Sushi degustation
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Snapper, sesame, yuzu, olive oil, parsley, ponzu
Combination of the refined umami of snapper and pleasant flavours of garnish

T
Kingfish, ginger, negi, sweet miso, watercress
Melon-like after taste of kingfish and flavourful miso sauce

TREEBE

Scampi, lemon
Rich umami, natural sweetness that spread in your mouth
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Scallop, uni, chive, nori,
Delicate flavour of scallop, topped with ‘Uni’ (sea urchin) and seaweed

ZYHF—F
Torched salmon, daikon oroshi, chive, shiso
Melting salmon topped with Japanese style garnish

FNLEE

Yellowfin tuna, red onion, coriander, black pepper, kurozu
Thick slice of fresh tuna topped with plenty of condiments and a sour sauce

KEDEE
Paradise prawn, uma-dashi an, ohitashi water celery, ginger
Poached tasty prawn with warm dashi sauce

P—E N HHF
‘Tkura’ Mt cook salmon roe, chopped salmon, micro shungiku, nori
Kazaguruma style mini chirashi sushi bowl

TBRELRIG T
Seafood miso soup, inaniwa udon noodle
Very delicious, flavourful broth made from various seafood

EFREE
Dashimaki omelette, white bait, momiji oroshi, katsuobushi

Dashi flavoured omelette sushi topped with porched white bait
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Grilled eel, kabayaki sauce, sansho, namasu pickles
Sweet and tender eel scented with Japanese pepper and pickles

BEFEE
Porched prawn, lettuce, tartare egg, karashi mayo sauce, tobiko, nori
Fancy salad roll with prawn and rich mayo sauce

Y Ab BEEMH

Torched wagyu beef, daikon oroshi, kaiware sprout, ponzu
The best quality Wagyu beef with a refreshing ponzu sauce

BNEE ho &S
Yellowfin tuna, cucumber, wasabi, nori
Classic, simple mini roll sushi to conclude

Includes a small dessert



