


Drinks

LEX—FK

Lemonades 180

WMFLER—R ZpSHLEXR—R
Yuzu Cucumber
LER—R HbEVLEXR—R
Ume WWEEE]e]
MLER—R ELER—N
Cherry Blossom Lotus

VxATETLYY a2 —R
Shakes & Fresh Juices

Nvd—>1AY KRAL—Y—
Mango 330 Matcha Smoothie 280
r
AT zA7 ALoIIa1—2R
Pineapple 330 Orange Juice 420
RA D17 hoX>vy—3a1—2X
Watermelon 330 Calamansi Juice 200

DRSS B e O
Green Mango 330

V=% SXRIIINTA—F—

Soda 130 Bottled Water 80

Coke O—7 Ry hd—kb— ..
Sprite 254~ Hot Coffee 150 3
Royal O-1JL

Beer t—JL High Ball /\-1/R—)L

YUITILTA b ZLUOMDEERE—IL A\ R—=)L

San Miguel Light 150 Echigo Beer 300 Kaku highball 300

YYITILEILEY FU—FEED BN\ 7R—)L

San Miguel Pilsen 150 Kirin Ichiban 230 Koshu highball 300

THERX—/\— KRS0 1L/ \ 7R—)L

Asahi 230 Yamazaki highball 1,500
BRBEBSRONITIAYT2—3Y YvhzZwy

Sake and Tea Cocktail Infusion 220 Gin and Tonic

ZEREDHE
Azumino no Yu (Healing of Azumino)
Sake, wasabi, forest berries tea, lemon

NIVRZwY
Roku Gin and Tonic 350

MEAYRZVD
UA+D7 Wa Bi Gin and Tonic 650
Shimanto no Koi (The Love of Shimanto)
Sake, yuzu, peppermint tea BIVRNZwY

Sui Gin and Tonic 250
B DE

Nachi no Taki (Nachi Falls)

Sake, ume plum, charmomile tea, lemon

TR+ y
Gokuraku Jodo |

Sake, lotus, green tea, lemon




Japanese Tea [/

& -ETh-
Matcha “Narino” 730

Ceremonial grade matcha, a single origin
of the new variety “Narino” born from the
“Okunoyama” tea garden.

Genmaicha with Matcha 280

A mixture of matcha, whole green tea
leaves ground down to a fine powder,
and Japanese Genmaicha tea, which in
turn is a combination of Sencha leaves
with toasted brown rice.

EE -B(HED)DE-

Gyokuro “Midori no Tsuyu” 730
A high-grade Japanese green tea,
grown in covered tea gardens. A light
taste with rich flavor. A must try!

Mz -2 B-
Sencha “Satsuki” 380

A Japanese green tea that has a
mild grassy and earthy flavor.

Oolong Tea Bottle 230




Kobachi /| ix
Short Plates

HART KREBEHRMA

Ankimo 750 Edamame Shiokonbu Ae 440

Monkfish liver with ponzu Boiled green soybeans A

SEEARRFO A BT EE ;

Tai Goma Ae 400 Age Dashi Tofu 250 |

Seabream with sesame sauce Deep fried tofu with tempura sauce ‘*
\ W\

L2205 RLBE N

Moro kyu 230 Dashimaki Tamago 200 \

Cucumber with miso paste Omelette

£DffexE
Gyu Tataki 970
BLeR
Rei Shabu 250

BARD/NERIREED PAYEVININeY=V>:20)
Kobachi San Ten Mori 150 Premium Kobachi San Ten Mori 900

3 choices of appetizers 3 premium appetizers




618 D /\FAfEI i

Kobachi Gozen 1,820

6 choice of Kobachi, rice, Miso soup, Chawan Mushi,
and dessert (Matcha terrine / Kurogoma Pudding / Matcha Gelato)

Sake HAEE

R BEE ZEhn (FRKGE) mOLR]  (HXKGER)

Dassai 39 720ml Denshin Rin (Junmai Daiginjo) 720ml
5,800 Bottle / 1,660 200ml / 830 100ml / 415 shot 4,920 Bottle / 1,400 200ml / 700 100ml / 350 shot
BERBNZT>atl N R ABSE)

Gekkeikan Traditional 1.8L Hakkaisan Tokubetsu Honjozo 720ml

3,500 Bottle / 380 200ml / 190 100ml / 95 shot 3,290 Bottle / 940 200ml / 470 100ml / 235 shot

