
H A M A C H I
yuzu kosho sorbet, sea urchin

F L O W E R
dashi sabayon, caviar

S H O K U P A N
yellowfin tuna, miso butter

B L U E F I N  Ō T O R O
murasaki, caviar

L O B S T E R
gyoza, bisque

W A G Y U  C H E E K
cooked for 12 hours, musenmai

K A K I G O R I
strawberry, Japanese whisky

K I N K A N
basil, panna cotta
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Our menu reflects the essence of seasonal availability. While we cannot accommodate fully vegan, lactose free, or meat-only menus, we kindly
ask guests with severe allergies to inform us in advance.

春のメニュー
SPRİNG ´SHİBAZAKURA´ MENU

ナカズ

T S U K E M O N O
scallop, chingensai

K A K I
oyster, sudachi

K O M A T S U N A
shiso, kabayaki

U N A G I
sando, tōgarashi 

T A R T E L L E T T E
kombu, bluefin chutoro

L A N G O U S T I N E
wasabi from Shizuoka, nigiri
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