iﬁizﬂn

12,800

'ﬁj § Appetizer
8&j2Fd Lk BA
KEMCHER 28 o F4%
iELEEZ MRAE
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop

Firefly Squid and Grilled Mugwort Wheat Gluten, Green Onion, Japanese Sansho Pepper Leaf Miso
Simmered Sakura Shrimp with Broth, Saltwort

A % Clear Soup

oA 2B BB F4 i &
Sardine Ball, Tofu, Scallion, Greens, Shredded Ginger

l& ‘) Sashimi
Ao =388

3 Kinds of Sashimi

i % Simmered Dish
FaFNEKE LHE TRR £EFF

Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

% % Grilled Dishes
B E Rie~X-> HLIoWw

Grilled Spanish Mackerel with Green Peas and Miso, Spring Cabbage

& % Deep-Fried Dish
RS MERPE KT AL FE

Young Sweetfish and Udo Tempura, Vinegared Seaweed, Perilla Flower, Lemon

'& $ Chirashi-Sushi
666 L A&% Lkim

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A8 0 F¥— b
Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAXNIKRIL & VARV EZ R 2BLB T ET,
Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche

883 FL HFHir BA
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop

i@% :‘ﬁ Appetizer
L@ kGded LARF FHF LZ-F Lt4
A8 LXK

Squid with Sesame Oil, Manchurian Wild Rice, Red Konjac, Honewort, Black Chili Pepper
Bluefin Tuna, Wasabi

A % Clear Soup
PRWIE 2 T HMEAHAF
F34Fr=F 41 2B
Sea Bream, Grilled Shiitake Mushroom, Dried Tomato, Dill, Seaweed
%% ¥ Grilled Dish
Sa#sfr d R&e~xX-> HLow 2+t4

Grilled Abalone with Green Pea Paste, Spring Cabbage, Chili Pepper

i *5 Warmed Dish
R ER L VA
B ¥R DBFAEFI LA

Stewed and Grilled Kuroge Wagyu Beef,
Steamed Bamboo Shoots, Scallion, Manganji Pepper, Wasabi

#% % Deep-Fried Dish
FBEE X IRIERFERE
RET Aik BE

Young Sweetfish and Udo Tempura, Vinegared Seaweed, Perilla Flower, Lemon

’& $ Rice

BELRET FHob

Rice in Broth with Dried Mullet Roe, Japanese Pickles

‘H' ?\ Dessert
REF

Fruits

KELCFNLAAEX A T ) £+, Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B X % 23544537 £+, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

20,000

i {‘j' Amuse-Bouche
88jsrwF < FHak BA
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop
i@ % Appetizer
g LEEZ | BRAE
B AhG4i LARF SHHE wLI-F x4
A8 LR
F2HEECH BARKRI i &
B8 EF AL Fk ardb
Simmered Sakura Shrimp with Broth, Saltwort
Squid with Sesame Oil, Manchurian Wild Rice, Red Konjac, Honewort, Black Chili Pepper
Bluefin Tuna, Wasabi

Steamed Sticky Rice with Hairy Crab, Crab Butter with Ponzu Sauce, Shredded Ginger
Deep-Fried Flatfish with Fish Roe, Salt, Sudachi Citrus

A é‘b Clear Soup
B2 T BABF

F34r=2tF Sq41 288G
Sea Bream, Grilled Shiitake Mushroom, Dried Tomato, Dill, Seaweed

§ % Steamed Dish
KDL FPPRANSHZRERERG L
2] 4G 2o G

Steamed White Asparagus and Corn Paste, Sea Urchin, Dashi Sauce, Japanese Pepper Leaf

55 3B Grilled Dish
faifsffrd AREiex-> H 6w %:t%

Grilled Abalone with Green Pea Paste, Spring Cabbage, Chili Pepper

3& % Special Dish
2 E44 74 LIREIPZE
AR BE T7HITEIFF LA

Stewed Wagyu Beef Fillet in Broth
Grilled Scallion, Wheat Gluten, Manganji Pepper, Wasabi

4 F Sushi

#)AHZiE AH ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup

‘ﬂ' '& Dessert
REF

Fruits

KELCFNLBAAEX A T ) £+, Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B E % 2354437 £+, Menu items may be subject to change depending on availability.



