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Kyushu is the third-largest island in Japan, including Fukuoka, Oita, Nagasaki, Kumamoto, Kagoshi-

ma, Miyazaki, Saga prefectures, and has a large variety of seafood.

In this Autumn, sen-ryo introduces Bungo-Aji, with firm and springy flesh and is harvested in the

Bungo Channel. Also, Greater Amberjack, also known as the “Fish of Kagoshima”, is the top-grade
greater amberjack and received a certification of safe quality. It has a rich fat content, in a peachy
color and with chewy flesh. It is good for beauty and health. Shokunin curates them into exquisite

cuisines and gives the diners a palatable journey of Autumn.
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“, ‘_& T s g - . g Ingredients are carefully selected, tastes finely curated by Shokunin and combined
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r \ ’ from Toyosu Market r Soya Sauce from Igagoe is at the heart of everything at sen-ryo and this Shokunin spirit remains the same
since the very beginning.
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Please inform us of any food allergies and we will be happy to recommend another dish. All combinations specially selected by our chefs. We are unable
to change the combinations and apologize for this. Thank you for your understanding.
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Allitems are subject to availability, sen-ryo reserves the right to change the items without any further notice.
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Limited supply, while stocks last. Photos are for reference only. For dine-in only. Subject to 10% service charge.
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Whole Bungo-Aji 3 Ways (Oita)

$198
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Yobuko Squid Sashimi (Saga)

$138
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Seared A5 Wagyu Sushi (Kagoshima)

$58

11/ & /pc

i 2 M & A (B G s )

BDEN >N 8 (BRE)
Greater Amberjack Sushi (Kagoshima)

$28

14/ 8 /pc
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EOMBAYVISFRE (BRE) Grilled Chicken Thigh in
. Greater Amberjack Sashimi (Kagoshima) Charcoal Style Sauce (Japan)

$78 $72




