


YAKITORI
)

Omakase tzo«

5 Skewers Set BEEHIE 5 $ ........................... 17
5 meat

7 Skewers Set j:siyj\-t.!_-7$ ........................... 23.5
5 meat & 2 vegetable

Chicken #

Meatball D<o, 3.9
(Salt / Yakitori sauce) with Egg Yolk 6.9

Thigh with Scallion R&E& 3.5
(Salt / Yakitori sauce)

Breast with Shishito Pepper ©hmeLle> 3.5
(Salt & Yuzu kosho / Yakitori sauce)

Wing FTFE i 3.5
(Salt / Yakitori sauce)

Tender LOIN & & H e 3.5
(Salt & Wasabi / Yakitori sauce)

Neck SKin 7% e, 3.5
(Salt / Yakitori sauce)

LiVEr L/N— s 3.5
(Salt / Yakitori sauce)

Gizzard BB 3.5
(Salt / Yakitori sauce)

Quail Eggs 395 3.5
(Salt / Yakitori sauce)

9 Dairy / #L8 &

Limited #vai

Chicken Oyster VUL R 4.5
(Salt / Yakitori sauce)

Neck Meat B0 4
(Salt / Yakitori sauce)

Chicken Shoulder 30T s 3.9
(Salt & Yuzu kosho/ Yakitori sauce)

Chicken Rib /A5 3 3.9
(Salt / Yakitori sauce)

Tail BAUD e 3.9
(Salt / Yakitori sauce)

Tail TOPp HDUE o 3.9
(Salt / Yakitori sauce)

Back Soft Bone ¥4 YBAZD 3.9
(Salt / Yakitori sauce)

Knee Soft Bone UZHBAID 3.9
(Salt / Yakitori sauce)

i i
E Additional Sauce i
! !
: a. Wasabi bzv 0.5 :
! b. Yuzu Kosho Pepper w3 1v 3w 0.5 !
; c. Oroshi Ponzu &2 UMR>EE 0.5 :
; d. Yakitori Sauce #%8%L 0.5 :
: e. Egg Yolk 5i#E 3 :
i i

(® Egg/s8 @) Shellfish / B#E Vegetarian / "I% 7T



YAKITORI
5

Special 2~y .«

Wagyu Beef With Shiso .................................... 8
MEHdbAELZ

Beef Tongue ............................................................... 8
5

Kobe Beef Hanger Steak #F4/\Z3 - 10
("Kanzuri" Red Chili, Rice Malt, Yuzu and Salt Mix / Mustard)

Duck Confit with Scallion
AL RE

Pork Belly with Shiso Roll BEoLz%Z - 4.9
(Wasabi / Ponzu / Yuzu Kosho Pepper)

Berkshire Pork Jowl| £ E&kO
(Ponzu / Mustard)

@ Chicken Breast with Brie and Asparagus 4.9
EDTRAETRINGF—X

Saikyo Miso Marinated Drumstick - 4.9
FRTAERKEET

© Scallop I T s 8
(Arabiata / Genovese)

@ Shr|mp B e 7
(Arabiata / Genovese)

O Cherry Tomato with Brie Cheese - 4.5

TJUIF—XETFRY A

Vegetable w3+

Shishito Pepper LULESDS 3.5
(Salt / Yakitori sauce)

Shiitake Mushroom U W/zlF o 3.5
(Salt / Yakitori sauce)

Asparagus T ZICTH A i 3.5
(Salt / Yakitori sauce)

King Oyster Mushroom TVU># e 3.5
(Salt / Yakitori sauce)

Baby Zucchini "ME—XvF—= 3.5
(Salt / Yakitori sauce)

Avocado TR R 3.5
(Salt / Yakitori sauce)

Cherry Tomato 7FRTE 3.5
(Salt / Yakitori sauce)

Seasonal Vegetables ZHD&EHFHE oo 3.5
Please ask the server for details

Additional Sauce

a. Wasabi hzv 0.5
b. Yuzu Kosho Pepper w3137 0.5
c. Oroshi Ponzu &2 URVEE 0.5
d. Yakitori Sauce #R% L 0.5
e. Egg Yolk 5% 3



ENTREE

s x
R

Vacuumed cooked Duck - 26
BB O (5R FAE

© Ossobuco with Saffron Rice = 32
FEIARXRAOFRABY TSV U VY MRA

Roasted Lamb ............................................................... 30
FEOO—AMEEE

© Saikyo marinated Black Cod s 26
R ZOERET

Scallops ........................................................................... 26
Ry T

DESSERT
FH— b

GO Matcha Tiramisu ................................................... 14

KRXT173IR

OO NY Cheese Cake s 13

Za—3—VF-RXT—*

9@ Assorted Mango ...................................................... 13

Ty I—FH—hk

Lemon Basil Sorbet ............................................. 7
LEYNRIILYILAN

9 Dairy / $L8%

PASTA&RICE
S

Bolognese Tofu Miso Pasta 18.8
EREEBOROR—E

ALO.P "SRIFasU" oo 18.8
LsgorrOYF—/

® Japanese Style Vegetable Risotto - 18.8
MEAOHHEI Y Y~

G SoborO_Don .................................................................. 18.8
ZIF2H

(@ Egg/5 ) Shellfish / F#E Vegetarian / "I% 755



