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Kuzumochi & Kinako Ice Cream

with Black sugar syrup
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Shibuya Gonpachi special 3 Tapas
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Miso Glazed Black Cod
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Pumpkin and coconut flavored Zenzai
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g 0 & SLH

Shrimp Shinjyo-Age

857D ET kG KB E
GINDARA Miso Glazed Black Cod

B X
From the Grill
by the skewer
5951
“Seasonal Vegetables”
Axsuoyhad
“Toro”

W E7+T77 5%
Bk LTIV —2
“Foie gras”

X36EHEbe

Assortment of Tempura
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Choice Beef Sirloin Steak
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Seiro Soba
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Gateau Chocolat with Green Tea
Powder & Sweet Beans
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