Lemonades 180

Yuzu

Ume

Cherry Blossom
Cucumber
\WEEE el

Lotus




Sushi

4D
Wagyu Aburi
Seared A5 wagyu

AhO
Otoro 480
Fattiest part of the tuna

EAO NN
Aburi Otoro 480

Seared otoro

RO
Chutoro 380
Medium fatty tuna

ZOHrO
Aburi Chutoro 380
Seared chutoro

500

-t
Sake 160

Salmon

O —E>
Aburi Salmon 170

Seared salmon

hElgr—t>
Negishio Salmon 170

Salmon with spring onion sauce

Y—EVRDF—AYIRX—X
Aburi Salmon Cheese Mayonaise 180
Seared salmon with cream cheese, mayo

T—E>%ILEZIL
Salmon Tartar Sauce 180
Salmon with tartar sauce

v
Hotate 430
Scallop

REEW AT
Negishio Hotate 440

Scallop with spring onion sauce

ML R DI\ —Eh
Hotate Aburi Butter Shoyu 430

Seared scallop with butter and soysauce

SlEFE(A—AI)

Local Uni Sushi 170
Local sea urchin

K5

Shime Saba 100

Pickled mackerel

fi5

Maguro 90
Tuna

J\NF
Hamachi 190

Yellow tail fish

KON\ FWEDOE
Aburi Hamachi Ikura Nose 250
Seared hamachi topped with ikura

MFIEXD/N\YF
Yuzushio Aburi Hamachi 200
Seared hamachi topped with yuzu, salt

fiig
Tai 90
Sea bream

fAthTFI8
Tai Yuzu Shio 110

Sea bream topped with yuzu, salt

BE
Ebi 80
Slaldlale}

ADF-BEIYIR—X
Aburi Cheese Ebi Mayonaise 190
Seared shrimp topped with cheese, mayo

S
lka 90
Squid

SEMTIE
Ika Yuzu Shio 110
Squid topped with yuzu and salt

EA0) =151
Aburi lka 110
Seared squid

i}
Tako 120

Octopus with sweet soy sauce

BDHBARDE
Tako Bainiku Nose 130
Octopus topped with plum paste

EF
Tamago 65
Egg

WD # 8]
Inari Sushi 120
Sushi rice wrapped with sweet fried tofu

Sake HAE

BR EE ZENy (MKkKSER)
Dassai 39 720ml

BEBN ST« Y3 FILER)
Gekkeikan Traditional 1.8L
3,500 Bottle / 380 200ml / 190 100ml / 95 shot

5,800 Bottle / 1,660 200ml / 830 100ml / 415 shot

KW 7427 Fr (k)
Amabuki | Love Sushi
(Junmai) 720ml

3,290 Bottle / 940 200ml

470 100ml / 235 shot




NI
Truffle Tai 120
Truffle, sea bream

N2 T8
Truffle Sake 190

Truffle, salmon

NaTEF
Truffle Tamago 75
Truffle, egg

N2 T8 AKES
Truffle Tekka Maki 280
Truffle, tekka maki (6 pcs.)