TV IF7adedAL R
Premium Wagyu Kaiseki

37,100

i {‘j' Amuse-Bouche
8855 FE FHir BA
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop
iE % Appetizer
wiELEEZ MBRAE
L kbdi LBRF FHF LZ-F Lx+4
A8 LR
226 BAER ok R L
4488 F A3 Fa okl
Simmered Sakura Shrimp with Broth, Saltwort
Squid with Sesame Oil, Manchurian Wild Rice, Red Konjac, Honewort, Black Chili Pepper
Bluefin Tuna, Wasabi

Steamed Sticky Rice with Hairy Crab, Crab Butter with Ponzu Sauce, Shredded Ginger
Deep-Fried Flatfish with Fish Roe, Salt, Sudachi Citrus

A % Clear Soup
B2 T BABF

F34r=tF S41 288G
Sea Bream, Grilled Shiitake Mushroom, Dried Tomato, Dill, Seaweed

§ % Steamed Dish
KDL P PRANTIHRERDERG L
2T/ BEE FoF

Steamed White Asparagus and Corn Paste, Sea Urchin, Dashi Sauce, Japanese Pepper Leaf

5 ¥ Grilled Dish
fadifsfrd AEiex-> H 6w %:t%

Grilled Abalone with Green Pea Paste, Spring Cabbage, Chili Pepper

3& % Matsusaka Beef
2BAG 7 4 LA )4 &
I E LK ZE REW
Grilled Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,

'ﬁ $ Sushi

) AHF i AH ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup

‘ﬂ' '& Dessert
REF

Fruits

HKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AT ANAKL IS & JARE B X % 2354452 & # +, Menu items may be subject to change depending on availability.



*x 4

Appetizers

w o»

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

b4
=

Warm Dishes

i & *4‘ }! Chef’s Recommendation

FEEREHER 28 Fo G 4%
Firefly Squid and Grilled Mugwort Wheat Gluten,
Green Onion, Japanese Sansho Pepper Leaf Miso

P EBFE

Tofu Skin Sashimi
¥ g B\
Boiled Vegetables in Broth
883 Fe HFHir BA
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop
¥k
Seaweed in Vinegar
v—7—-F%3¥
Seafood Salad

A28 R

Clear Soup of the Day
%% i

Miso Soup

PIER) b At
5 Kinds of Assorted Sashimi
PER) b g
7 Kinds of Assorted Sashimi

FaJ 7 a&IX &
Simmered Eggplant in Broth

B5WmE\

Steamed Savory Egg Custard with Crab
Mo | w3 o338

Sea Bream Shabu-Shabu Hot Pot

1,200

950
900
1,500
950

2,500

1,130

500

5,800

7,700

1,500

1,800

3,800



¥ B

Deep-fried Dishes

% B

Grilled Dishes

& ¥

Rice and Sushi

B EMEHT
Vegetable Tempura
R) Ao XB R

Assorted Tempura

2 E4<4 -0 25— %
Kuroge Wagyu Beef Sirloin Steak

100 g

150 g
2E44 741 257—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
Ge1 4 S5, &

Grilled Abalone with Green Pea Paste

P ER
Steamed White Rice
4 8 o #pER
Seasoned Rice of the Day
#Z)EIANETR Y b
8 Pieces of Sushi
g6 6\
($3% | kds HA43)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

HKEACFHNCAZA AL TE) 7,
‘We only use rice grown in Japan for all our dishes.
MAAANKILE VARPE R 5 2 BABTEE T,

Menu items may be subject to change depending on availability

1,800

3,800

9,200
13,750

12,500
18,750

3,600

400
620
10,000

6,500



