% ﬁ FUYUGASUMI

17,000

i {'j’ Amuse-Bouche
X7 S R ik ARk
Prawn and Ginkgo Nuts with Mashed Tofu
BF =4& Appetizer
SHart EEFRMmIppl Ak
48 LXK

Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Bluefin Tuna, Wasabi

AR % Clear Soup
wRAX BB HE HE &

Sea Cucumber Cake, Grilled Scallion, Chrysanthemum Leaves, Shredded Ginger

%% ¥ Grilled Dish
nee A et FE2hded 2t4d 554v2a
Longtooth Grouper, Green Vegetables with Bonito Flakes, Chili Pepper, Radish

§ ﬂé Steamed Dish
fabF-o21\ LtkE Z-oF FEwF

Abalone and Yam Ball, Seaweed Broth, Honewort, Yuzu

3 & Deep-Fried Dish
TFEAEE LZ8BEBY

RN B Tat
Soft Roe Tempura, Deep-Fried Harvest Fish,
Cucumber with Finely Chopped Sesame Seeds, Grated Turnip with Vinegar

’& $ Rice
2TRECH BIFEB/T LE X F
Foth kiw

Steamed Sticky Rice with Sea Urchin, Tofu Skin Sauce, Wasabi, Japanese Pepper Leaf
Japanese Pickles and Miso Soup

’H’ ’* Dessert
REF

Fruits

KEQFNLAZ A LA L TH ) £+, Weonly use rice grown in Japan.
FKAEANIUKIL (L & YRARPE B & %4 2354052 & 3, Menu items may be subject to change depending on availability.



1\i HITRAGI

22,000

i {'j’ Amuse-Bouche
REARXHSHS T EAE H)EE
Cured Tilefish with Kelp Flavor-Rolled Potherb Mustard, Roasted Dried Mullet Roe
iB % Appetizer
SGatvh R EF Rk | Adk
48 LR
e EAS
$upEritatbioz
FULHF—X EFast
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Bluefin Tuna, Wasabi
Leaf Mustard-Rolled Herring

Prawn and Ginkgo Nuts with Mashed Tofu
Dried Persimmon and Cheese, Taro Cracker

AR % Clear Soup
wRALX MR HE st £

Sea Cucumber Cake, Grilled Scallion, Chrysanthemum Leaves, Shredded Ginger

¥ %5 Grilled Dish
ek i |l 37 F 3241 2t4d 5514922
Longtooth Grouper, Green Vegetables with Bonito Flakes, Chili Pepper, Radish
% % Steamed Dish
AL F-240 2E Z-oF EF
Abalone and Yam Ball, Seaweed Broth, Honewort, Yuzu
3& % Special Dish
HEAS5 2249474 LABI] &
¥ HA ANWRAE BEak

Kuroge Wagyu Beef Fillet Parboiling
Mushrooms, Chrysanthemum, Cucumber with Finely Chopped Sesame Seeds, Grated Turnip with Vinegar

'& $ Sushi
) A7) Zi& AP ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup

‘ﬂ' "& Dessert
REF

Fruits

KEQFNLAZ A LA L TH ) £+, Weonly use rice grown in Japan.
FMAEANIUKIL (L & YRARPE B ¥ %4 2354052 & 9, Menu items may be subject to change depending on availability.



TV IPoadediR
Premium Wagyu Kaiseki

37,100

i fi" Amuse-Bouche
RBARHGHH T2 2455 WM)EL
Cured Tilefish with Kelp Flavor-Rolled Potherb Mustard, Roasted Dried Mullet Roe
iﬁ % Appetizer
gsokvh v BaiF Rl Ak
A& LXK
&3 FEAS
b E it i i
FUlLHF— X EEFAHK
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Bluefin Tuna, Wasabi
Leaf Mustard-Rolled Herring

Prawn and Ginkgo Nuts with Mashed Tofu
Dried Persimmon and Cheese, Taro Cracker

R 3 Clear Soup
wRALX MR HE st £
Sea Cucumber Cake, Grilled Scallion, Chrysanthemum Leaves, Shredded Ginger
%% ¥ Grilled Dish
e E 3] FEEthid %2td 554972
Longtooth Grouper, Green Vegetables with Bonito Flakes, Chili Pepper, Radish
§ % Steamed Dish
fALF-210 2idE Z-oF EWF
Abalone and Yam Ball, Seaweed Broth, Honewort, Yuzu
33. % Matsusaka Beef
2BA4 7 4 LIRA )4 &
I E LR OFE EREW
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,
'& $ Sushi
# ) %% Ny

Sushi, Miso Soup

‘ﬁ' ‘* Dessert
REF

Fruits

KEQFNLAZ A LA L TH ) £+, Weonly use rice grown in Japan.
MAEANIUKIL L & YRARPE B & %4 2354052 & 4, Menu items may be subject to change depending on availability.



