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HIBISCUS ROSE SYRUP,
GRAPEFRUIT JUICE, SODA
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PLUM WINE, CHAMPAGNE
ANGOSTURA BITTERS
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BOMBAY GIN
HIBISCUS ROSE SYRUP
GRAPEFRUIT JUICE, SODA
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HAPPY VALENTINE 2026
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KELP-MARINATED AKAMI (LEAN TUNA)
& VEGETABLE SPRING ROLL WITH CAVIAR
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PREMIUM SASHIMI SELECTION (5 KINDS)
OCTOPUS | BOTAN SHRIMP | KINMEDAI (GOLDEN EYE SNAPPER)
BURI (YELLOWTAIL) | OTORO (FATTY TUNA BELLY)

fo Kl B FISH COURSE
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PREMIUM BLACK COD SAIKYO YAKI
WITH PICKLED YAMAMOMO (MOUNTAIN PEACH)

Bi¥1 SOUP COURSE
B RmB N B

AINAME (ROCK TROUT) WITH KYOTO BABY RADISH, CLEAR BROTH

AR B MEAT COURSE
B AS R B BB

CHARCOAL-GRILLED MIYAZAKI AS WAGYU BEEF
WITH SEASONAL VEGETABLES AND BLACK TRUFFLE SAUCE
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SEASONAL SUSHI (4 PIECES)
KAREI (FLOUNDER) | KINMEDAI (GOLDEN EYE SNAPPER)
KURO-MUTSU (BLACK BLUEFISH) | UNI (SEA URCHIN)

WY DESSERT
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SEASONAL FRESH FRUIT
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10% SERVICE CHARGE



