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the sushi bar
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Chef’s special sushi kaiseki
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Seasonal dish, three kinds
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Clear soup, Japanese hard clam and bamboo shoot
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Marinated ark shell and orange clam, vinegar and miso
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Assorted tempura, cutlass fish, wild vegetable
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Steamed Japanese abalone, liver sauce
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Grilled Japanese fatty tuna
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Gizzard shad, ark shell, fatty tuna, medium fatty tuna, marinated tuna,

Broiled blackthroat seaperch, red sea urchin, white sea urchin, salmon roe, simmered hard shell clam
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Special roll sushi
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Today’s miso soup
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Today’s fruits
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Reservation is required one week in advance.
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the sushi bar serves Koshihikari rice from Sadogashima, Niigata.



