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Loai hoa nay con dugc ménh danh la hoa anh dao mua Thu.

Néu ngudi Nhat thudng thich ngdm hoa Sakura vao méi dé thang Tu v&, thi
Kosumosu la loai hoa nd rdé khi Thu sang cung tiét trdi mat mé, giao thoa
sau nhiing anh nang hé chéi chang.

The flower presents as the autumn cherry blossom. In Japan's tradition,
cherry blossom is well-known in April when Japanese people celebrate their
festive w:tﬁ many activities, while Kosumosu season presents for the transi-
tion between Summer and Autumn with beautiful weather after sunny

days. *
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"Dudc try M hiing ti loai hoa anh dao clia mua Thu.
. trudng Kobayas kamasa va Satou Hirohito cla Yen Sushi Premium
o da tao nén Kosumosu - ban giao hudng mua thu.
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i With the meaning of
Kosumosu - Autumn Cherry Blossom, the head chef from Yen Sushi Preﬁ-
Chef Satou Hirohito have curated a special menu for this special season.



- THETASTE OF AUTUM

Tiét tr&di hanh néng clia mua Ha nhugng lai sy mat meé cua sic Thu diu dang, thai
khéc céc loai nguyén vat liéu dat dudc dd tugi ngon can thiét nhu sd diép va ca thu
dao (Sanma - #JJf) ti Hokkaido, cd nhéng (Kamasu) cta viung Nagasaki va cé néc
(Yamaguchi - 74 ) tU Kyusyu phoi hdp cung cdc loai nam tudi ngon trai dai trén
khap nudc Nhat.

PiEc biét hon, phai nhac dén do béo tit Bd Wagyu dat chat lugng AS sé tan chay Khi
thudng thic ting mleng, khi dudc nudng tai.'Set menu mua thu lan nay sé dem
hugng vi mua thu cta Nhat ban kém nhing cach trang tri s& mang lai cam giac nhu
dang thudng thic thuc su 8 Nhat \

The beautiful of Autumn featuring the ingredient of the seasonr such as Scallop,
Sanma (Pacific saury) from Hokkaido, Kamasu (Red barracuda), Fugu (Puffer fish)
from Kyusyu. In addition, the signature mushrooms from Japan are also brought
the unigue taste to every dish in the Kosumosu Menu.
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.STARTER.
Aburi ho-ritsu no Tosa su jure-kake
Salad so diép, bach tudc va tring ca hoi
Scallop, octopus, salmon roe

.3 KINDS OF ZENSAI . L
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Ca Ayu tring Ga néc Susahécé nhé;g" i
t Red barracuda
Sweetfish Puffer fish -
. SASHIMI MORIAWASE . s
Y '

Bung ca ngl, ca cam, nhum bién, tring ca hdi & muc
Tunaq, Tai fish, Sea.urchin, Salmon roe, Squid

. YAKIMONO .
Hitachi A5 .?'
« BO Hitachi chuan A5 nudéng

. MUSHI ¢
Tring hap
Steamed egg

. MAIN DISH .
Sanma no donabe gohan
Com ca thu dao va trdng ca hoi
Japanese fresh saury and salmon roe rice

Watari kani no miso sipu
eyt Sup miso ghe xanh
ey y Blue swimmer with miso soup
.‘-: F, —
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£ ﬂzmk . DESSERT.
e are cheese aramodo
’/ g Nho xanh, dau, phtie'bon tu va kem phosmai

Grape, strawberry, raspberry
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Aburi ho-ritsu no Tosa su jure-kake
K DRSO HAERED 2 L D
Scallop, Octopus, Salmon roe
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Komochi ayu no kanroni Kamasu no bo sushi Fugu to age
Ca Ayu tring Sushi ca nhong Deep fried puffer fish

.3 KINDS OF ZENSAI .
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. SASHIMI MORIAWASE .
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Maguro, Madai, Uni, Tobiko, Aori
Tuna, Tai fish, Sea urchin, Salmon roe, Squid
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Yaki Hitachi A5
B ) satE sl (26D
Crilled Beef - Hitachi A5
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Sanma no donabe gohan
Bk I fatiieh (2 Al
Japanese fresh saury and salmon roe rice
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Watari kani no miso supu
R

Blue swimmer with miso soup
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Rare cheese aramodo
X E=A FE—R
Grape, strawberry, raspberry
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Hotline

Facebook

Instagram

Website

Address

1200 066 B30

@yen.sushi.pramium

@yvensushi.premium
[

www.yensushipremiumvn

- 123 Ba Huyen Thanh Quan, District 3, HCMC
- 49 Tran Ngoc Dien, Thu Duc City, HCMC




