i {'j" Amuse-Bouche
$BIKFE E gk 4173
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
i& % Appetizer
REKIBI & MHEHEFT
A8 LA
aF%F FovE HBIHF
Parboiled Octopus, Japanese Plum Paste with Pepper

Tuna, Wasabi
Steamed Taro Stem, Crab, Grated Yuzu

A % Soup
LE G 0— 2R
Mz%E R2EL 2R st 4

Kuroge Wagyu Beef Soup
Oboro Tofu, Spinach, Scallion, Shredded Ginger

3% ¥ Grilled Dish
A2 5 T B/ LR A

T2 ALFi%
Cutlassfish with Sea Urchin Sauce and Sansho Pepper,
Deep-Fried Broad Beans, Yanaka Ginger

§ % Simmered Dish
Elangrid £HE FR
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
3% % Deep-Fried Dish
SR FEAX
F03EE RN 27T dewkak

Sweetfish with Water Pepper, Fishbone Cracker
Vinegared Mekabu Seaweed and Watershield, Cucumber, Myoga Ginger

'& $ Steamed Rice
EPRARE2H $HAE
Zoiy ki

Steamed Sticky Rice with Corn, Shredded Perilla
Japanese Pickles and Miso Soup

‘H‘ "& Dessert
REF

Fruits

KELCFNLBAAEX A L TH) £+, Weonly use rice grown in Japan.
AT ANAK IS & JARVE B X % 2354452 & # +, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

20,000

i {‘j' Amuse-Bouche

a4 () BFvei Nk

Lightly Grilled Abalone, Soy Sauce and Butter Paste, Parsley
i@ % Appetizer
REKBI & HBEHETT
BELFE K&kt 773
A8 LR
aF% FTH0E H)DHF
EERIBT FEAXO
Parboiled Octopus, Japanese Plum Paste with Pepper
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Tuna, Wasabi

Steamed Taro Stem, Crab, Grated Yuzu
Deep-Fried Sweetfish with Water Pepper, Fishbone Cracker

A #b Soup
¥ FF4d o - AR
28 &% 028 #ii%

Kuroge Wagyu Beef Soup
Oboro Tofu, Spinach, Scallion, Shredded Ginger

*% 3 Grilled Dish
AD BT/ LI E
T2 ALFi%
Cutlassfish with Sea Urchin Sauce and Sansho Pepper,
Deep-Fried Broad Beans, Yanaka Ginger

E 3  Simmered Dish
Elnigxid £ HE 2R
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
% % Tempura
BRBE TALKH
F05%E UM ZF ook

Pike Conger Tempura, Green Soybeans and Miso Source
Vinegared Mekabu Seaweed and Watershield, Cucumber, Myoga Ginger

'ﬁ $ Sushi
) A4 AP ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘H’ '* Dessert
REF

Fruits

HKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AEANAUKL (L & VARV E B X % 235443 £+, Menu items may be subject to change depending on availability.



TV IF7adedAL R
Premium Wagyu Kaiseki

37,100

i {‘j' Amuse-Bouche
0% () BFvei Nk
Lightly Grilled Abalone, Soy Sauce and Butter Paste, Parsley
iE % Appetizer
REKBI & HBEHEFT
BELFE K&kt 77
A8 LR
aF% FTH0E H)DHF
ERIBT FEAX
Parboiled Octopus, Japanese Plum Paste with Pepper
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Tuna, Wasabi

Steamed Taro Stem, Crab, Grated Yuzu
Deep-Fried Sweetfish with Water Pepper, Fishbone Cracker

AR #b Soup
¥ FF4d o —XAR
28 &% 028 i %

Kuroge Wagyu Beef Soup
Oboro Tofu, Spinach, Scallion, Shredded Ginger

. ¥ Grilled Dish
AD T A LIRS
2 stik

Cutlassfish with Sea Urchin Sauce and Sansho Pepper,
Deep-Fried Broad Beans, Yanaka Ginger

E % Simmered Dish
FElnigikid LWL FR
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
3& % Matsusaka Beef
2BEG 7 4 LA )4 &
H¥HE LR Zam BREM
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,
@ $ Sushi
) A7 38 AP ki
3 kinds of Sushi and Rolled Sushi, Miso Soup
‘ﬂ' '& Dessert
REF

Fruits

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



*x 4

Appetizers

wB H

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

BBELKFE HHar 4735

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

P 4BE

Tofu Skin Sashimi
¥ g0 BE\
Boiled Vegetables in Broth
Sa % () B&FvbR
Lightly Grilled Abalone, Soy Sauce and Butter Paste, Parsley
¥k
Seaweed in Vinegar
v—7-F% 35
Seafood Salad

Ad 7D ERY
Clear Soup of the Day

KL T

Miso Soup

PER) bt A
5 Kinds of Assorted Sashimi
PEER) 4 it

7 Kinds of Assorted Sashimi

FaJ 7 a&IX &
Simmered Eggplant in Broth
DR 3

Simmered Tomato in Broth

B5WmE\

Steamed Savory Egg Custard with Crab
Mo | w3 o338

Sea Bream Shabu-Shabu Hot Pot

1,800
950
900

3,500
950

2,500

1,130

500

5,800

7,700

1,500

1,300

1,800

3,800



¥ B

Deep-fried Dishes

% B

Grilled Dishes

/&

Rice

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
A & T/ LIS

Cutlassfish with Sea Urchin Sauce and Sansho Pepper

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

2,800

400
620
10,000

6,500