RN B o< 8

Jukusei Kobujime Tai 100
Tai sashimi cured

in Konbu seaweed

PR B AR oK i

Jukusei Kobujime Sake 180
Salmon sashimi cured

in Konbu seaweed

RERERANF

Jukusei Kobujime Hamachi 210
Hamachi sashimi cured

in Konbu seaweed

i85 a)
Unagi Bo Sushi 1,700
Eel

Y—FEUSICW SEFTR
Salmon Uni lkura Bo Sushi 680

Salmon, sea urchin and ikura

K EEE T
Shime Saba Bo Sushi 800
Pickled mackerel

AN =%7]
lka Uni Sushi 820

Squid and local sea urchin

* 5 peices each serving

Fald1—X
Sushi Course 2,950

EBOHEREDEDE
Nigiri Sushi Moriawase 750
Assorted mixed sushi

LEDFHH
Jo Nigiri Sushi 1,190

Assorted superior mixed sushi

550U%FH
Chirashi Sushi 900
Assorted sashimi on top of sushi rice

INZESLEH
Bara Chirashi Sushi 700
Chopped sashimi on top of sushi rice

TR
Tekkadon 620
Sushi rice topped with thinly sliced tuna

Plid
o




Maki

BAKEEARV YL 20 —a—)
Nonki Maki Special 250 Spicy Roll 275
Tempura roll Spicy tuna maki
2IA = —FE>vO—)L T4ZTIIN7«FA—=)
Spicy Salmon Roll 300 Philadelphia Roll 360
Spicy chopped salmon roll .
To2ARRIA——F>O—-)L JZ>F—0O—)L %
Fried Spicy Salmon Roll 320 Crunchy Roll 220
Fried spicy chopped salmon roll /
ShrEvYyI—O0—)L AITAI=FEE - U e
Unagi Mango Roll 340 California Maki 235 \%@ L ,
Grilled eel maki with mango on top Mango, crab stick, mayo N ' ‘
P—FVEZARVYIL T7ARAVTAIZTEE ‘I
Salmon Maki Special 230 Fried California Maki 255 )
|V
KEE

Futo Maki 300
Thick rolled sushi

Mo lETe<HADIVEE
Kappa Takuann Wasabi Maki 190 \
Cucumber, pickled raddish,
and wasabi sushi roll

holLEE
Kappa Maki 140

Cucumber sushi roll

MEESS
Natto Maki 220

Fermented soybeans sushi roll

NS E
Tekka Maki 250
Tuna sushi roll

THRSE

Kanpyo Maki 200

Traditional Japanese sushi roll with
seasoned gourd strips

Sake HZAH EHEDY1—R LEX—K

Fresh Juices Lemonades 180
WBR EE =2 (FXKEE)
Dassai 39 720ml FALyIIa—R Yuzu WFLER—R

Orange Juice 420
5,800 Bottle / 1,660 200ml / 830 100ml / 415 shot g Ume 15LEZ— K
KR PAZ7 Fa) (fik) NIRYY—=1—=2R Cherry Blossom ##LE®x—K
Amabuki | Love Sushi (Junmai) 720ml Calamansi Juice 200 _ )
3,290 Bottle / 940 200ml / 470 100ml / 235 shot ‘ Cucumber Ep3DLER—K
N V=5 Wasabi bZULER—R
HIER @B (FK) Soda 130 \ )
Kikumasamune Taru Sake 720ml| Lotus ELEX—RK

Coke / Sprite / Royal
2,450 Bottle / 700 200ml / 350 100ml / 175 shot




Sumo Stew 5 A 5

Chanko Nabe or Sumo Stew is Chanko Nabe

a hot pot filled with all kinds of Broth choice: Miso / Shoyu
vegetables and protein.

K Big 2,190
/N Small 1,350




Sashimi

AhO
Otoro 2,600
Tuna’s fattiest part

kO
Chutoro 2,250
Medium fatty tuna

fi

i

Sake 800

Salmon

ff
Maguro 500
Tuna

J\NF
Hamachi 1,170
Yellow tail fish

Sc(@—AJ)
Local Uni 890

Local sea urchin

AIA Y=Y FRF

Spicy Tuna Sashimi

REBEOEDLY

Sashimi Moriawase
Tako, Salmon, Maguro, lka, Tai

ER&
Jo Sashimi 2,600

Hamachi, Salmon, Maguro,

Tai, lka, Shime Saba

/v
Hotate 1,200
Japanese scallops

5
Shime Saba 630
Pickled mackerel

i

I

Tai 560

Sea bream

fiRDSEIED
Tai No Usuzukuri 550
Thinly sliced sea bream with ponzu sauce

LS|
Tako 400
Octopus

S
lka 550
Squid

Y—F>HILISYF 3
Salmon Carpaccio 800
Torched salmon with ponzu sauce

TLIT7LRIBERD T
Premium Sashimi Moriawase 2,500
Tako, Salmon, Hamachi, Otoro, Hotate

ALy F 3
Tai Carpaccio 650
Seabream carpaccio

Y—F>avs
Salmon Yukke 550

Seasoned raw salmon

FLBAYT
Maguro Yukke 460

Seasoned raw tuna




FHEXD
Funamori

K Big 9,100

1 Regular 4,200
/JNSmall 3,500




Kamameshi

Derived from “kama” (pot) and “meshi” (rice), is a revered
Japanese rice tradition. Originally communal, this dish is now
nationally renowned, featuring rice cooked in an iron pot with
flavorful broth and some ingredients on top.

