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Appetizers
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Tamba Black Bean Tofu, Sea Urchin Roe, Wasabi, Soy Sauce

Pacific Saury Sushi, Chestnut Dumpling, Japanese Prawn, Grilled Ayu with Roe

Yam Buds, Mushrooms & Melon Cucumber with Wasabi-Miso
Matsutake, Konnyaku, Chrysanthemum Greens&Tofu Salad, Gingko Nut
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Soup
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Awaji Pike Conger with Plum, Matsutake, Winter Melon & Carrot
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Sashimi
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Akashi Wild Sea Bream, Hong Kong Grouper, Fatty Bluefin Tuna, Wasabi
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Steamed Dish
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Steamed Chestnut, Shark Fin Gravy, Tajima Tilefish, Bok Choy, Carrot
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Grilled Dish
AMPE—7 b LRENBES BERT T ALK
et H TRFEET MNHHE ZE FLy v
Broiled Kobe Beef Filet, Hot Mustard, Snow Salt, Wasabi
Grilled Matsutake, Green Pepper, Shredded Vegetables Baby Leaf, Dressing
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Vinegared Dish
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Awaji Black Abalone, Abalone Liver in Vinegar, Seaweed, Cucumber
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Rice Dish
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Organic Konotori Rice, Sea Bream Rice, Japanese Pickles
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Miso Soup
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Akadashi Miso Soup, Made with Devil Stinger Fish, Japanese Parsley
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Fruit
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Kobe Fig, Braised in Honey, Harima Platinum Grapes

Drink List
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Sake

Whiskey

Beer

Wine

Shochu

Soft Drinks

Sho Chiku Bai: Shirakabe Gura Mio Sparkling Sake
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Kobe Shu-Shin-Kan: Ichi, Kimoto Junmai Shu
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Sawanotsuru: 1973 vintage Aged Sake
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Fukuju Junmai Ginjo
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Sakuramasamune Yakimare Ki-ippon
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White Oak: Akashi Single Malt
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Kirin: Ichiban Shibori, Kobe-brewed
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Kobe Wine: Benediction Blanc, Benediction Rouge
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Sawanotsuru: Muchu, Rice & Wheat Shochu
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Orange Juice, Ginger Ale, Oolong Tea



