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12,000
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1] § Appetizers
ADERF/X 475 BE 22 ALEARILGFiA

Hairtail, Salmon Roe, Tofu Skin, Broad Bean, Wasabi Stem and Fish Roe

7% & small Dish
%) #hsrze k W F e\

Tuna Rolled Sushi, Grated Radish with Yuzu

AR % Clear Soup
#LFFELRX Xvi-= FHFE-—=> 2/ F»3i

Shrimp and Wood Ear Mushroom Ball, Zucchini, Bell Pepper, Ginger, Japanese Sansho Pepper Leaf

ié ') Sashimi
AR ) bbb ZiE 20303

Today’s 3 Kinds of Sashimi with Vegetable Garnishes

‘Sl‘ .i ié Simmered Dishes
BHEE dkHhF LE B F4 £5+F

Simmered Freshwater Eel with Japanese Sansho Pepper, Eggplant, Yam, Wheat Gluten, Greens, Shredded Red Chili Pepper

¥ % Grilled Dishes
BA4H—o4f B3l 2% &¥
RERB FVERE H S 140 A%
BTAELHE F YoTa-C Rofg H L ow

Japanese Beef Sirloin, Shirona, Hot Spring Egg

Scallion, Ponzu Vinegar, Daikon Radish and Small Rice Crackers
Grilled Sea Bass and Sea Urchin, Mushroom Young Corn, Tade Leaf, Garnishes

’& $ Noodles
LZ2EEBT EAREXEBE HEKWIE
BB L

Deep-fried Harvestfish, Fig Tempura, Shishito Pepper
Kelp-flavored Buckwheat Noodles

‘d‘ é;- a‘ Dessert
AdnRHZiE

Today’s 3 Kinds of Fruit

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
MAANIKRILE VARG Z R #2360 T 8T,
Menu items may be subject to change depending on availability
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HOTARU NO KAISEKI

15,300

i {'ﬂ" Appetizer
SadTRT AWNF R
Abalone with Saikyo Miso, Vegetables

¥7/& ¥ smallDish

FrEF7EIPEORE FY 2R
Caviar and Egg Yolk, Truffle

4‘?&% Clear Soup
AR FR 56

Snapping Turtle, Green Onion Shoots, Small Rice Crackers

B ) sashimi
2R )b i 203z 03

Today’s 3 Kinds of Sashimi with Vegetable Garnishes

§ % Simmered Dish
BA4 7+ LA%$A2222

Japanese Beef Filet with Miso

¥ £ Grilled Dish
AAR g e Al

Grilled Rockfish, Grated Radish

’& $ Noodle

SBEBEINIT IJF ¥ A
Udon Noodles and Shark Fin Ankake Sauce

’H’ ’* Dessert
AQdoEPHhoigd!) %2 F

Today’s 4 Kinds of Fruit, Japanese Confection

MKEACFNLAZA AL TE) 5,
We only use rice grown in Japan for all our dishes.
AR E VARV E R 5 234608780,
Menu items may be subject to change depending on availability
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FUJI

20,400

i f‘:" Appetizer
SabTAlT AW E

Abalone with Saikyo Miso, Vegetables

¥7/& ¥ smallDish
FrE7EIPEORIE FY 7%
Caviar and Egg Yolk, Truffle

‘d“a’&% Clear Soup
AR FR 5o

Snapping Turtle, Green Onion Shoots, Small Rice Crackers

ié ') Sashimi
AR ) bbb ZiE 20303

Today’s 3 Kinds of Sashimi with Vegetable Garnishes

§ % Simmered Dish
PHELARE F LER XHRF £EFF

Spiny Lobster, Mushroom, Scallion, Eggplant, Shredded Red Chili Pepper

B ¥ Grilled Dish

AAE A%daH Al
Grilled Rockfish, Grated Radish

3& % Special Dish
%4474 LART—F HE¥HE

Japanese “Kuroge-Wagyu” Filet Steak, Grilled Vegetables

’& $ Sushi
A2dniz) A3 AF ki

5 Pieces of Sushi, Miso Soup

’H’ ’* Dessert
AdoEBHoigdh!) +2F

Today’s 4 Kinds of Fruit, Japanese Confection

HREACFNLRAZA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AR E VARV E B 5 234608780,
Menu items may be subject to change depending on availability
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Sushi Kaiseki

HedH

AYAME

9,300

X M

Hors d’oeuvres

AT Dagik X

Simmered Eggplant in Broth

S i\

Steamed Egg Custard

LE)NE
8 Pieces of Sushi

(A2 Fr>2 4% 12TH. ToteoR)

(Fatty Tuna, Semi-fatty Tuna, Whitefish, Sea Urchin, and 4 other Assorted Pieces of Sushi)

sk 258

Miso Soup

Ao 5FH¥F—F

Dessert of the Day

HKEXCFNLAZEA AL TE) 7,
We only use rice grown in Japan for all our dishes.



&Y AR

Sushi Kaiseki

" AT
KAEDE

15,000

* 1

Hors d’oeuvres

%) =38

Sashimi

FaF D agIR &
Simmered Eggplant in Broth

£

Steamed Egg Custard

LE)+R

10 Pieces of Sushi

sk %54

Miso Soup

A28dn5¥F— L
Dessert of the Day

KEACFNLAAL LAl TE) £,
We only use rice grown in Japan for all our dishes.



