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Seasonal jelly-style tofu & Soft boiled abalone
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3 kinds of SASHIMI - Striped mackerel, shark mackerel, bluefin tuna-
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3 kinds of dim sum
- Shrimp Chili Sauce-

- Nanbu chicken -

- crab claw wonton -
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Conger eel with sweet lemon sauce
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Roasted ‘Tokachi herb beef’
(Japanese sauce / salt / horseradish cream)
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Hitsumabushi of eel with Ochazuke
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Peach Compote Seasonal Sorbet
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