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Dinner Menu
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Sashimi, three seasonal appetizers, side dish of the day, Simmered dish,
deep—fried dish, grilled dish, Vinegared dish, meat dish, salad,
Three pieces of NIGIRI SUSHI, I'YA buckwheat noodles or

HANDA somen noodles, Green onion, wakame seaweed, fried tofu,
Savory steamed egg custard, Dessert
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Awa beef fillet, Shiitake mushroom, zucchini, colorful bell peppers,
Sweet potato, shishito pepper, miso sauce, Salad, Side dish of the day,
savory steamed egg custard Rice, mitsuba leaves, nori seaweed,
wasabi, rice crackers, broth(to pour over rice), Dessert
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Awa beef Shabu-Shabu Seasonal fish simmered in sauce or broiled with salt Assorted tempura
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Assorted appetizers, Appetizer, side dish of the day, savory steamed egg custard,

Kamameshi rice, Japanese pickles, [ YA buckwheat noodles or HANDA somen noodles,
With Green onion, wakame seaweed, fried tofu, Dessert
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All prices include consumption tax and a 10% service charge.

The staff are happy to assist with any questions regarding ingredients or allergy concerns.
We use “Koshihikari” rice grown in Tokushima.
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Hibiki Kaiseki (By reservation only)
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Appetizers, seared Awa beef loin sushi, soup, sashimi,
Awa beef fillet steak, simmered dish, deep—fried dish, salad,

Kamameshi rice cooked with seasonal fish, dessert
Limited quantity premium kaiseki course using seasonal ingredients.

Reservations are accepted up to three days in advance,
for a minimum of two guests.
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Appetizer, small dish, soup, sashimi, grilled dish, small hot pot, deep—fried dish, rice, Japanese pickles, dessert
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Kaiseki course using seasonal ingredients
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Special Kaiseki Course (By reservation only)
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A special full-course kaiseki personally prepared by the chef,

beautifully presented with the best of seasonal delicacies.

Reservations are accepted up to three days in advance,
for a minimum of two guests.
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Miyabi Kaiseki

Two small dishes, soup,

sashimi, grilled dish, alternative to the simmered dish,
deep—fried dish, vinegared dish, rice, Japanese pickles, dessert
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Limited quantity premium kaiseki course using seasonal ingredients
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Reservations are accepted up to three days in advance, for a minimum of two guests.
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All prices include consumption tax and a 10% service charge.

The staff are happy to assist with any questions regarding ingredients or allergy concerns.
We use “Koshihikari” rice grown in Tokushima.



