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MENU

Sushi and Tempura Course
¥ 7,200

1 seasonal appetizer

¥You can change to "Assorted 9 appetizers" for an additional ¥1,400.

3 pieces of sushi
Kumamoto red prawn - 2 pieces of seasonal fresh fish

Tempura set
Kumamoto red leg prawn -+ 3 kinds of seasonal vegetables

Seasonal “Chawan-mushi” steamed savoury egg custard
3 pieces of sushi
Seared Fresh Seasonal Fish with Red Sake Stewed Source * sea urchin from Kumamoto + Seasonal Fresh Fish

“Takehara-biton Kakuni” Stewed diced pork belly
from Fukuoka prefecture

Fresh fish bowl
Fresh fish soup

Vegan Tiramisu and Oat Milk Ice Cream

Sushi Course Tempura Course
¥ 5,000 ¥ 4,400

1 seasonal appetizer

. " . " . 1 seasonal appetizer
% You can change to "Assorted 9 appetizers" for an additional ¥1,400.

—_— *You can change to "Assorted 9 appetizers" for an additional ¥1,400.
3 pieces of sushi Tempura set
Kumamoto red prawn - 2 pieces of seasonal fresh fish Kumamoto red leg prawn - 3 kinds of seasonal vegetables
Seasonal “Chawan-mushi” steamed savoury egg custard Seasonal “Chawan-mushi” steamed savoury egg custard
3 pieces of sushi . . . .
Seared Fresh Seasonal Fish with Red Sake Stewed Source Takehara-biton Kakuni” Stewed diced pork belly
sea urchin from Kumamoto + Seasonal Fresh Fish from Fukuoka prefecture
“Takehara-biton Kakuni” Stewed diced pork belly Tempura set
from Fukuoka prefecture Conger eel and 3 kinds of seasonal vegetables
Fresh fi.Sh bowl steamed japanese rice
Fresh fish soup Fresh fish soup

Oat Milk Ice Cream Oat Milk Ice Cream

Sushi, Tempura, Ghibier Full Course Vegan Course
¥ 9,500 ¥ 5,000

9 assorted appetizer
9 assorted appetizer
3 pieces of sushi
Kumamoto red prawn - 2 pieces of seasonal fresh fish
KITCHEN MANE Original
Tempura set Soybean Meat Hamburger Steak
Kumamoto red leg prawn + 3 kinds of seasonal vegetables

Seasonal “Chawan-mushi” steamed savoury egg custard Seasonal Rice
3 pieces of sushi
Seared Fresh Seasonal Fish with Red Sake Stewed Source
sea urchin from Kumamoto + Seasonal Fresh Fish

Vegan Soup
Japanese pickled vegetables
Seasonal Potage Soup
Oat Milk Ice Cream

Roasted Nagano venison with red wine balsamic sauce

Fresh fish bowl
Fresh fish soup

Vegan Tiramisu and Oat Milk Ice Cream

All prices on the menu include tax.



