LUNCH OMAKASE BE ¥

Lunch Omakase Hana &

Seasonal Appetisers (2 Kinds) 7 & & #ifir
3 Kinds Sashimi i & =fh

Seasonal Simmered Dish #. £

Seasonal Grilled Dish #E#)

Noodle

Dessert #it s

Lunch Omakase Maru 3.

Seasonal Appetisers (2 Kinds) 7 & & #fi
4 Kinds Premium Sashimi #i| & Jdff
Seasonal Grilled Dish #E#)

Sushi and Osuimono # ]

Dessert #it s

Vegetable Omakase Set available on request
ORHAREER

$75/person

$100/person



DINNER OMAKASE B E ¥

Dinner Omakase Marukyy £35&w H a2—2R

2 Kinds of Seasonal Appetisers

3 Kinds Sashimi

Osuimono (Soup)

Gindara Saikyo Yaki (Grilled Codfish)

Assorted Tempura served with Garlic Fried Rice
Dessert

Dinner Omakase Tsudumi &%

Seasonal Appetisers (3 Kinds)
3 Kinds Sashimi

Seasoned Simmered Dish

$88/person

$150/person
(Seasonal)

Tarabagani Mentai Yaki (Grilled Hokkaido Crab Leg with Mentai sauce)

Tarabagani Nabe (Hokkaido Crab hotpot)
Dessert

Dinner Omakase Mai =

Seasonal Appetisers (3 Kinds) JF & 3% = ff

5 Kinds Premium Sashimi i) & P fir

Seasonal Simmered Dish # £

A5 Omi Wagyu Hobayaki Fif-fr gl

5 kinds Nigiri Sushi served with Osuimono Soup 7 &) fiff
Dessert &

Vegetable Omakase Set available on request

OiEHAREER

$165/person



SEASONAL SIGNATURE - Spring & Summer 2024

Kawahagi Mirin Boshi
Grilled Dried Tile Fish

Kaki Ponzu
Oyster served with Ponzu Sauce

Hotaru lka
Firefly Squid

Takenoko Wakame
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Simmered Spring Bamboo Shoot w Wakame Seaweed B & HEFHET

Surume lka Nankotsu Kara-ge

Deep fried squid

Komochi lka Yaki
Grilled Squid with Roe

Ayu Shio Yaki (Japan)
Grilled Japanese sweet fish

Aburi Otoro Uni Gohan
Seared Fatty Tuna Rice with Sea Urchin
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Miyazaki Wagyu is a brand of Japanese Black
Wagyu, born and grown in Miyazaki prefecture
with a grade of 4 or higher.

Miyazaki Wagyu is beef made from a cattle
having excellent pedigree. In addition, Miyazaki
Wagyu is registered as a regional collective
frademark and as an agricultural, forestry and
fishery product under the Geographical
Indications Law.

A5 Miyazakii Wagyu Sushi T L 20
Japanese Wagyu Beef Nigiri Sushi B Iy 457 ]

A5 Miyazaki Wagyu Yaki 0T 40
Grilled Japanese Wagyu Beef B E E e

A5 Miyazaki Gyu Steak 150g AT —% 90
Japanese Omi A5 Wagyu Beef Steak Bl H 24

A5 Miyazaki Wagyu Grilled on Hoba Yaki w Miso  HZEfE % 90

Charcoal Grilled Wagyu beef with Miso on Hoba leaves ‘& liy 2+ MH5g

Australian Wagyu Grilled on Hoba Yaki w Miso HRIERE & 50
Charcoal Grilled Wagyu beef with Miso on Hoba leaves JEIFI4FFHi5e



10.

SET DINNER HR#HIfK

Unagi & Tempura Set S57pELEY b 26.50
Grilled Eel, Assorted Tempura & Salmon Sashimi served with Rice, pickles & Miso
Soup

Gyu Niku Koumiyaki & Sashimi Set Xw 5 FHEZ LHIHEY b 28
Pan Fried Beef, Sashimi & Tempura served with Rice, Pickles & Miso Soup

Tori Teriyaki & Salmon Teriyaki Set LRy EEEY b 25
Chicken Teriyaki, Salmon Teriyaki & Salmon Sashimi Served with Rice, pickles &
Miso Soup

Watei Shoku R 30
2 Kinds sashimi, Assorted Tempura, Salmon Teriyaki & Deep Fried Chicken
served with Rice, Pickles & Miso Soup

Shokado Bento RATERE 33
2 Kinds Sashimi, Tempura & Grilled Cod Fish served with Rice, Pickles & Miso
Soup

Wagyu Bento b 4y 36
Japanese Style Wagyu Steak served with Rice, Chawanmushi, Pickles & Miso
Soup

Bara Chirashi b L 35
Sushi Rice Topped with Chopped Raw Fish served with Tempura, Chawamushi
& Miso Soup

Marukyu Chirashi Sushi 1 EBNHHLTL 38
Sushi Rice Topped with Premium Sashimi served with Miso Soup

Sushi Bento TLAY 38
3 Kinds Sashimi, Grilled Cod with Teriyaki Sauce, Assorted Nigiri Sushi & Maki roll
served with miso soup

Vegetarian Bento 4 RUFYVT Y 38
Appetizers, Grilled Eggplant with Miso, simmered vegetables, mushroomes, nigiri
sushi, salad maki & miso soup



ALA-CARTE 7 Z H/)V b

Appetizers Big

1.

