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Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

Chawanmushi Egg Custard, Snow Crab
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Seasonal Sashimi Selection 3 kinds (Sea Bream, Tuna Toro, Striped Jack)
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Broiled Miso Marinated Black Cod, Vlnegared Vegetables,
Marinated Mushroom and Mizuna
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Sweet-Potato-Coated Prawn, Vegetables
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Japanese Beef Tenderloin Steak, Grilled Vegetables, Japanese Sauce
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Cake Style Sushi, Hokkaido Sea Urchin, Miso Soup

HBE | Dessert
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Tiramisu, Strawberry, Kiwi Fruit, Red Salt Sauce
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The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



