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Purple taro tofu and shrimps
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Seasonal Sashimi selection
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Crab meat salad, eel with Sansho pepper, egg roll, whelk
Spicy salmon roll, bacon asparagus roll and Shishito pepper
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Japanese turnip and Japanese sliced beef
Carrot and seasonal greens
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Fresh Sawara mackerel fillet with sesame soy sauce and miso paste taro
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Steamed rice with pickled Japanese Takana vegetables and dried sardine fry
Pickles and miso soup
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Homemade dessert
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Due to the complexity of our menu dishes, some ingredients are not mentioned in the descriptions.
Please advise our staff of any preferences and allergies.
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