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FESTIVE COURSE MENU
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Boiled vegetables, nanbanzuke or vinegar-marinated mozuku, salads
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All-Shell Platter
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Hokki clams, Tsubu clams, Scallops
BEXY  GrILL
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King Crab with Sea Urchin Topped with Miso-Mayo Sauce
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Makkari Herb Pork Steamed in a Bamboo Steamer
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Japanese-Style Braised Beef Tongue with Coconut Flavor
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8 Kinds of Nigiri Sushi
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Otoro, Chutoro, Yellowtail, King Salmon, Sea Urchin,
Salmon Roe, Tiger Prawn, Whitefish Topped with Caviar
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Yuzu Sorbet
JPY 20,000
Price is inclusive of tax and service charge.
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