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Chef's Choice of Appetizers Chef's Choice of Appetizers
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Assorted Sashimi Plate Seared Octopus and Sea Grapes Carpaccio
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Steamed Egg Custard with Clam Fried Unzen Ham
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Pike Conger and Shiso Spring Roll Beef Skirt Steak Skewer
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Kuroge Wagyu Beef Miso Marinated Silver Cod
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Please choose one dish per person. Please choose one dish per person.

Clay pot rice is served for the table. Clay pot rice is served for the table.
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Clay Pot Rice with Sweet Corn and Eel Clay Pot Rice with Seabream
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Clam Ramen Clam Ramen
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SHIKAKU Curry Rice SHIKAKU Curry Rice
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Pancake Dorayaki Pancake Dorayaki
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