
三重 MIE

造り SASHIMI

伊勢海老姿造り
Ise Ebi Sugatazukuri | RM���

Japanese Spiny Lobster,
Expertly Prepared as Sashimi

鯛薄造り
Tai Usuzukuri | RM���

Thinly Sliced Sea Bream
with Ponzu

大阪 OSAKA

前菜 ZENSAI
Osaka Appetiser � kinds | RM���

水茄子
Mizu Nasu

Fresh Water Eggplant

新銀杏唐揚げ
Shin Ginnan Karaage

Deep-Fried Fresh Ginkgo Nut with Salt

丸十茶巾
Satsumaimo Chakin

Steamed Sweet Potato

もろこ甘露煮
Moroko Kanroni

Small freshwater fish slowly simmered
in a sweet soy glaze

人参金山寺味噌
Ninjin Kinzanji Miso

Boiled Carrot with Kinzanji Miso

奈良漬巻き
Narazuke Maki

Sake Lees-Pickled Gourd Sushi Roll

鰻有馬煮
Unagi Arima-ni

Simmered Eel with Sansho Pepper

汲み上げ湯葉
Kumiage Yuba

Fresh Soy Milk Skin

たこ焼き
Takoyaki

Octopus Ball with
Savoury Takoyaki Sauce

滋賀 SHIGA

焼物 YAKIMONO

近江牛サイコロステーキ
Omi Wagyu Saikoro Steak | RM���/���gm

Grilled Diced Omi Wagyu Beef with Salad

All prices are in Ringgit Malaysia and subject to prevailing taxes.
Images shown are for illustration purposes only. 
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兵庫 HYOGO
揚物 AGEMONO

穴子と蓮根の天ぷら
Anago to Renkon Tempura | RM���
Crispy Conger Eel and Lotus Root Tempura

京都 KYOTO

食事 SHOKUJI 

栗炊き込みご飯（栗ご飯
Kuri Takikomi Gohan | RM���
Chestnut Rice served with Clear Soup,

Delicate Fish Noodles & Pickles

奈良 NARA

煮物 NIMONO

鮎と賀茂茄子の煮浸し・ 鮎蓼
Ayu to Kamo Nasu no Nibitashi, Ayu Tade

RM���
Simmered Sweetfish and Kamo Eggplant

with Light Dashi Broth and Ayu Tade

和歌山 WAKAYAMA

甘味 KANMI

柿とシャインマスカット盛り合わせ
Kaki to Shine Muscat Moriawase | RM���

Assorted Persimmon and Shine Muscat Grapes

梅ロワイヤル
Ume Royale | RM��

Refreshing Momo Tea blended with Japanese Ume Plum
and Yuzu Juice, inspired by Wakayama’s famous Ume

関西ウイスキー
Kansai Whiskey | RM��

A refreshing blend of Suntory Whisky and fresh citrus 
juices, inspired by Wakayama’s vibrant citrus flavours and 

finished with aromatic mint.

All prices are in Ringgit Malaysia and subject to prevailing taxes.
Images shown are for illustration purposes only. 
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