
Today's Special

(To Start)
Tempura Oyster with Spicy mayonnaise

3.50 per Oyster 

Seafood Ceviche Taco
(Two pieces per serve)

8

White Miso marinated
grilled Chicken “Yakitori”

(Two skewer per serve)
8

(Entrée)
Confit of Ocean Trout with Popped Capers

Wakame & Dijon mustard vinegar Miso 
15

“Aburi” Scallop with Foie gras, 
 Puff pastry, Sweet potato puree

Celery & Japanese Plum wine sauce
18

(Main Course)
Braised Wagyu beef Cheek with 

“Onsen Tamago” (Slow cooked Egg)
30

(Cheese Plate)
Blue Cheese Ice-cream with

Pretzel & Dried fruit 
10


