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TSUBAKI MENU

F AR
TAKOYAKI UNAGI
daikon, katsuobushi sando, togarashi
KAKI U N |
oyster, sudachi sea urchin, bluefin chutoro
KOMATSUNA HAMAGCH I
shiso, kabayaki wasabi from Shizuoka, nigiri

LANGOUSTINE
red kuri pumpkin, garden

BLUEFIN OTORO

wan-mono, caviar

SHOKUPAN
mackerel, miso butter

LOBSTER
gyoza, bisque

CHAWANMUSH
French style , truffle

VEAL SWEETBREAD
Wagyu A5, yuzukosho

MOGCHI
salsify, mikan

NAMELAKA
marshmallow, maple
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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.



