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Seafood Platter (Premium) 3800/p Premium Oyster Platter (6pcs) 8400

The contents change daily. Please ask the staff. (Photo is for illustrative purposes only)

Fresh Oyster w/ Salmon Roe, Fresh Oyster w/ Fresh Scallop and Salmon Roe, Fresh Oyster w/ Crab
Fresh Oyster w/ Fresh Sea Urchin, Fresh Oyster w/ Fresh Sea Urchin and Salmon Roe, Fresh Oyster of the Day

FRESH OYSTERS

Fresh Oyster (1pc) 660

Fresh Oyster w/ Salmon Roe (1pc) 1100

Fresh Oyster w/ Fresh Scallop and Salmon Roe (1pc) 1380
Fresh Oyster w/ Crab (1pc) 1380

Fresh Oyster w/ Fresh Sea Urchin (1pc) 2200

Fresh Oyster w/ Fresh Sea Urchin and Salmon Roe (1pc) 2480

Oyster Platter 3pcs 1870 / 5pcs 2970

This restaurant requires every customer to pay a cover charge of 550 yen.



BEER

Sapporo Black Label 800

Sapporo Premium (Non-alcohol) 650

WHISKY & SODA

Suntory Kaku Highball 750

Hakushu Highball 1500

GHUHAILSOUR

Shochu w/ Oolong Tea 600

Shochu w/ Fresh Lemon and Soda 700

LIQUEUR, SPIRTS

Cassis 800

Campari 800

Rum 800
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HOUSE WINE BY THE GLASS

House Wine (White) 780

House Wine (Red) 780

We have a list of available bottle wine.

GHAMPAGNE

Sparkling Wine (Glass) 900

Veuve Clicquot Yellow Label 16500

SOFT DRINK

Coca Cola 550

Ginger Ale 550

Orange Juice 550

Oolong Tea 500

Perrier 850

Other drinks are also available. Please feel free to ask our staff.

This restaurant requires every customer to pay a cover charge of 550 yen.



UNI (SEA URCHIN)
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OYSTERS

Fresh Sea Urchin direct from Hokkaido (20g) 2200

Fresh Sea Urchin direct from Hokkaido (150g) 165r00

3 types of Sea Urchin direct from Hokkaido (Raw, Grilled, smoked) 3600

Homemade Sea Urchin Cream Pudding 800

Sea Urchin Buttered Toast 1600

Sea Urchin Cream Spaghetti 2300

Fresh Sea Urchin Cream Spaghetti 3680

Fresh Sea Urchin and Salmon Roe Rice Bowl 4200

Fresh Sea urchin Rice Bowl 6800

APPETIZER

Assorted Cheese 980

French Fries w/ Sea Urchin Butter 780
Fried Chicken with Homemade Spice 880
Albacore Tuna Poke 980

Octopus Ajillo 1550

Seafood Salad 1800

PASTA, RICE

2-year Aged Homemade Bottarga Vongole Bianco 2080
Sea Urchin Cream Spaghetti 2300

Fresh Sea Urchin Cream Spaghetti 3680

Today's Pasta ASK

Today's Risotto ASK

Fresh Oyster (1pc) 660

Fresh Oyster (3pcs) 1870

Fresh Oyster (5pcs) 2970

Grilled Oyster (1pc) 660

Oyster Gratin (2pcs) 1480

Qyster Ajillo 1980

Oyster Meuniere 1980

Oyster Spaghetti (Cream, Oil, Tomato) 2880

Oyster Risotto 2880

MAIN

Swordfish Steak w/ Anchovy Tomato Sauce 1980

Sauteed Japanese Black Beef w/ Red Wine Sauce 5580

DESSERT

Today's Gelato 550

COURSE MEAL

Two orders minimum

Standard Course Meal 4980
Premium Course Meal 8880

Contents may vary depending on availability, etc.

All-you-can-drink option(L.O 90min) is available for an additional ¥2,480 per person

for each course meals.

This restaurant requires every customer to pay a cover charge of 550 yen.



