Chef’s Table Koyo

We are pleased to announce the launch of an authentic Edomae sushi omakase course at Chef’s Table Koyo,
crafted in the spirit and technique of the renowned Sushi restaurant Ishibashi Masakazu of Ginza, Tokyo.

Expert sushi chefs will carefully craft each course using seasonal ingredients, incorporating traditional
Edomae techniques. Every element—from temperature and aroma to the state of ageing—is meticulously
considered to highlight the natural flavours of the ingredients.

Enjoy this sensory-rich dining experience in an intimate, live-counter setting,
where the changing seasons are reflected in every refined dish.

SO GG iR FRSIEM ] O E ORI IE ARG = 7HIR DY & —
RO AR N 05, A OB W AL B OBIEELTE 0 LR o — B2 “ B T 0" 0 a =2 BT TR,
FEMOBELE) BBIREE T ICEUE L B ARD BRET| S HLES

FEEAN DR ZFIITHRLDZ I 7 DS NS ER T IUF OB L WU TR ZORELL LI,
FREERB S 2 AT BITL HTEE W,

ALZE

Koyo



FLE

Koyo

Lunch Menu
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Appetiser

Sushi 7 pieces
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Sushi Roll
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Miso Soup
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JPY 9,500
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Lunch Menu
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Assorted Appetisers 4 Kinds
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Sushi 3 pieces
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Seasonal Cuisine
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Sushi 2 pieces
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Vinegared Dish
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Sushi 5 pieces
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Sushi Roll
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Steamed Custard Egg
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Miso Soup
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Seasonal Dessert with Fruits
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JPY 15,000
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Dinner Menu
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Appetiser
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Sushi 10 picces
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Sushi Roll
=

Miso Soup
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JPY 18,000
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Dinner Menu
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Assorted Appetisers 4 Kinds
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Sushi 3 pieces
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Seasonal Cuisine
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Sushi 2 pieces
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Seasonal Cuisine
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Sushi 2 pieces
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Vinegared Dish
BOEL

Sushi 3 pieces
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Sushi Roll
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Steamed Custard Egg
EFhEs

Miso Soup
ZiNastan

Seasonal Dessert with Fruits

IKEF

JPY 28,000
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A La Carte
Omakase Assorted Sushi 3 Pieces JPY 3,500
BEhE TSNS SE
Omakase Assorted Sushi 5 Pieces JPY 6,000
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