Edamame

Young Green Soy Bean

Aburi San Mai

Grilled Seasoned Fugu,
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Dried Stingray Fin & Dried Baby Sardine

Kinoko Sarada
Mushroom Salad

Sakura Ebi Sarada

Sakura Shrimp Salad

Sashimi 5

1.

Otoro
Fatty Tuna

Chutoro
Mild Fatty Tuna

Maguro
Tuna

Tai

Sea Bream

Hirame
Flat fish

Shima Aji
White Travely

Kanpachi
Amber Jack

Hamachi
Yellow Tail

Mekaijiki
Marlin Belly

Sake

Salmon
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11. Uni
Sea Urchin

12. lkura
Salmon Roe

13. Hotate
Scallop

14. Sashimi Sanshina
3 Kinds Sashimi

15. Sashimi Goshina
5 Kinds Sashimi

Nigiri Sushi #93L

1. Oftoro
Fatty Tuna

2. Chutoro
Mild Fatty Tuna

3. Maguro

Tuna

4. Tai
Sea Bream

5. Hirame
Flat fish

6. Shima Aji
White Travely

7. Kanpachi
Amber Jack

8. Hamachi
Yellow Tail

9. Sake

Salmon

10. Mekajiki
Marlin Belly

11. Uni
Sea Urchin
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12.

13.

14.

15.

lkura W< 6
Salmon Roe el
Hotate E72T
Scallop DA
Matsu Sushi w3 L
7pcs Assorted Sushi with 1 Roll Maki =]t fi
Take Sushi 4L

Spcs Assorted Sushi with 1 Roll Maki 5] FifH

Maki Sushi &%

1.

California Maki BY T =T [ NE

Sushi Roll with Tobiko, Avocado, Crab Stick & Cucumber with Mayonnaise

Tempura Maki REBE

Sushi Roll with Tempura Prawn KT %

Unakyu Maki RS- IE

Sushi Roll with Eel & Cucumber 28 H 1A

Soft-Shell Crab Maki VAZANIEY WA A 3

Sushi Roll with Soft-shell Crab RS

Negitoro Maki RE Fek ) S8 KIEFAE

Sushi Roll with Fatty Tuna & Spring Onion

Nimono (Simmered Dishes) &

1.

Tai no Aradaki BIRRD B &R X
Simmered Sea Bream Head with Sweet Soy Sauce 41 Jx8EE 3L

Hotate Nitsuke 7= TOENT
Simmered Scallop in Shell A=A RN

Yasai Takiawase BEREEDE
Simmered Seasonal Vegetables A AR
Butakakuni RAE [ HXHEEEA

Simmered Black Pork Belly with Potato Sauce

Sakana Nitsuke IR DEATT Seasonal Price

Simmered Seasonal Whole Fish ARAARNSE
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Agemono (Deep-fried Dish) #HiT#%

1.

Tempura Moriawase

Assorted Tempura

Ebi Tempura

Prawn Tempura

Yasai Tempura
Vegetables Tempura

Soft-Shell Crab Kara-age
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Japanese Style Deep Fried Soft-shell Crab H Z/ER 5215

Tori Kara-age

RIES

Japanese Style Deep Fried Chicken H /XSGR

Agedashi Tofu
Deep Fried Tofu with Dashi Sauce

Yakimono (Grilled Dish) #&#

1.

Hotate Mentai Yaki
Grilled Scallop with Cod'’s Fish Roe

Gindara Saikyo Yaki
Grilled Cod with Miso

Unagi Kabayaki
Grilled Eel with Sweet Sauce

Hamachi Kama Shio Yaki
Grilled Yellow Tail Cheek
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Osuimono/ Mushimono (Broth & Steamed Dish) Bk - XL

1. Osuimono BERY
Specialty Clear Broth I 4548 =07
2. Miso Shiru HEH
Miso Soup M7
3. lkura/Uni Chawamushi W B e HIEBEL

Chawanmushi with Salmon Roe or Sea Urchin #E8 + /YR Rk

Shokuiji (Rice & Noodles) &%

1. Sakura Ebi and Mentaiko Capellini #— /XX &% —
Sakura Prawns and Hot Fish Roe Angel Hair Pasta H 2B AEER B 20 & KR i

18

18

2. Tempura Udon/Soba RKEBH EA - FIX 18
Hot Udon or Buck Wheat Noodle served with Tempura
HRREAT S4H / FEM

3. Inaniwa Udon RS A 13.50
Thin fine udon from akita served in hot bonito stock iz S4 i

4. Chasoba/ Zaru Soba REIX-EB2E 9
Chilled Green Tea Buck Wheat Noodle / Buck Wheat Noodle
WAFZm | FFE

5. Sakura Ebi Yaki Meshi B OE X AR 8
Fried Rice with Sakura Shrimp H XA LMD TR

6. Gohan a3 2

Steamed Rice kIR



Soft Drinks / Juice / Tea &kt

1. M. Fuji Cider Soda 4.5
2. Mt Fuji Yuzu Soda 4.5
3. Yuzu Juice PV a2—2R 3.5
4. Coca-Cola ap.a—7 3
5. Coca-Cola Zero ap.a—7 £nr 3
6. Sprite RAFFA b 3
7. Soda =% 3
8. GreenTea LRI $5 per pot

Dessert % — |k

1. GreenTealce-cream withRedBean 74 X7 VU —& FHE 5
2. Black Sesame Ice-cream TARZY—2b d= 5
3. Yuzu Sherbet ¥ —_y h XN 5
4. Kyoho Sherbet vy —_y b SN2 5



