Chef’s OMAKASE course
August
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12,000yen
(Bisk H—E 2 H80)

Tax included
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Rice Porridge with Grilled Eggplant
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Assortment of Seasonal Kimchi and Namuru
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Japanese Pear and Seasonal Fish Sashimi, wrapped with Kimchi
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Wagyu Chuck Flap Tataki Carpaccio
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Keranthim - Korean steamed Egg Custard with Clam -
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Korean Pancake with Sanma (Pacific Saury) and Shiso Leaves
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Grilled Omi Beef Skirt with Sauce
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Bibimbap with Sea Eel
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Compote of Figs from Joyo, Kyoto
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10% service charge will be added
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