KAZAGURUMA 7" Anniversary!

Kazaguruma is turning seven!
This is all thanks to the many customers who have journeyed with us along
the way.

We have designated August as our anniversary month and will be offering a
special menu!

Furthermore, as we would like as many guests as possible to enjoy the
special menu, we will be opening for dinner on Sundays 9, 16, 23 and 30
August. (5pm —9pm: last seating time is at 7pm)

The special menu is part of our a la carte menu, so we hope you will enjoy it
alongside our regular menu.

This year’s featured dish is the premium sashimi platter, which allows you to
enjoy a generous selection of premium New Zealand seafood all at once!

As for special drinks, we’ve arranged a variety of options, including
Japanese lzakaya cocktails designed especially for this occasion, special
glass pour of Daiginjo sake, non-alcohol sparkling tea, and more...

This is a special offer running throughout August. The menu won’t stay the
same throughout—we’re planning to introduce some new dishes towards
the end of the month! We hope you’ll pop in as often as you like and enjoy
yourselves.

*Please bear in mind that some dishes may sell out depending on the
availability of ingredients.

Please see our Facebook page for the menu photos
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