';gAm

12,800

'ﬁj § Appetizer
FER ) TALWR
22 PEA77 Fhar
2 XAH v F@EeR
Steamed Octopus with Sake, Sea Urchin with Sansho Pepper

Deep-fried Pike Conger, Okra, Egg Vinegar
Muscat with Tofu

A % Clear Soup
HEht F 4 X
L& A Rof

Grilled Sweetfish and Burdock Ball, Shimeji Mushroom, Winter Melon, Water Pepper

l& ‘) Sashimi
A8 Z4% )
3 Kinds of Sashimi
%% ¥ Grilled Dishes
SAWEHE FTEFIHE £HE
Grilled Flounder with Miso, Green Chili Pepper, Dried Tuna Flakes
i % Simmered Dish
FaFHBIRE HUE DTHRRAR L£EFTF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
#5 % Deep-Fried Dish
ALRXEAE
QFEHARDFHBY MAAdF K&t
Greeneye Tempura, Fried Whitefish and Pumpkin, Ashitaba Leaf, Tempura Dipping Sauce
/& $ Chirashi-Sushi
X666 L A% Lkhiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

KEICFILAZELE®ALTE) T,
We only use rice grown in Japan.
MAAANKNILE VARPE R 2BABTE T+,
Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche
Fo45 RieLbiR
FIA4 PP RANSHR BR A%
Prawn with Mashed Tofu in Cup of Kiwi, White Asparagus, Silvertop, Shrimp Salt
772 % Appetizer
®EHT PrA75 & it
A& LR

HE3RFFe BnF 7R354
Deep-fried Pike Conger, Chopped Okra, Egg Vinegar

Tuna, Wasabi
Grilled Eggplant in Jelly, Herring Roe, Asparagus

A % Clear Soup
Saf A
IRIR bbby g A
Simmered Abalone, Wheat Gluten Somen, Madeira Vine, Udo, Sudachi Citrus
Bt ¥ Grilled Dish
UL S ELXAT A
AN 2RI FEFIHE £HE

Grilled Harvestfish with Miso
Grilled Pineapple with Black Pepper, Grilled Green Chili Pepper, Tuna Flakes

§ % Warmed Dish
%28 BIEEF Z->F LXK
Burdock Tofu, Deep-fried Burdock, Honewort, Wasabi
3& % Special Dish
REET /LR KRN
Steamed Octopus with Sea Urchin Sauce with Sansho Pepper, Winter Melon
@ $ Steamed Rice
$BRE\ 2oE Fo3F
FZoih ki

Steamed Sticky Rice with Eel, Pine Nuts, Japanese Sansho Pepper Leaf
Japanese Pickles and Miso Soup

‘H‘ "& Dessert
REF

Fruits

HKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AEANIUKIL (L & VARV E B E % 2354437 £+, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

20,000

i {‘j' Amuse-Bouche
Fo4%5 eG4 2
K94 P 7ANRSIHR KA ik
Prawn with Mashed Tofu in Cup of Kiwi, White Asparagus, Silvertop, Shrimp Salt
iﬁ % Appetizer
SERHF RS Fam ki
BB PEAT S5 HHak
B LA
REETF LI AN
HEFFed BnF 7RI HX

Sea Bass-rolled Water Pepper, Salt, Sudachi Citrus
Deep-fried Pike Conger, Chopped Okra, Egg Vinegar
Tuna, Wasabi
Steamed Octopus with Sea Urchin Sauce with Sansho Pepper, Winter Melon
Grilled Eggplant in Jelly, Herring Roe, Asparagus

A % Clear Soup
e
ERFRE L0b0» FRE kb
Simmered Abalone, Wheat Gluten Somen, Madeira Vine, Udo, Sudachi Citrus
. ¥ Grilled Dish
A& S TR A
HENL CERIR FEFTIHE £HE

Grilled Harvestfish with Miso,
Grilled Pineapple with Black Pepper, Grilled Green Chili Pepper, Tuna Flakes

§ % Warmed Dish
4%2% BU4F Z-F LXK
Burdock Tofu, Deep-fried Burdock, Honewort, Wasabi
3& % Special Dish
L E XTI
OB #BE HE r233FP: tH4AEFF

Kuroge Wagyu Beef Sukiyaki
Scallion, Enoki Mushroom, Chrysanthemum Leaves, Chopped Tofu Skin, Chili Pepper

@ $ Sushi
#) A ZiE AH ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘ﬂ' '& Dessert
REF

Fruits

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



TV IP7adedi R
Premium Wagyu Kaiseki

37,100

i {‘j' Amuse-Bouche
Fo4%5 eG4 2
K94 P 7ANRSIH R BA ik
Prawn with Mashed Tofu in Cup of Kiwi, White Asparagus, Silvertop, Shrimp Salt
i@ % Appetizer
SERHFARSE Fam ki
BB PEAT S HHak
B LA
REETF LI AN
HEFFed BnF 7R3 45X

Sea Bass-rolled Water Pepper, Salt, Sudachi Citrus
Deep-fried Pike Conger, Chopped Okra, Egg Vinegar
Tuna, Wasabi
Steamed Octopus with Sea Urchin Sauce with Sansho Pepper, Winter Melon
Grilled Eggplant in Jelly, Herring Roe, Asparagus

A % Clear Soup
e
YHFER B0 b0 g kb
Simmered Abalone, Wheat Gluten Somen, Madeira Vine, Udo, Sudachi Citrus
. ¥ Grilled Dish
5% EAG I A &
HENL CERIR FEFTIHE £HE

Grilled Harvestfish with Miso,
Grilled Pineapple with Black Pepper, Grilled Green Chili Pepper, Tuna Flakes

§ % Warmed Dish
4228 BIEE Z->F LXK
Burdock Tofu, Deep-fried Burdock, Honewort, Wasabi
3& % Matsusaka Beef
247 4 VRK ) S
HHE LR ZE EARM
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce
@ $ Sushi
) A7 =48 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.
AT ANAK IS & JARVE B X % 2354452 & # +, 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

REGER ) THALWR

Steamed Octopus with Sea Urchin Sauce with Sansho Pepper

P 4BE

Tofu Skin Sashimi

¥ g0 BiE

Boiled Vegetables in Broth
Fo1445 LG4

Prawn with Mashed Tofu in Cup of Kiwi
¥ < ak

Seaweed in Vinegar
v—7-F% 35
Seafood Salad

Ad» EBR%D

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

§ 5o E
Steamed Savory Egg Custard with Crab
o | 30 » 3788
Sea Bream Shabu-Shabu Hot Pot

2,100
950
900

2,200
950

2,500

1,130

500

5,800

7,700

1,500

1,800

3,800



¥ B

Deep-fried Dishes

% B

Grilled Dishes

4}

Rice

B EMEHBT
Vegetable Tempura
R)ecbeXEA

Assorted Tempura

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

100 g

150 g
2344741 X5—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
LA L S S TV A

Grilled Harvestfish with Miso

PP ER

Steamed White Rice

A B o #p4R

Seasoned Rice of the Day
#)HINFTE Y b

8 Pieces of Sushi

MKEQACFNERAZE LA TE) 5,

We only use rice grown in Japan for all our dishes.

KAAXNTUKIICE VARV ERE 6 2BH6P T80+,

Menu items may be subject to change depending on availability

1,800

3,800

9,200
13,750

12,500
18,750

3,200

400
620

10,000