*Serves 2-3 people

Tori Kamameshi 670
7/7§F%$§i¢ Chicken
Kaisen Kamameshi 780
Seafood




Gozen
Sets

9 = BEfEAE
Sukiyaki Gozen

FEEE4 Satsuma Wagyu
A5 3,060/ A4 2,820

BEEF4 Kuroge Wagyu
A5 2,675/ A4 2,400

FYRRE
US Angus Rib Eye 1,630

perdsiilli=s
Yakiniku Gozen

FEEE4 Satsuma Wagyu
A5 3,540/ A4 3,270

BEEF4 Kuroge Wagyu
A5 3,060/ A4 2,730

FYRRE
US Angus Rib Eye 2,200

Lo U » N HEE
Shabu Shabu Gozen

FEEE4 Satsuma Wagyu
A5 2940/ A4 2,700

EEf4 Kuroge Wagyu
A5 2,500/ A4 2,100

FYHRE
US Angus Rib Eye 1,700

RERFEAHRE
Tempura Gozen 1,350

B1E D/ \FAH
Kobachi Gozen 1,820

*All Gozen includes rice, miso soup, Kobachi San Ten Mori,
and dessert (Matcha terrine / Kurogoma Pudding / Matcha Gelato).

) S 1HpE
Sashimi Gozen 2,240

Sake HAH

BR BT Z2hs (XXGE)
Dassai 39 720ml
5,800 Bottle / 1,660 200ml / 830 100ml / 415 shot

B4 AT (FEKISER)

Kuroushi Omachi (Junmai Ginjo) 720ml
4,280 Bottle / 1,240 200ml / 620 100ml / 310 shot

Sushi #7

-ty
Salmon 160

Maguro 90

Tuna

Sashimi #&
2INA =Y F RS

Spicy Tuna Sashimi

REEDHEDLY

Sashimi Moriawase

Assorted sashimi

V=5
360 Soda 130
Coke
Sprite
1.050 Royal




Tabletop Grilling

BEA
Yakiniku
Beef

MAFERB LN
Wagyu Yakiniku Tabekurabe 2,420
4 types of wagyu

TEEL
Satsuma Wagyu

A5 3,500 / A4 3,000

EEMHF
Kuroge Wagyu

A5 2,690/ A4 2,400

TR T A BEA o
US Angus Rib Eye 1,230 7

> 2

RNIES
Sumibiyaki

Seafood and mushroom

WNIZ DR JGES
Hotate 840

1 pc. Japan scallop

BE DR NS
Ebi 220
2 pcs. shrimp

HIBD R A BES
Kaki 900
1 pc. oyster

TEERD SO RAES
Kaisen Moriawase 1,850
Mixed seafood

HEDRAES
Shiitake Mushroom 400




Table Cooking

ECT:

Sukiyaki

X Big

FERE4
Satsuma Wagyu

A5 8,825/ A4 8,100

REMSE
Kuroge Wagyu

A5 7,350 / A4 6,500

FYHRE
US Angus 4,160

-~

/N Small

FEEE4
Satsuma Wagyu
A5 3,170 / A4 2,900

EE RN
uroge Wagyu
TYHRE ﬁ:B@
US Angus 1,400
EES

Satsuma Wagyu
A5 8,940 / A4 8,240

EEMSF
Kuroge Wagyu

A5 7,470 / A4 6,630

FYHRE
US Angus 4,330

/N Small

T4
Satsuma Wagyu

A5 3,300/ A4 3,000

BEM4
Kuroge Wagyu

A5 2,670/ A4 2,360

TUHRE
US Angus 1,440

Sake HAH

=D [E]

(HER KIS ER)
Denshin Rin (Junmai Daiginjo) 720ml
4,920 Bottle / 1,400 200ml / 700 100ml / 350 shot

KR 71> 7 Fa) (flik)
Amabuki | Love Sushi (Junmai)
3,290 Bottle / 940 200ml / 470 100ml / 235 shot

