
Intro

Sashimi

Others

Shibumi classics

   

Grill

Sides

Sweet

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

Warm Shio Koji Asparagus salad	 155
Ramson vinaigrette

Hamachi Ike jime 				   225
Rainbow trout 	  			   160
Norwegian raw shrimp			   120

Bumi oyster 				    75
Sake, seaweed, grapes, dashi 		

Silken tofu 	  			   95
Black mirin, pumpkin seeds

Blue mussel ”kushiyaki”  		  295
Oscietra Caviar, Brioche 

Crispy potato salad  			   95
Konbu noodles, garlic/ miso dressing, nashi pear  

K.C.K Korean Chicken Karaage 		 130
Sticky kimchi hotsauce

Grilled eggplant 				   120 
Black goma- dare 

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

Fish tartar					    175 
Yuzu kosho, trout roe, crispy rice		

Beef tartar 				    195
Taberu Rayu, crispy rice

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

Yakiniku style striploin 200g 	 450
Karashi mustard, yuzu kosho

Catch of the week 		  Daily price

Kimchi 					     55

Green salad 				    95
Katsuo boshi ”Caesar”

Steamed rice Furikake			   45

Kokuto bread pudding			   100
Miso diplomat

Matcha tea Brûlèe				   100
Kokuta and buckwheat waffle 

イントロ

刺身

その他

渋みクラシックス

グリル

側面

甘い


