- IR Month of July 2021

Hinata $£120 course menu
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Dessert
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Menus are subject to change
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Japanese yam soup, marinated deep fried fish, Japanese omelette

Softened octopus, Ganmodokl "Frided bean curd”
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Conger Pike thMJw/Lsai
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Premiwm fresh cateh of the day*
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*Consuming raw or undercooked food may tnerease Your risk of
foodborne [llness.

Egoplant with miso gratin
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Chilean seabass L curry soy mille sauce
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US Prime beef cutlet
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Vinegared eel and cucumber
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Cold naniwa udon noodle with poached egg
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Toot%'s desert
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Executive Chef Akinorl Tanigawn

Ninata

japanese fine dining

AlL food allergens and dietary restrictions must be disclosed at least 24 hours in advance. Please be

advised that cross contaminatlon cam occur.



