SAWAKA

To ensure a smooth dining experience,
we kindly request that all guests at the table choose
the same dining style-either a la carte or set menus.
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Appetizer
B2

Scallop Kombu-jime, Radish and Herbs
WSO BAiHYD 774 vy an—7 4,000

Cod Terrine, Grilled Celeriac and Purée
fEn7Y) —x2 Rem)Dryrera—u 3,800

Charcoal-seared Hamachi, Soy Sauce Dashi and Garlic Oil
AT FORKKY  ElHE A=Y v 7 A AN 4,200

Shrimp Tartare and Prawn Shumai, Yuzu Mayonnaise

HiFED 2 2N ST Y 2 V<4 Mif~v3ax—X 4,600

Main Dishes
AAVT 4y va

Fish of the Day Charcoal Grilled,
Potato and Miso Espuma Sauce
RHOM RKPEE Cotdnd LHRIFDY —= 6,500

Eel with Matcha and Shimeji Tempura
Sudachi, Sake Kasu Salt

AR OAT & GO KIRE BEE ms 4,800

Hokkaido Duck Breast Josper Oven Grilled,
Yuzu Bigarade, Turnip

JLiHEREBR O Y a 28N —F — 7 VB 6,500
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The price includes 15% service charge and consumption tax.
Bleicidy— e 2p15% L IHBRAGE I TE D 5



Main Dishes
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Hokkaido Venison Josper Oven Grilled,
Sansho Cream Sauce, Kinome, Grilled Shiitake

JCHHEREREA D ¥ 3 28— — 7 v HE
Wz v =24y —2 Ko BifEE 8,900

Hokkaido Wagyu Ichibo, Seasonal Grilled Vegetables
LHEREMA D 4 F8  FfioWHED 7Y L 11,000

Hokkaido White Rice, Miso and Pickles
ALiEERE Ik & BREy 900

Desserts
FH— b

Parfait with Cassis Sauce

HYADALT x 1,300

Pannacotta with Japanese Strawberry

EHfEwSH Dy Fay X 1,300

Today’s Dessert
KHOFH— 1 1,300

The price includes 15% service charge and consumption tax.
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