
S U S H I  M O R I A W A S E  
Chef’s choice of premium sushi ------------------------------------------------------------------------------------- 

S A S H I M I  M O R I A W A S E
Chef’s choice of premium sashimi --------------------------------------------------------------------------------- 

H O K K A I  C H I R A S H I  Z U S H I
Chef’s choice of the day’s finest seafood over sushi rice ------------------------------------------------------ 

EACH SET INCLUDES SALAD, CHAWANMUSHI, MISO SOUP AND DESSERT

S E T  L U N C H  

T O K U J O U  D O N B U R I  
Prawn tempura, unagi, salmon mentai, wagyu cubes served with a housemade sauce over rice -----------

G I N D A R A  M I S O  Y A K I  
Saikyo miso-marinated cod fillet ------------------------------------------------------------------------------------ 

K U R O B U T A  K A T S U N I
Panko-breaded kurobuta pork loin cooked in shoyu dare --------------------------------------------------------

T H E  F A T  C O W  D O N B U R I
Charcoal-grilled wagyu beef with onsen egg and shredded leeks over seasoned rice --------------------

F A T  F O A - G U R A  D O N  
Glazed foie gras and wagyu cubes over seasoned rice -------------------------------------------------------- 
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F A T  C O W  S T E W  
Slow-cooked Wagyu beef in sake and mirin ----------------------------------------------------------------------- 

O N T A M A  C H E E S E  C U R R Y  D O N
Wagyu beef curry, onsen egg and mozzarella cheese ------------------------------------------------------------ 