Sashimi ®&

LRIE
Jo Sashimi 2,600

Superior assorted sashimi
AR BMA BN
Jukusei Kobujime Tabekurabe Mini 650

Tasting fresh sashimi and sashimi
cured in konbu seaweed

Fresh Juices &£#hHy21—X

ALYYIa—R
Orange 420

NNV —I3—R
Calamansi 200




Hot Pot

BERFEBAEL
Zeitaku Chawan Mushi 380
Steamed egg custard

B SRR
Kaisen Kaminabe 1,150
Seafood paper hot pot

HPIHRER (7 > R 4F)
Beef Kaminabe 1,100
Beef paper hot pot

FAHE
Wagyu Kaminabe
Wagyu paper hot pot

FEEE4
Satsuma Wagyu

A5 2,200 / A4 2,040

EEMSF
Kuroge Wagyu

A5 1,870 / A4 1,650

Sumo Stew

5 A i

Chanko Nabe

Broth choice: Miso / Shoyu
X Big 2,190

/N Small 1,350

Sake and Tea Cocktail Infusion 220

ZEHFORE
Azumino no Yu (Healing of Azumino)
Sake, wasabi, forest berries tea, lemon

A+ D7
Shimanto no Koi (The Love of Shimanto)
Sake, yuzu, peppermint tea

BB DE
Nachi no Taki (Nachi Falls)

Sake, ume plum, charmomile tea, lemon

TR %
Gokuraku Jodo

Sake, lotus, green tea, lemon

Kobachi /\$k

rLEEN
Dashimaki Tamago 200
Omelette

BT EE
Age Dashi Tofu 250

Deep fried tofu with tempura sauce

fREARRAN 2
Tai Goma Ae 400
Seabream with sesame sauce

EARDNHIRBED
Kobachi San Ten Mori 150
3 choices of appetizers

Dessert 7—hk

BoxrTUY
Kuro Goma Pudding 220

Black sesame pudding

BERTYU—X
Matcha Terrine 180

Ny d—Y)LR
Mango Sorbet 170

WP RATIL—Y
Mix Fruits 380




Yakimono
Grilled

fEDIRREE
Salmon Shioyaki 490
Salt grilled salmon

MRIZ/\% — &

Hotate Butter Shoyu 760

Scallops cooked with butter, shoyu

fEDIRBEE
Saba Shioyaki 520
Salt grilled mackerel

BEDIRRES
Ebi Shioyaki 530
Salt grilled prawn

Ry T DFE
Hokke Hiraki 1,230

Semi-dried grilled mackerel

FERUBDEE
Chicken Teriyaki 430

Grilled chicken in teriyaki sauce

* Per stick, minimum of 2 orders

REX
Negima 130
Chicken

2<%
Tsukuni 140

Chicken meatballs

REDRDEE= EEFRT—F
Gindara Teriyaki 1,500 Satsuma Wagyu Steak
Grilled black cod in teriyaki sauce 200g
A5 6,500 / A4 6,000
SHEDHEREE
Unagi Kabayaki 1,600 BEMFERT—F
Grilled eel with sweet soy-based sauce Kuroge Wagyu Steak
200g

ERDORTF
Kurobuta Tonteki 150g 990

Black pork steak with mild sweet sauce

A5 5,320 / A4 4,650

FYRREYIT A AT—F
US Angus Rib Eye 2,400

SN BEE
lka Maruyaki 500
Grilled squid
RRESEDEDLE
Kushiyaki Moriawase 525
Assorted Japanese BBQ
RYTAR—0v

