VEGAN KAISEKI V't —H V&JFF  $88
Sake Pairing +$60 (7x 1.6 0z.)

HASSUN )3\ ~F

Daikon radish , simmered hijiki, asparagus
Mushroom with sesame sauce, konjac and satoimo yam
KIRE, OCLE0EY, 7 ANTHA
¥ 3 LIEHEEOBIRINZ, #a5H L B
(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA)

OWAN #g
Sawani wan soup
(Pairing: Suigei Tokubetsu Junmai, KOCHI)

YAKIMONO 54
Tofu steak with nanban miso
TIEAT — X pE R
(Pairing: Shichida Junmai, SAGA)

HASHIYASUME 2K %
Vegetable roll sushi
B D% & F ]
(Pairing: Izumibashi Megumi Blue Ginjo, KANAGAWA)

NIMONO &%)
Carrot, daikon radish, and spinach and tofu nimono
BFROGEHEX
(Pairing: Senkin Muku Modern Junmai Daiginjo, TOCHIGI)

SHIIZAKANA &%
Vegetable kakiage tempura
B3 D D> & 1T Kb
(Pairing:0oyama Junmai,YAMAGATA)

OSHINOGI g &
Soba salad
EHEVTH
(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA)

DESSERT H &
Choice of ONE selection from dessert menu

B ERTV— b —

**ALL MENU IEMS ARE SUBJECT TO CHANGE ACCORDING TO AVAILABILITY



KAISEKI &/#  $125
Sake Pairing +$60 (7x 1.6 0z.)

HASSUN 3/~
Tuna “Nuta”, Japanese egg omlete
Mushroom with sesame sauce,dried apricot and cheese
Simmered whelk, beef short rib roast
OBz, HERETFHEE
X/ Aozl A FF—X
HRAHE&, Ya— ) 7a—X}|
(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA)

OWAN #i
Sawani wan soup with matsutake mushroom
BN RE
(Pairing: Suigei Tokubetsu Junmai, KOCHI)

SASHIMI &V
Seasonal sashimi
MO G bt
(Pairing: Izumibashi Megumi Blue Ginjo, KANAGAWA)

YAKIMONO 54
Duck with mushroom sauce
e —R XDV —2R
(Pairing: Shichida Junmai, SAGA)

MUSHIMONO & L#
Savory steamed egg custard with lobster
BT AZ—DENTOREDAZEL
(Pairing: Senkin Muku Modern Junmai Daiginjo, TOCHIGI)

SHIIZAKANA 38 %
Bay scallop Kakiage Tempura
INED D E BT
(Pairing:0oyama Junmai,YAMAGATA)

OSHINOGI i & (Choice of ONE selection)
Oroshi soba or ochazuke with sea bream
BALEBER T fKET
(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA)

DESSERT 13 (Choice of ONE selection)
BT F—F—dh

**ALL KAISEKI MENU ITEMS ARE SUBJECT TO CHANGE ACCORDING TO AVAILABILITY



SUSHI KAISEKI #F]2F  $200
Sake Pairing +$60 (7x 1.6 0z.)

HASSUN ®3/\~
Tuna “Nuta”, Japanese egg omlete
Mushroom with sesame sauce,dried apricot and cheese
Simmered whelk, beef short rib roast
o=z, BFMEFREE
X/ Aozl A FF—X
HNXAHE&, Ya—Fr)7r—AF
(Pairing: Kubota Hekiju Junmai Daiginjo, NIIGATA)

USUZUKURI (FISH CARPACCIO) #i#Y
(Pairing: Suigei Tokubetsu Junmai, KOCHI)

3NIGIRI#E Y =&
(Pairing: Izumibashi Megumi Blue Ginjo, KANAGAWA)

YAKIMONO 5%
Grilled Black cod with saikyo miso
UV UE &
(Pairing: Shichida Junmai, SAGA)

3NIGIR Y =8
(Pairing: Senkin Muku Modern Junmai Daiginjo, TOCHIGI)

SHIIZAKANA &%
Bay scallop Kakiage Tempura
IMEDINZHT
(Pairing:0oyama Junmai,YAMAGATA)

2 NIGIRI and 1 Roll served with Sawani soup
By EH B R, IRERE
(Pairing:Hakkaisan Junmai Daiginjo 45,NIIGATA)

DESSERT H % (Choice of ONE selection)
BT —

**ALL KAISEKI MENU ITEMS ARE SUBJECT TO CHANGE ACCORDING TO AVAILABILITY



