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Mekajiki Fresh Grated Wasabi
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King Salmon Truffle

Hokkaido Scallop Carpaccio
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California Spicy Tuna
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Soft Shell crab Japanese A5 Wagyu

E[21 HAM S 28 Azt gzof 28

Angel Prawn Tempura Una Tama
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Spicy Hiramasa Ora King Salmon
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Vegetable Tempura Corn Crunch
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Kappa Maki Avocado Roll
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Spicy Tuna
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Edatsuki Edamame
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Organic Chicken
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Marinated Cucumber
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Spicy Tuna Toast
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Spicy Salmon Crispy Rice
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Spicy Tuna Crispy Rice
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Big Eye Tuna Toast
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Big Eye Tuna Salad
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Miso Soup
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Mix Salad
NEARC I 24

Chicken Salad
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Clear Soup
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Assorted Tempura Angel Prawn Tempura
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Vegetable Tempura Kurobuta Pork Cutlet Katsu
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Whole Lobster Tempura Squid Tempura

S0 EllIEat 25

Seabass bites
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Tempura Soba Wagyu Gyoza
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Somen Truffle Edamame Gyoza
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Wagyu Udon
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Cold Soba
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Grilled A5 Kagoshima Wagyu Sukiyaki
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Grilled Ora King Salmon
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Kagoshima Kurobuta Pork
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Marinated Chicken
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Grilled Japanese Sweet Corn
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Classic Saikyo Yaki
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Grilled Vegetables
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Eggplant
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Grilled Octopus
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Grilled Unagi
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Charcoal Grilled Ohmi Wagyu
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Sautéed Canadian Lobster
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Bara Chirashi
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Negi Toro Don
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Anago & Gobo Don
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Grilled Marinated Wagyu Rice
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Vegetarian Chirashi
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Steamed White Rice

JletH|UZ M 0|4 2|AE 78

Carabinero Prawn
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Soft-Serve Miso Coconut
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WAKUDA Millefeuille
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Basque Cheesecake
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The “Stone”
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