%

RAN
12,000

i {'ﬂ" Hors d’oeuvres
GAF 52041 F FF <6
Dried Sweet Fish with Salted Sweet Fish Guts, Mushrooms, Greens, Salmon Roe

'ﬁf § Appetizers

BREE FRHLAEA KoF RT RFAAGHD 4T

Abalone with Jellied Broth in Ground Cherry Cup, Herring Roe on Kelp, Japanese Sansho Pepper Leaf,
Cured Taro Stem, Round Sushi

A % Clear Soup
AKX ¥ #x % 24

Pike Conger Cake, Mushroom, Water-Shield, Greens, Baby Ginger

ié ') Sashimi
AR )V4bbeZiE 20303
Today’s 3 Kinds of Sashimi with Vegetable Garnishes

-3 % Simmered Dishes
FHBELZRFE RiTHRKRE A& 48D
Spiny Lobster with Egg, Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes
6 ¥ Grilled Dishes
AL@gRgtgt B2vEEx BF T4

Japanese Butterfish with Miso, Yanaka Ginger with Spicy Miso

#5 % Deep-Fried Dishes
BERDTH T xoy bRXH
MAE FiT Riit
Prawn, Shallot with Egg, Angelica Keiskei Leaf, Eggplant
’& $ Noodles
A E
BE X4 AN HLE R
Chilled Somen Noodles, Sea Bream, Baby Ginger, Cucumber, Tofu, Sesame

‘ﬁ' "& Dessert
RIERFKRE <rT—FE F—NVEF VD

Fig with Sesame Amber Jelly, Mango Mousse with Yogurt and Mint

KEACFNLAAL AL TE) £,
We only use rice grown in Japan for all our dishes.
AN TKL I E VARV EZ B 6 23460878 E T,
Menu items may be subject to change depending on availability



TEOF

YOIZORA NO HANA

15,300

i {'ﬂ" Appetizer
B3 2dd-1 KF A75 RN 2T A
Octopus and Plum Yam, Okra, Baby Ginger, Myoga Ginger, Greens

M small Dish

B4t 7 4 VER FS LER

Smoked Japanese “Kuroge-Wagyu” Filet, Sea Urchin, Wasabi Leaves

AR % Clear Soup
2B an FE FHE O S — St

Pike Eel, Oriental Pickling Melon, Water-Shield, Somen, Tuna Broth Dipping Sauce

ié ‘) Sashimi
EFRBACAANZRE H OV

Turban Shell and Today’s 3 Kinds of Sashimi with Vegetable Garnishes

6 ¥ Grilled Dish
Ghad¥ESZ T WA LFi%
Sweetfish and Eggplant, Fish Bone Crackers, Yanaka Ginger
‘J‘ i% Simmered Dish
LR E AN % FF
Simmered Duck, Winter Gourd, Greens, Mustard
7% %’ Special Dish
FHeALEF )BT HEE

Spiny Lobster with Egg Sauce

A F sushi

BBE A7 HiE S ¥ A
Steamed Eel Sushi and Udon Noodles

‘d‘ §.~ a‘ Dessert
EH it

Today’s 4 Kinds of Fruit

HKERCFNLAZALA AL TE) 5,
We only use rice grown in Japan for all our dishes.
KAEANAKIL & VARG E R 5 2384603780 E T,
Menu items may be subject to change depending on availability



2 3

FUJI

20,400

i f‘:" Appetizer
B3 2 dded KF X735 RN 27 AR
Octpus and Plumm Yam, Baby Ginger, Baby Ginger

J» M small Dish

747753 %»->5 ¥&
Foie Gras, Baby Taro and Shishitou Pepper

AR % Clear Soup
g2 o FE FR8 » e — &t

Pike Eel, Oriental Pickling Melon, Water-Shield, Somen, Tuna Broth Dipping Sauce

) sashimi
FRERArXrAdnZiE H | SV

Turban Sell, Today’s 3 Kinds of Sashimi with Vegetable Garnishes

% ¥ Grilled Dish
TR LR &GRFHESZIRBEE THH LFEE

Steamed Sea Urchin, Sweet fish and Eggplant, Fish Bone Crackers, Yanaka Ginger

5, % Simmered Dish
P2 Foagik &

Simmered Tomato in Broth

3& % Special Dish
2244741 25—%
MHEEZHE H LSV

Japanese “Kuroge-Wagyu” Filet Steak, Grilled Vegetables

’& $ Sushi
Adnzl) A% ke

Sushi of the Day, Miso Soup

‘d‘ é;- a‘ Dessert
FHhoid

Today’s 4 Kinds of Fruit

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
HAEANAKAIL E VARG E R 5 2384503780 E T,
Menu items may be subject to change depending on availability



&R

Sushi Kaiseki

HedH

AYAME

9,300

*.43

Hors d’oeuvres

£FaF DIk &
Simmered Eggplant in Broth

S\

Steamed Egg Custard

(LE)ANE
8 Pieces of Sushi

(A2, F¥r2 4% 2TH Towkel)

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

sk 258

Miso Soup

2@ FH¥—F
Dessert of the Day

HKERCFNLAZALA AL TE) ¢+,
We only use rice grown in Japan for all our dishes.



&Y AR

Sushi Kaiseki

" AT
KAEDE

15,000

LR

Hors d’oeuvres

%) =38

Sashimi

AFaF DeBIR &
Simmered Eggplant in Broth

S\

Steamed Egg Custard

LE)+R

10 Pieces of Sushi

ok 258

Miso Soup

ABa5H¥— b
Dessert of the Day

HKERCFNLAZ A LA TE) 5,
We only use rice grown in Japan for all our dishes.



