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21 JUNE
RM300 nett per person < | 100

APPETIZER #ij3
Fresh Sea Urchin Pudding
Topped with Uni & Savory Vinegar Jelly
Seared Horse Mackerel Sushi
Vinegared "Kosode" Style
Deep-fried Japanese Sea Bass
With Ume-plum Pulp & Rice Cracker Crust
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SASHIMI &Y
Premium Seasonal Selection
Medium Fatty Tuna, Sweet Shrimp, and Amberjack
Served with Traditional Tosa Soy Sauce & Garnishes
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SIMMERED DISH #&#

Braised Pike Conger & Maitake Mushroom
Grated Daikon with Yuzu Kosho Pepper flavor
Accompanied by Paprika, Snap Peas, and Chives
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GRILLED DISH %

Australian Wagyu Beef & Scallion Roll
Served with Soft-boiled Egg, Zucchini, Garlic Chips,
and Shredded Leek
F=ZASUT7HFEREO—IV
BE RXvF—= A-UviFvT AER
[E] [B] [SO]
>

RICE COURSE &%

Snow Crab & Sweet Corn Steamed Rice
Served with Japanese Pickles and Red Miso Soup
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Traditional "Oni-Manju" Sweet Potato Steamed Cake
Fresh Matcha Chocolate
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[G] Gluten  [E] Egg [F] Fish [sO] Soya
[D] Dairy  [SF] Shellfish  [SE] Sesame  [B] Beef
Please advise your server if you have any allergies.



