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In honor of the WBC (World Baseball Classic), a limited-time special menu. Enjoy our chef’s two signature creations.
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Chinese-Style Fried Bread with Shrimp Paste in Chili Sauce (2 Pieces)
BN 7 AT O REEY — & (13K) 1,500

Pork Belly Meatball with Black Vinegar Sauce (1 Piece)
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Made to the same size and weight
as the official WBC ball!
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Stir-Fried Okinawan Wagyu Beef Belly with Spicy Miso, Served with Crepes
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Stir-Fried Hiroshima Oysters with Black Bean Sauce
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Steamed Bamboo Fungus Stuffed with Minced Shrimp, Topped with Egg White Sauce
* TREOBRIFFAREZHZEVTEN, OTREITOBREM : #9209 ~30%
* Please choose a cooking method for the fish below. Estimated preparation time : approximately 20-30 minutes.
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S ELE S T — 5 4 Steamed Okinawan "Akajin" Red Grouper with Special Soy Sauce
Okinawan "Akajin" Red Grouper
TR PE S £ Ve Ly ) 600g~700g 11,000
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Wok-Seared Okinawan "Akajin" Red Grouper with Salt
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
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