PEF2Y Yakitori “Chicken”

(3 Skewers/ serve)

O &R M

thigh dipped in tare

@550 2< 13 Tsukune

breast mince & ginger meatballs with tarve

© B3 A Hasamwi

thiogh & scallion dipped in tare

@55® &&& Mi "ﬂ!lﬂ

thigh with spicy herb mayonnaise

o FFLF—X Chicken Cheese

breast with melted cheese & sesame dressing

w50 O FRE Teba-Saki

grilled jumbo wings with takumi salt (1/serve)

BB Tori-Kara

fried, spiced breast dipped in tare

F® Kimo

Liver dipped in tare

© M Kokoro

heart dipped in tare

Gluten free by request . Chickeg,Chaese

Vegetarian by request

0 Vegan by request

05%® Chef s favourite (Osusume)

Miniwum spend of 350/ Person. Not applicable for parties leaving before 7. 30pw



KRR 2%¥H
Butaniku & Guyniku “Pork & Beef”

(3 Skewers/ serve)

5 O HBRIVS Buta-Bara
grilled pork belly with herb salt

o550 BNY Kushi-Katsu

pork schnitzels, Japanese style

© fa—2R Gyu-Rousu

Black Anous beef with ponzu (citrus vinaigrette)

% Wagyu

grilled Wagyn

w5 O =28 Beef-Sashini

sliced Black Angus beef fillet sashimi

P 540

ra

P8 Kamo “Duck”

(3 Skewers/ serve)

«55P MBS Kamo-Yaki

grilled duck breast with BBQ plum sauce

O RE—27M Sumoku-Kamo

smoked duck breast with yuzu misc

FY 2uri

grilled duck gizzard

Gluten free by request
Vegetarian by request

0 Vegan by request

05%® Chef s favourite (Osusume)

Miniwum spend of 350/ Person. Not applicable for parties leaving before 7. 30pw



L3 Yasai “Vegetables”

(3 Skewers/ serve)

«+200 BT HR Nasu-Dengaku

agrilled egoplant with yuzu misc

2 O0 70v2)-=2= Grilled-Broccolini

grilled broccolini with sweet soy sauce reduction

00 WATA Ingen

green bean with sesame vinaigrette

a5 O FOZ Kinoko

tempura button mushroow with green tea salt

OO0 ZYSF Eringi

ogrilled king oyster wushroom

o0 T Atsu-Age

grilled tofu with soy sauce

= O RF Gyoza

fried vegetarian dumplings (5/serve)

5 @ CB2%v7R Gobo Chips

burdock rcot chips

0 BY>¥ Takumi Salad
please ask staff for the salad of the day

Gluten free by request
Vegetarian by request

0 Vegan by request

05%® Chef s favourite (Osusume)

Miniwum spend of 350/ Person. Not applicable for parties leaving before 7. 30pw



&1 Gyokai “Seafood”

(3 Skewers/ serve)

O Y—ELNS Salmon-Yaki

salt grilled salmon

‘ai“m O 4 ” l ka

grilled squid with BBQ sauce

p55° 72 tS Tako-Yaki

octopus puff in tempura batter (5/serve)

O Y-=EVAT7—% Salmon—-Steak

smoked salwon with ponzu

A—7 Suupu “Soup”

O 8R—7 Tori-Suupu

chicken scup with ginger, scallion & shiitake mushroom

2552 O0 HKNEH Miso-Shiru

wiso soup with seaweed, scallion & tofu i
55

ki

Gluten free by request
Vegetarian by request

0 Vegan by request

05%® Chef s favourite (Osusume)

Miniwum spend of 350/ Person. Not applicable for parties leaving before 7. 30pw.



Z8R¥ Gohan “Rice”

B X Unagi

grilled eel on rice

00 BRMT Ocha-2uke

rice in tea hroth

#5200 MPBICFY Yaki-Onigiri

grilled vice ball with soy sauce

55200 F=ABILEY Cheese—Oniginri
grilled pice ball with melted cheese

EX Takumi-Don

grilled chicken thigh & scallion on rice

B3 Kara-Don

fried, spiced breast dipped in tare on rice

Zd Gokan

steamed wice

Gluten free by request
Vegetarian by request

0 Vegan by request

05%® Chef s favourite (Osusume)

Miniwum spend of 350/ Person. Not applicable for parties leaving before 7. 30pw



