E% - Keiju

EFAYE YEE SANG
Yee Sang with Tuna,
Crispy Prawns & Scallops

Fe{d SAKIZUKE
Fried Persimmons with
(rilled Miso Cream Cheese

B ZENSAL
Creamy Shirako (cod milt)
in Ponzu Sauce

H1ED OTSUKURI
casonal Assorted Sashimi -
3 kinds & Hokkaido Ovsler

93 YAKIMONO
Grilled Buri Fish Collar

BEE SHIZAKANA

ed Turnip with Hokkaido Scallop,

rab meat, Buri & Egg White
h Chryvsanthemum Petal Glaze

8% NABEMONO
ini Hot Pot with Tuna & l.eek

HFBE OSHOKUJI
Mivazaki Beef Pot Rice
or Salmon Pol Rice

Hok AMAMI
Desserts

HM 1888++ for 4 pax
My80 ++ per pax ( min 2 pax)

IR4& - Zuifuku

IRMRME YEE SANG
Yee Sang with Tuna
& Crispy Prawns

{1 SAKIZUKE
Fried Persimmons wilh
Grilled Miso Cream Cheese

PISE ZENSAL
Creamy Shirako (cod milt)
in Ponzu Sauce

H1ED OTSUKURI
Seasonal Assorted Sashimi -
1 kinds & Sweet Shrimp
0. | "

$AEHE TEPPANYAKI f&‘

Tiger Prawns Teppanyaki

S8 SHIIZAKANA
Steamed Turnip with Hokkaido Scallop,
Crab meal, Buri & Lgg While
wilth Chrysanthemum Pelal Glaze

8 SHIRUMONO
Red Miso Soup with Ege Tolu

HEE OSHOKUI
Mivazaki Beef 'ol Rice
or Salmon Pol Rice

HEE AMAMI

Desserls

RM 1488++ for 4 pax
RM380 ++ per pax ( min 2 pax)
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RM280 ++ per pax ( min 2 pax)

#1%& - Hatsuharu

RS YEE SANG
Yee Sang with Tuna
& Crispy Prawns
{1 SAKIZUKE
Fried Persimmons with
Grilled Miso Cream Cheese

AISE ZENSAL
Deep-Fried Sesame Tolu
with Warm Ponzu Glaze
HiED OTSUKURI
Seasonal Assorted Sashimi - 3
kinds

B AGEMONO
PPrawns & Vegelables Tempura

S SHIIZAKANA

Crab meal, Buri & Egg While

with Chrysanthemum Petal Glaze

# NABEMONO

Mini Hol Pol with Mixed Sealood

HEE OSHOKL)
Chicken Garlic Fried Rice
Or Beef Garlic Fried Rice

HE AMAMI
Desserts

RM 1088+ for 4 pax
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CNY SHARING MENU
available [vom
28th January-
srd March 2026

for reservations
please call
03-2104-2133
or
scan QR code

Steamed Turnip with Hokkaido Seallop.
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FTAR SHARING OMAKASE

AVAILABLE from 18" February to 20™ March 2026
A refined way to break fast, designed for sharing.

7 51 R F— RS Kaki Furai Miso Chizu-yaki
Fried Persimmons with Grilled Miso Cream Cheese

EFSED HHW}‘" Tamago Dafu no Shiro Miso Shiru
Whire Miso Soup wirh Lgg Toﬁi

FHEOE MR8 Sashimi San-Ten Mori

Seasonal Assorted Sashimi - 3 kinds

BHHAEFES Tori Momo Hail:}'ﬁ-_‘l;nki
Grilled Chicken 1 ‘high with .'im'fc:}'o Miso

MEFEEs Wagyu Teppan- Yalki
Wagyu ch'f Tfppm:_wki

¥ AREF X Chutoro Negima Nabe
Mini Hot Pot with Chutoro (tuna) & Leek

EEEER Sale Kamameshi
Salmon Por Rice
*Add RMroo to upgrade to 1o pieces of Nigiri Sushi

THOFHF—F 1 lonjitsu no Dezito
Chcf‘s Dessert Uf' the Day

RM 488+ for 2 pax *

with complimentary dates & honey yuzu
RM588 ++ upgrade pot rice to 10 pieces of Nigiri Sushi
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VALENTINE'S KAISEKI
Rm699++ for 2 pax

KANI AVOCADO KAISO SALAD EBI & HOTATE TEPPANYAKI
(Crabmeat avocado, seaweed and green salad) (Prawns & ﬂy:l"u]h Tup]!nn_\';lki]

MNAMA KAKI EBI SHINJO AND KANI KORROKE

{ Fresh ﬂ_\ML'L i { Fried Prawn [hull]ﬂil'l;& Crabmeat (:lnqurllr:l
KOUBAKQO KANI BURI DAIKON NABE

{ Trezasure Chest Snow Crab) { Simmered Yellowtail & White Radish)
DOBIN MUSHI VALENTINE 5 KAZARI SUSHI

{ Seafood and mushroom ']'<';L|~ul .‘\'uup] { Three Colours Valentine's Sushi Roll)

DESSERT
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WINTER KAISEKI

The Season of Purity

RMB&80++ FOR 2

ﬂﬁ&j{ IJWFW A Kawn—ﬁ:gu Poneu-ae

Fugu Skin dressed in Ponzu Sauce

Fﬁj = ﬂ*ﬁ ?‘-—R"ﬁ & Kaki Furai Miso Chizu Yaki

Fried Persimmons with Grilled Miso Cream Cheese

RIS D Fugu Usu-zukuri
'ﬂ'hl'rr.l'__\r sliced J-'ugu Sashimi served wirh Ponzu

&Emﬂﬁ;ﬁﬁ Kisersu no Sashimi San-Ten Mori

Seasonal Assorred Sashimi - 7 kinds

ﬂﬁﬁ% \FF ugu Klr:l:ll_‘.",‘

Deep-fried Fugu

Al s FJ&H Fugu Chiri Nabe
Tradirional Fugu Hor Pot wirh ‘L-’fg:'rnbh'_-:

ﬂﬁﬁﬂ Fur;u Fosui
Rice Porridge cooked in Fugu Broch

FHOFH— Honjitsu no Deziro
Chef's Dessert of the Day

T8 Hire-zake

Warm Japanese Sake gently infused with Roasted Fugu Fin, rradicionally

L'JE_J;lJ_'I,'t'J at the end ufﬂ Fugu Kaiseki



