226

B« 0 K YS@REBR. . .F"A-B:L7E . IN"OVV

AUGUST
VIEAU

SO YA RESY

VLANEVNL GRS VG, A SSRE ARG o ¢ OV

B,



AUGUST MENU 2026

AMUSE

Hokkaido Uni Cold Chawanmushi, Shiso

APPETIZERS

Kanpachi, Goma Tofu, Biwa Trout,
Soumen, Sweet Fish

SOUP

Hamo (Pike Conger), Corn

SASHIMI

Seasonal 3 kinds of Sashimi

GRILL
Tachiuo (Hairtail), Eggplant, Green Onion

TURF

Japanese A5 Wagyu

SUSHI

Kijihata, Akami, Ma Aji, Negitoro with Caviar
Anago, Otoro, Red Miso Soup

DESSERT

Matcha Shaved Ice Cream,
Japanese Crown Melon

SAKE PAIRING PREMIUM SAKE PAIRING
$85 $150

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your
risk of food borne illness, Young children, the elderly and individuals with certain health
conditions may be at a higher risk, if these food are consumed raw or undercooked.



