
SASHIMI ON FUJISAN
 Freshest sashimi served with soya sauce and wasabi

TRIO OF MAKI
Three kinds of Californian maki

avocado and tuna, vegetarian, marinated eel
all served with soya sauce and pickles

MABO NASU AND FRIED TOFU
Japanese eggplant in shiro miso

Fried tofu served with warm mushroom soup

GYUU NO TATAKI
Black Angus beef Tataki, ponzu sauce with fresh garlic

EBI TEN
Tempura of prawns served with light soy dipping sauce

LOBSTER TEPPANYAKI
Half lobster in shell, mixed vegetables, butter soya sauce

WAGYU AUSTRALIAN FILET
Teppanyaki Wagyu filet served with yakiniku sauce and wasabi olive oil

DOBIN MUSHI SOUP
Umami based soup flavored with shitake mushrooms

MOUSSELINE AND PANNA COTTA
Panna cotta flavored with green uji no maccha 

Mousseline with passion fruit and yuzu

Gari sorbet 
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