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Please enjoy a selection showcasing a celebration of the world of small plate culture utilizing local

products and the creativity of our chef team.
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Sour Dough Bread-Seaweed Butter
VIATFX = FARVODOY =Y 490
Signature Cabbage Wedge
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Cauliflower Steak, Shiso Genovese, Almond
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Edamame Hummus, Wasabi Furikake
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Pumpkin, Yuge Farm Fresh Cheese, Dukkah
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Inka Potatoes Gratian, Truffle, Parmesan Crisps
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Roasted Maitake Mushroom Salad, Balsamic Vinegar, Semi Died Tomato
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Hokkaido Jamon, Grissini, Pickled Vegetable
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Duck Confit Rillette, Green Peppercorn
FVa7vav~A4, PV 27744 750
Truffle Shumai, Truffle Aioli
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Roasted Chicken, Romesco Sauce
Wew—207 )N, Faly— 7y x—1,030H
Grilled Pork Shoulder Loin, Chorizo, Capers
EREED 7 ) v, HEILIY — 2 1,690 F
Grilled Japanese Domestic Beef, Arima Shansho Jus
AIEAN, 2 F 2V % v, FF 1,400 M
Beef Cheek, Gochujang, Green Onion
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Carrot “Cube”, Sea Urchin
ROCK <A>Y v CcERL 2y —Fv, 27V —L4L, XE—2 477 1,400 H
ROCK <75> Gin Cured Salmon, Creme Fresh, Smoked Salmon Eggs
NVADITE ANy Fa, BRFETYH A3 700 H
Bonito Tataki Carpaccio, Nara Pickle Salsa
HEEENZHD 7Y v, BICAICS AR —, ZJLET =277 v 71,160 H
Hokkaido Grilled Scallops, Black Garlic Butter, Gremolata Crumble
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Filet of Daily Fish, Chefs Special
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Octopus Frit, Black Lemon Aioli
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Shrimp Ajillo, Roasted Garlic
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DESSERT
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Blue Cheese Cake, OSAKA HONEY
Tk v a3 v &2 550 1]
Uji Matcha Panna Cotta



