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Simmered Octopus, Salt-preserved Yuzu from our Garden Fermented Mustard, Wasabi, Salt Discover a chef-curated pairing course,
highlighting sake from Nara
# / HERB i# / MARINATED —the birthplace of Japanese sake—
SRR Y 23 BEIFBL NS H along with distinguished selections
Herbal Cuisine and Nara Marination Technique from across Japan, each carefully

K / TIME
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9°C and Fermented Seasoning

Bk / TASTE

R & PRI
Saltiness and Acidity

it / VINEGAR
D

Hikrai-mono, Silver-skinned Fish

g / UMAMI
FH
Seasonal Fish

# / MULTIPLICATION
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chosen to harmonize with the sushi course.
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#& / STEAMED

INF-& KA Six Pairing Course 12,144
Conger Eel and Yamato Tachibana 6 R7VYVY A—2A

~ Twelve Pairing Course 18,975
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Dried Gourd and Yamato Beef

# |/ SYRUP
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Seasonal Confectionery
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To the guests who have some allergy to specific food or ingredients, please inform us the detail when ordering.
The above rates include consumption tax and 15% service charge. All rice used in our dishes is 100% produce of Japan.



