Dinner menu

-Starter-
Smoked Edamame 9.8

Smoked potato salad 15

-Sashimi-

Assorted Today’s Sashimi 28

6 kinds of assorted sashimi boat

-Sushi-

Mackerel Bo Sushi 25

Fresh Vinegared Mackerel sushi roll

California Roll 20

Crab, Avocado, Egg, cucumber, Tobiko

Dragon Roll 25

Tempura prawn, Grilled eel, Avocado

-Main-

Buta Kakuni 23

Square simmered Pork belly

Assorted Tempura 28
King prawn, Whiting, Cuttle fish, Veggie

Teriyaki Salmon 25

Teriyaki Mackerel 20

Rice Set 8

Rice, Miso soup and Pickles

-Hot Pot-

Shabu Shabu Pork Hot Pot s0

Kombu Seaweed Umami base soup with Homemade
sesame and citrus soy sauce
Served with Ramen noodle

Wagyu Beef Hot Pot 70

Extra Pork 10 Extra Beef 15 Extra Veggie 10

-Charcoal Grill-

Miso Barramundi 28
Saikyo miso marinated Barramundi

Teriyaki Chicken 23

Wagyu Beef (180g) 32

Premium Australian Wagyu “Yaezakura”
Yakiniku Sauce

Yaki Onigiri Rice Ball (2 piece) 12
Grilled with homemade special soy sauce
Served with Daikon pickles

-Donburi-
BBQ Eel Rice Bowl 28

Tempura Rice Bowl 26

-Dessert-
Black Pudding 6

Matcha or Hoji—cha Ice Cream 6
Azuki Dango 6

Rice flour Ball with sweet red beans
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