
CHEF
Kichi Nakamuta

your menu

Eggplant ohitashi topped with bonito flakes

Sweet simmered pumpkin with chicken

Dashimaki tamago (Japanese rolled omelette) V, GF, 
DF

Sashimi, salmon , snapper, scallops, tuna, DF, GF

Sushi, salmon , scallop, tuna,     Sushirool. chiken, 
avo, cucumber, tomato DF, GF

panfrid chiken, misogarlic sauce. DF, GF

Braised pork belly and daikon radish DF, GF

Rice cooked in traditional pot, salmon, tobiko,shallot 
DF, GF

Japanese Mochi, strawberry, macha, redbeans DF, GF

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free
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