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the sushi bar
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Dinner 9/1~11/30
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Shine muscat and grilled saury, mashed tofu salad, Small soup, matsutake
Stuffed Manganji pepper, crab meat, salmon roe, ellied fish
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Sashimi, medium-fatty tuna, filefish and liver, smoked mackerel, bonito, squid
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Grilled harvest fish, matsutake

/)
EAFOEDAKL MY 2 T7lZ
Steamed egg custard, cod roe, truffle
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Nigiri sushi, eight kinds, omelet,
Medium fatty tuna and yellow pickled radish roll
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Red miso soup, corb shell
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Seasonal fruits

¥19,800
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the sushi bar serves Koshihikari rice from Sadogashima, Niigata.
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The price includes consumption tax and is subject to a | 0% service charge.



