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Ask us about seasonal items of the day
All seafood fresh from harbor and season flavors directly from Japan by air
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Appetizer Sashimi
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Hand roll Grilled dishes
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Soup Sweet dish

*MEEF?%EI%‘WK%Eé‘ﬂ’ﬁﬁ%%ﬁﬁﬁﬁ,
UREHZEREMER, BEER—SENAXEER

IRETH B HEKRD D Léﬁﬁ
EHOEHBELRMZ B=E
RERAD T TR G E$Eﬁ@}5*ﬁr@
ZHEHEETCREEERT
Each day the chef hand-picks fresh ingredients of the season

And presents you a perfect Japanese style
feast rendered with excellent cuisine art
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Seafood topped Donburi (rice bowls)
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Box-full sea urchin-topped Donburi
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All seafood on deck
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Sumo Donburi
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Spring onion & Donggang tuna-topped Donburi
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Salmon & roe-topped Donburi
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10% service fee charged to the above meals
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Torched Hokkaido scallop Donburi
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10" arm prawn Donburi
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Deep fried steak Donburi
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Beef Donburi with eel and scallop
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Grilled beef-topped Donburi
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Grilled eel-topped Donburi
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Scallop-topped Nigiri Tuna-topped Nigiri
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Japanese amberjack-topped Nigiri Shrimp-topped Nigiri
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AVINF FOiEY
Greater amberjack-topped Nigiri
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Salmon-topped Nigiri
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Cobia-topped Nigiri
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Torched scallop Nigiri
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Torched eel Nigiri
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Torched beef Nigiri with truffle Torched beef Nigiri = §
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Torched flounder Nigiri Torched salmon Nigiri
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Torched cobia Nigiri
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Torched greater amberjack Nigiri
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10% service fee charged to the above meals
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Deep fried sushi roll (10 pieces)
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Soft crab (10 pieces)
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Seaweed (10 pieces)
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Sashimi combo (medium)
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Sashimi combo (small)
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Hokkaido scallop (2 pieces)
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Hokkaido spot prawn (2 pieces)
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Squid sashimi (3 pieces)
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% Hand roll with sea urchin Hand roll with salmon roe
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Hand roll with eel Hand roll with shrimp & asparagus
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Hand roll with snow crab Hand roll with shrimp
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Nang rall vith Hand roll with asparagus
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10% service fee charged to the above meals
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Sea urchin i 117"
ish soup with ginger
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Sea urchin (Canadian) Milslo soup with fish
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2 Tuna with spring onion

M&ﬁ%&ﬁ 80
ZHIVERES

Snow crab paste
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Inari sushi (4 pieces)

(U EBHIFM—ARBE)

UEBHEBIEF. IXNTT10%DOH—EXARNEBEVNTHEYE T,
10% service fee charged to the above meals
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South African abalone salad Snow crab salad
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Sea urchin Boiled abalone salad
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Octopus salad Season green & fruit salad
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Scallop salad
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Steamed rose prawn (garlic/wine) (1 piece) Steamed egg custard
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Boston lobster(garlic/wine) (1 piece)
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10% service fee charged to the above meals
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FEoiEk (dEEE) (1)

2 ’1 Grilled Hokkaido rockfish (1 pieces)
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Grilled Japanese amberjack with salt
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Grilled squid with salt
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Grilled fourfinger threadfin
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Grilled blackthroat seaperch  with salt
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Grilled prawn with salt
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Apple juice
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Kimura Shizuoka melon soda
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Kimura Shinshu apple soda
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Lucky Cat soda
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Green tea from Japan
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Coke

1000 ml 320

240 ml 120

240 ml 120

300 ml 120

500 ml 79

335 ml 50
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10% service fee charged to the above meals
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PRER —E|=ABSEE  720m 4200
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Dassai 23% Daiginjo soom 1600

BR=2NDAKEEE ... 3200
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Dassai 39% Daiginjo soom 1300

BRI ROIGEEGS  oom 2450
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Dassai Junmai Daiginjo 50 1om 380
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Masumi Karakuchi Gold 560
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Masumi Karakuchi kiippon 300ml 730
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Shichiken Fuurinbizan Junmai
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NT$300 corkage fee will be charged on any alcohol brought in
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Grapefruit wine
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Plum wine
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Hakutsuru Awayuki sparkling sake
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Sake (warm/chilled) 1 pitcher
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Taiwan Gold Beer
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720m 1 200
soomi 960
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