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Chef’s Recommendations
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Seasonal Japanese oyster tempura or grilled (one piece)
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Dice cut octopus with soy sauce
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Horse mackerel sashimi
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Flying fish sashimi
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Thinly-sliced yellowtail with yuzu sauce
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Hokkaido sea urchin tempura
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Hokkaido Whelk sashimi
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Kinki fish braised with organic soya bean sauce or grilled with salt (4509)
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Monthly Recommendations Set Menu
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31st Anniversary Gozen (Per person)
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Served with two kinds of appetizer, six kinds of deluxe sushi,

oyster and vegetables tempura, snow crab meat chawanmushi,

grilled yellowtail collar with salt, Kagoshima Wagyu fillet teppanyaki,
cold inaniwa noodles and dessert

508 FREEERERE (1 ART) 1888
King Crab and Hida Beef Hot Pot Set (per person)
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Served with two kinds of appetiser, five kinds of sashimi,

crab leg tempura with lobster sauce, crab meat chawanmushi,
King crab & Hida beef hot pot, rice, pickles and dessert

Prices are subject to 10% service charge



