰦsoftᰦtofu᮪ᰦfriedᰦbeanᰦcurdᰦpocket᮪ᰦvegetablesᰦandᰦseasonedᰦbroth

Dedicatedᰦdeepᰦfriedᰦkingᰦprawnᰦwithᰦmatchaᰦsalt᮪ᰦdendashiᰦᯔtempuraᰦsauceᯕᰦ

DF᮹VO᮹VGO

S e a � } { a y ᰦ S � � h i ᰦ ᭌ ᰦ ᰪᭌᭌ

ᰪᭌᭉS a � h i z i ᰦ M } � i a � a � e ᰦ

S � � h i ᰦ Ჴ ᰦ S a � h i z i ᰦ M } � i a � a � e ᰦ S ᰪᭌᭉ

ᰪᭅᭇ᭄S � � h i ᰦ Ჴ ᰦ S a � h i z i ᰦ M } � i a � a � e ᰦ L

Chefᰘsᰦchoiceᰦofᰦdailyᰦbestᰦᭌᰦpiecesᰦofᰦsushi᮪ᰦMisoᰦsoup

ChefᰘsᰦchoiceᰦofᰦdailyᰦbestᰦSashimiᰦset

S 0 S H I ᰦ Ჴ ᰦ S A S H I M I

SushiᰦᲴᰦSashimiᰦCombinationᰦforᰦᭆᰦpeople

SushiᰦᲴᰦSashimiᰦCombinationᰦforᰦᭇᰀᭈᰦpeople

E N T R E E S

C h i � a � h i ᰀ d } { ᰪᭉᭌChefᰦselectedᰦassortedᰦsashimiᰦwithᰦsushiᰦrice᮪ᰦMisoᰦsoup

GF᮹DFWa g � � ᰦ T a � a x i 和牛ḞḞ᷄
Rolledᰦwagyuᰦtatakiᰦfilledᰦwithᰦwagyuᰦtartar᮪ᰦfriedᰦgarlic᮪ᰦcaviar᮪ᰦdeepᰦfriedᰦenokiᰦmushroom᮪ᰦ
blackᰦtruffleᰦsauce

ᰪᭇᭆ

S a y z } { ᯔ � � x e ᯕ ᰪ ᭌ ᰦ

T � { a ᰦ A x a z i ᯔ � � x e ᯕ ᰪ ᭍ ᰦ

ᰪ ᭌ ᰦ

A ᭉ ᰦ W a g � � ᰦ ᰪ ᭅ ᭌ ᰦ

Nigi�iᰦS��hi ᷥᶝḆ寿司

S { a � � e � ᯔ x } { b � j i z e ᯕ ᰦ ᰪ ᭌ ᰦ

K i { g f i � h ᰦ

U { i ᰦ ᰀ S e a ᰦ � � c h i { ᰦ ᰪ ᭅ ᭊ

T } � } ᰦ ᯔ T � { a ᰦ B e y y � ᯕ ᰦ ᰪ ᭅ ᭊ ᰦ

S c a z � i ᰦ � � a � { ᰦ ᰪ ᭅ ᭊ ᰦ

E e y ᰦ ᯔ U { a g i ᯕ ᰦ ᰪ ᭅ ᭆ ᰦ

I x � � a ᯔ S a y z } { ᰦ R } e ᯕ

P a � a d i � e ᰦ P � a � { ᯔ � � x e ᯕ ᰪ ᭅ ᭈ ᰦ

ᰪ ᭅ ᭆ

S 0 S H I ᰦ C H E F ᰘ S ᰦ S P E C I A L

Sz } x e d ᰦ T a � a x i ᰪᭇᭊ
SmokedᰦTunaᰦᲴᰦBonitoᰦTatakiᰦcombination᮪ᰦsoyᰦyuzuᰦdressing᮪ᰦmicroᰦherbᰦmix

S c a z � i ᰦ Ჴ ᰦ C a � i a � ᰪᭉᭆ
Scampiᰦprawn᮪ᰦcoconutᰦuniᰦsauce᮪ᰦFrenchᰦcaviar᮪ᰦwinterᰦblackᰦtruffle᮪ᰦcauliflowerᰦpuree᮪ᰦsweetᰦpotatoᰦchip

T } � a � � � ᰦ S c a y y } � ᰦ Y a x i GF᮹DF ᰪᭆᭈ土佐酢ᶭḟḢ焼᷄
Bakedᰦscallopᰦwithᰦlightlyᰦvinaigretteᰦsauce᮪ᰦonion᮪ᰦgarlic᮪ᰦtoppedᰦwithᰦcaviarᰦandᰦsalmonᰦroeᰦ



