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Mussel Consommeé / Merekarbi Leem

Octopus / Kaheksajalg

B LEE
Tofu & King Crab / Tofu & Kuningkrabi

fig

Sea bass / Meri Ahven

fiEg
Bonito

F L
Langostine / Joevahk
FLA
Dorada Rose / Kuld - Merikoger

A i
Mackerel / Makrell

Ink squid / Tindikala

ZRhgiz& L
Chawan-Mushi/ Orn Munavorm

N T
Hamachi / Kuning Kolla-saba

FEE
Chef Kazuto's Handroll

KXbo

Otoro

RINF
Eel/ Angerjas

R
Miso Soup / Miso Supp

HwRETY >
Matcha Pudding / Matcha Puding

Please note that this is only a sample menu and every visitis unique -

evolving with the rhythm of nature. Each dish is selected daily by the

chef based on the finest ingredients available at that moment

Palun pange tahele, et tegemist on naidismentitiga ja iga kilastus on
ainulaadne. Peakokk valib mentt samal pdeval, vastavalt parimale
saadaval olevale toorainele



