$60

APPETIZERS

Choice of:
HIRAME TARTARE Fluke Kobujime, Shallot, Bamboo Shoot, Red Curry Sauce,
FERBHAADIILIIL Crunchy Chile Oil, Pumpkin Seeds, Pine Nuts, Served with

Shrimp chips

SAWARA TATAKI Seared Spanish Mackerel, Shiso Vinaigrette, Mizuna, Onions,
BEDI 1= Myoga, Topped With Crispy Onions & Parmesan Cheese
SEAWEED SALAD Four Kinds Of Seaweed With Sesame Dressing
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ENTREES

Choice of:
HASAKI NIGIRI Eight Pieces Of Sushi And One Roll
RIFICEY
HASAKI SASHIMI Five kinds, Eleven Pieces Of Sashimi
HiEY EB&Y
MEHIKARI Crispy Fried Green Eye fish with “Arare” Rice Crackers,
AeH)DH LG Tomatoes,Pumpkin, Nasu, Citrus Fava-Sansho Sauce
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DESSERTS

Choice of:
SEASONAL SORBET TRIO Yuzu, Apricot, and Black Plum
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VANILLA MILLE CREPE CAKE Delicate layers of crépes and light cream,
INIL—T TIL—R=DY—2R finished with a sweet-tart house blueberry sauce

MATCHA MONAKA A Japanese Wafer Sandwich Filled With Premium Matcha
HBRRPTAR Ice Cream, Sweet Azuki Beans, And Shiratama Mochi
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