
Intro

Sashimi

Others

Shibumi classics

   

Grill

Sides

Sweet

Tsukemono pickles 			   65
-Fermented Daikon
-Smashed cucumber, ginger scallion

Hamachi Ike jime 				   225
Arctic char	 				    160
Scallops	  				    200
Norwegian raw shrimp			   120

Bumi oyster 				    75
Sake, seaweed, grapes, dashi 		

Silken tofu 	  			   95
Black mirin, pumpkin seeds

Otoro melt  				    450
Potato brioche, Otoro tuna, 
Rossini black caviar

Crispy potato  				    95
Konbu noodles, shiso, spicy goma-dare 

Corn tempura 				    115
Smoked salt and vinegar

Fried and grilled eggplant		  120 
Black garlic miso

Bulgogi shortrib slider 		  165
Kimchi, white onion, kewpie,  
karashi mustard

Fish tartar					    175 
Arctic char, Hamachi, nori paper		

Beef tartar 				    195
Taberu Rayu, crispy rice

Tsukune 					     130 
Chicken / pork meatball “scotch egg”

Oyakodon					     145
Scrambeled eggs,”Karry” chicken skin, 
steamed rice

Cut of the week 				    325

Catch of the week 			   325

Kimchi 					     55

Green salad 				    95
Katsuo boshi ”Caesar”

Steamed rice Furikake			   45
 

Kokuto bread pudding			   100
Miso diplomat

Green tea-kakigori			   100
Vanilla ice cream, golden pear, chocolate

イントロ

刺身

その他

渋みクラシックス

グリル

側面

甘い


