
 

 
a la carte 
一品料理  

 
 

 
 

活ロブスター刺身 又は グリル (一尾)…………………………..  128 
 l ive whole lobster sashimi or gril led 
 

天婦羅盛り合わせ………………………………………………………..  32 
 assortment of king prawn tempura (4 pieces) and seasonal vegetable tempura 
 

特選寿司刺身の舟盛り………………………………………………….. 68 
 sushi and sashimi combination on a boat 

 

江戸前にぎり寿司盛り合わせ……………………………………….. . 35 
 assortment of various fresh sushi 
 

特上江戸前にぎり寿司…………………………………………………. 60 
 deluxe sushi assortment 
 

お刺身盛り合わせ………………………………………………………..  40 
 assortment of various fresh sashimi 
 

特上お刺身盛り合わせ………………………………………………....  65 
 chef’s best selection of today’s fresh deluxe sashimi assortment 
 

タスマニア産カキ 又は 帆立香味焼き………………………….....  28 
 gril led Tasmanian oysters or scallops dressed with Mornay sauce        half dz 
 

うなぎ蒲焼き………………………………………………………….......  28 
 barbeque eel fi l let marinated in rich Japanese sweet sauce 
 

豪州産牛肉ガーリックステーキ 又は 照り焼き…………….....  40 
 Australian beef eye fi l let with garl ic or  marinated in rich Teriyaki sauce 
 

極上霜降り和牛サーロインステーキ………………………….......  58 
 premium Wagyu sirloin steak ( grain-fed for 500 days )                         

車海老天婦羅………………………………………………………..........  33 
 6 pieces of king prawn tempura 
 

銀ダラ西京焼…………………………………………………….............  22 
 gril led toothf ish with saikyo miso sauce 
 

若鶏の照り焼き…………………………………………………….........  30 
 pan fried chicken  marinated in rich Teriyaki sauce      
       

豆腐と野菜サラダ………………………………………………….........  18 
 fresh tofu and seasonal salad 
 

アボガドサラダ…………………………………………………............  18 
 fresh avocado salad     
 

タスマニア産新鮮生がき…………………………………………......  28 
 Tasmanian fresh oysters on ice with lemon  ha lf dz 
 

タスマニア産サーモン刺身…………………………………….........  32 
 Tasmanian fresh salmon sashimi 
 

極上霜降り和牛しゃぶしゃぶ  （２～３人前）……………………  108 
premium wagyu beef shabu shabu for two people 
 

極上霜降り和牛すき焼き  （２～３人前）…………………………..  108 
premium wagyu beef sukiyaki for two people      

  
 

         