A ᰦ L A ᰦ C A R T E

B y a c x ᰦ C } d ᰦ S a i x � } ᰪᭊᭆ
GFO᮹DF

BlackᰦCodᰦmarinadedᰦinᰦSaikyoᯔKyotoᰦsweetᯕᰦmisoᰦforᰦthreeᰦdays
Bananaᰦcapsicumᰦtempura᮪ᰦvegetableᰦcabbageᰦroll៛ᶇḀᷨ西京焼᷄

D � c x ᰦ B � e a � � ᰦ K a } � i ᰪᭉᭉ
DF

GrilledᰦduckᰦbreastᰦwithᰦJapaneseᰦ tareᯔdarkᰦ sweetᰦ sauceᯕ᮪ᰦ
ᰦ sideᰦ ofᰦ vegetableᰦ ageniᯔmarinadedᰦ mixedᰦ vegᯕ᮪ᰦ steamed
vegetableᶻᷗ᦯Ḇ焼᷄

P } � x ᰦ M i � } ᰀ � a x i
ḥ᷅ᷝ照Ḇ焼᷄

M A I N S

C h e � � { � � ᰦ F } { d a { � ᰦ Ჴ ᰦ z } � � � e ᰦ � i � h ᰦ i c e ᰦ c � e a z

S } � f f y é ᰦ a � ᰦ f � } z a g e ᰦ � i � h ᰦ i c e ᰦ c � e a z

ᰪᭆᭅ

ᰪᭆᭅ

ᰪᭅᭌI c e ᰦ c � e a z ᰦ S a { � h � ᰀ ᰦ z } � i ᰦ GF᮹DFO
chefᰘsᰦselectionᰦofᰦthreeᰦkindsᰦhouseᰦmadeᰦiceᰦcreamᰦset

D E S S E R T S

Pleaseᰦinformᰦusᰦdietaryᰦrequirementsᰦbeforeᰦorder
ᭅᭉ᱓ᰦSurchargeᰦapplyᰦonᰦPublicᰦholiday

ᰪᭈᭆSlowlyᰦcookedᰦportᰦbellyᰦᰦandᰦMisoᰦmarinadedᰦtenderᰦporkᰦloin
withᰦsweetᰦonionᰦsalad

AddᰦBowlᰦofᰦriceᰦandᰦmisoᰦsoupᰦ᮫ᰦ᰽ᰪᭌ

P�ezi�zᰦWag��ᰦC}zb} ᰪᭅᭉ᭄Combinationᰦ ofᰦ Aᭉᰦ Kagoshimaᰦ wagyuᰦ steakᰦ andᰦ ᰽᭍ᰦ Kiwami
wagyuᰦkatsu᮪ᰦAssortedᰦvegᰦwithᰦkiwiᰦdressingᰦcabbageᰦsalads

和牛

U { a ᰀ J � � ᰪᭈᭌGF᮹DF Twoᰦwaysᰦofᰦcookedᰦunagiᰦᯔroastedᰦandᰦdeepᰦfriedᯕᰦwith
rice᮪ᰦtoppedᰦwithᰦegg᮪ᰦspringᰦonion᮪ᰦginger᮪ᰦwasabi

ᩦ重

C h i c x e { ᰦ T e � i � a x i ᰪᭇᭉGrilledᰦ chickenᰦwithᰦ teriyakiᰦ sauce᮪ᰦ ᰦ sideᰦ ofᰦ chefᰘsᰦ selectionᰦ of
vegetablesᰦḥ᷅ᷝ照Ḇ焼᷄ GF᮹DF

Ud}{ᰦᲴᰦKi{gᰦP�a�{ᰦTez���a ᰪᭇ᭄Houseᰦ madeᰦ warmᰦ tsuyuᰦ soupᰦ baseᰦ withᰦ udon
noodles᮪ᰦsideᰦofᰦjapaneseᰦdeepᰦfriedᰦchickenḲᶍᷜ DF

C h i c x e { ᰦ T e � i � a x i ᰦ R i c e ᰪᭇᭉGrilledᰦ chickenᰦwithᰦ teriyakiᰦ sauce᮪ᰦ ᰦ sideᰦ ofᰦ chefᰘsᰦ selectionᰦ of
vegetablesᰦandᰦbowlᰦofᰦrice᮪ᰦmisoᰦsoupḥ᷅ᷝ照Ḇ焼᷄ GF᮹DF

F O R ᰦ K I D S

C h } c } y a � e ᰦ F } { d a { � ᰦ � i � h ᰦ F � e { c h ᰦ � a { i y y a ᰦ i c e ᰦ c � e a z ᰪᭆᭅ

ありがとḲごṦいます

https://www.google.com/search?rlz=1C5CHFA_enAU909AU909&sxsrf=AJOqlzU4F066b-W-91UwPPbdq7KDu4z1TA:1673438507115&q=black+cod+saikyo+yaki&spell=1&sa=X&ved=2ahUKEwiCnJSevL_8AhXu8TgGHaEkCpYQkeECKAB6BAgHEAE
https://www.justonecookbook.com/black-cod-with-miso/