Hotate Bacon 160
Bacon-rolled scallops

FPk
Tebasaki 150

Chicken wings

L/\— AT

Liver 60 Sunagimo 50

Chicken Liver Chicken gizzard

IChlc< FRAINTGR—=>

Ninniku 40 Asparagus with Bacon

Garlic

Beer E—/L High Ball /\-17R—)L
HYITILTA N FHER—/8—R51 cLopbEEE—IL BRI

San Miguel Light 150

YYITILEIL Y
San Miguel Pilsen 150

Asahi 230

FU—FED
Kirin Ichiban 230

Echigo Beer 300 Kaku highball 300

BN\ TR—)L
Koshu highball 300




Agemono
Deep Fried

HEDORERE
Shiitake Tempura 330

Deep fried shiitake mushroom

LU DRERTE
Shimeji Tempura 270
Deep fried shimeji mushroom

MFDREFE
Nasu Tempura 140
Deep fried eggplant

FRRISEDHEDE
Yasai Tempura 270
Vegetable tempura

BHORERE
lka Tempura 470
Deep fried squid

FR DRI TR
Tai Tempura 380

Fish tempura

MUbRETE
Kashiwa Tempura 340
Chicken tempura

REBBEDAEDE
Tempura Moriawase 300
Assorted tempura

BEDRETE
Ebi Tempura
Deep fried shrimp

3 pcs. 350 / 5 pcs. 580

1HhI>T
lka Ring 760
Deep fried squid ring

an
Kaki Fry 680
Deep fried breaded oyster

BOESBT
Tori Karaage 340

Deep fried boneless chicken

EADD
Tonkatsu 500
Breaded pork cutlet

EADD (BEK)
Tonkatsu (Kurobuta) 1,320
Breaded Kurobuta black pork cutlet

ERAG Y
Miso Katsu 550

Deep fried pork cutlet with miso sauce

LRI (BEK)
Miso Katsu (Kurobuta) 1,370
Deep fried black pork cutlet with miso sauce

NIZEBEHY
Hotate Ebi Katsu 420

Deep fried minced scallops and shrimps



Gohanmono
Rice Dishes

HVE E(EK)

Katsuju Jo (Kurobuta) 1,055
Deep fried black pork cutlet with egg,
sauce, and onions

NVE W
Katsuju Nami 510

Deep fried pork cutlet with egg, sauce,

and onions

RSAHL—
Dry Curry 450
Minced-meat curry

REZLREEF
Buta Shogayaki Don 450
Thinly sliced sauteed pork with ginger

RE

Tenju 520

Deep fried shrimp, eggplant, and
shiitake mushroom with sweet sauce

SIHE Lk

Unaju Jo 2,500
Grilled eel with sweet
soy-based sauce (Big)

SIRE W
Unaju Nami 1,700
Grilled eel

SIHE =
Unaju Mini 900
Grilled eel (Small)

BREAET
Ochazuke
Rice and dashi / green tea
with a choice of your toppings

MR
Tai 590

Seabream

SRR
Sake
Salmon 360

HEaRE
Ume 250

Plum

BARFIRES
Mentaiko 590

Pollock roe from the Alaskan pollo

NN
TR

Seafood

Tori Kamameshi 670
Chicken

43 £
Gyu Don Jo (Wagyu) 1,770

Simmered wagyu with sauce

L
Gyu Don Nami 600
Simmered beef with sauce

IREZER
Yakimeshi 200
Fried rice

BHZER

Japanese Rice 130

H=UvIZ14R
Japanese Garlic Rice 150

Kaisen Kamameshi 780

Menmono
Noodles

HEFIL SBZE/5ER
Zaru Soba / Udon 440
Cold white thick / buckwheat noodles

Cha Soba 550
Green tea noodles

FE3TERLD
Men San Shu Mori 760
3 kinds of noodles

REBZIZ/SER

MEESEA

Nabeyaki Udon 700

Tempura Soba / Udon 580
White thick / buckwheat noodles
soup with ebi tempura

fehEZE/SER

Tanuki Soba / Udon 460
White thick / buckwheat noodles
soup with tempura batter bits

White thick noodles soup with
ebi tempura, vegatables, and egg




Nimono
Simmered

fEDERIZ =
Saba Misoni 680

Simmered mackerel with miso sauce

@Jﬁ@?ﬁ)\&‘c‘:%
Tai Kabutoni 570

Simmered sea bream head

EHEOMNRNEE
Salmon Kabutono Ni 570
Simmered salmon head

EED/IN\TRE
Sake Harasu Ni 850
Simmered salmon belly

BRoAR
Buta Kakuni 600
Simmered pork belly

BOPhoHE
Tako No Yawaraka Ni 430
Simmered soft octopus

Soup

THREL

Dobin Mushi 490
Earthenware teapot-steamed
with shimeji mushroom

FHUDOEKRWNY
Asari Osuimono 190
Clam soup

LRIG (FR7EL)
Miso Soup 130

Salad

YITDRESNAIINYFIBSE
Chef’s Kimagure Carpaccio Salad 950

r-JUR NI A
Gomashabu Salad 380

IV F——H—HT5
Crunchy Caesar Salad 500

HfclcEY S5
Gyu Tataki Salad 1,300




Dessert 7 — |

BRYT7—b v d—=VILR
Matcha Gelato 250 Mango Sorbet 170
ERYFAITT—K SYIRTIL—Y
Pistachio Gelato 360 Mix Fruits 380

AAOXY =YL
Strawberry Sorbet 170

BoxrTVy
Kuro Goma Pudding 220

Black sesame pudding

BHRTY—X
Matcha Terrine 180




