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BRENAT 7 PRI AVD IF A2 BHREAR / L I/ LEE A IFAE D LEEA
H Ei}%? Golden Suttlefish Red Bream with Gizzard Shad Japanese Sardine
omemaade sponge (Squid) marinated kelp marinated in vinegar marinated in vinegar

style omelette
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RARE S HF/F RS RARARELHFYS REALSHRES EEESFHEE E30 i
Wild Bluefin Fatty Tuna Wild Bluefin Wild Bluefin Jopanese Jaopanese Fresh
pickled in soy sauce Fatty Tuna Fattiest Tuna Botan Shrimp Ark Shell
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Homemade Minced Tuna with
Boiled Prawn Fresh Egg Cockle Pqu\e Sea Seasoned Gourd Greenonion and Japanese
rchin pickled Radish
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The menu of the omakase course changes with the seasons. Photos are for illustrative purposes only.
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For special guests KIWAMI

PREMIUM OMAKASE ¥16,000
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BRENAT TH IFATY AV IF e BHRER S L I/ ALEE 4 IFPREWD LERA
H E—%}%és Golden Suttlefish Red Bream with Gizzard Shad Japanese Sardine
A S (Squid) marinated kelp marinated in vinegar marinated in vinegar

style omelette
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RARESHHRFET  RARRECAFLAS E#E SRR EEEHEZERT JLFARY
Wild Bluefin Fo‘r‘ry Tuna Wild Bluefin Jopcmese Fresh Joponese Sweet Shrimp Surf Clam
pickled in soy sauce Fatty Tuna Ark Shell pickled in soy sauce
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Homemade Minced Tuna with
Boiled Prawn Green Sea Urchin Seasoned Gourd Greenonion and Japanese

pickled Radish
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The menu of the omakase course changes with the seasons. Photos are for illustrative purposes only.
HTREINEFESE, XEAZIAFNMRE. BR1UESE. 07 22 AIZ0|| w2t o w2t HAELICH ARIZ 2 8Lt

\:jL
_ T+
For special guests K]

PREMIUM OMAKASE ¥13,000 =
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OMAKASE COURSE
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Seasonal dishes , Seasonal Egg pudding,
13 Nigiri sushi and soup.
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Seasonal dishes , Seasonal Egg pudding,
11 Nigiri sushi, Wild bluefin tuna roll and soup.
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Seasonal dishes , Seasonal Egg pudding,
10 Nigiri sushi, Wild bluefin tuna roll and soup.
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