%

RAN

12,000

ﬁf § Appetizer
SREAR) 0850 RILLH
BngF B 2z 408 $HEYE A

Pufferfish in Jelly Broth, Fried Japanese Icefish, Arrowhead
Herring Roe, Sweet Plum Jelly, Black Beans, Smoked Tuna and Broccolini

AR % Clear Soup
AL F A AA F4 WF

Shrimp Ball, Mushroom, Daikon Radish, Carrot, Greens, Yuzu Citrus

ié ') Sashimi
A2dna g A& RAEE 20303

Today’s Whitefish, Bluefin Tuna, Prawn with Vegetable Garnishes

i % Simmered Dish
BZ240— L £LF DK
REXF N2 £BFF £HE

Japanese Beef Loin, Simmered Eggplant in Broth
Dried Shredded kelp, Scallion, Shredded Red Chili Pepper, Dried Tuna Flakes

% ¥ Grilled Dish
SEd%a WFFHREA HLow

Spanish Mackerel, Pickled Turnip Wrapped with Yuzu, Vegetables

‘d‘ ﬁ Hot Pot
BEAM $B6F 2 F 6% X%

Cod with Grated Radish in Hot Pot, Soft Cod Roe, Tofu, Mushroom, Napa Cabbage, Mizuna

'& $ Sticky Rice

LEESHL Fodp kdw
Sticky Rice with Wild Vegetables, Japanese Pickles, Miso Soup

‘ﬂ' "& Dessert
A0 EBHZiHE ) i s F

Today’s 3 Kinds of Fruit, Japanese Confection

HKEXCFNLAZEA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AR E VARV E R 5 23608780,
Menu items may be subject to change depending on availability



X i

FUYUTSUBOMI

15,300

i ﬁ’ Amuse-Bouche
%At WARZBE $£4& LA FEHEwW

Monkfish Liver, Sesame Tofu, Broccolini, Wasabi, Soy Sauce-flavored Shiso Leaf

BIA X Appetizers
ViRkAF) sk Eak  akdd
Pufferfish Sushi, Pufferfish Skin, Grated Daikon Radish with Vinegar, Sudachi Citrus
8 ¥ Clear Soup
O £)EBE TE BEE B F
Tilefish, Dried Mullet Roe, Young Mustard Spinach, Turnip, Wheat Gluten, Yuzu
¥ ) sashimi
A% AWBAE) 648

44 2Tl HLlow
Abalone, Bluefin Tuna, Whitefish
Kumquat, Soy Sauce Jelly with Vegetable Garnishes

§ ﬂb Simmered Dishes
835V i 4
2% HF HE Ha2F FEgl LER

Soft Cod Roe and Cod,
Shirona Greens, Mushroom, Chrysanthemum, Kelp, Grated Radish, Leek

5 % Grilled Dish
PHELT AT M

AR 4F FXF Z-oF 4 woy Fizl
Grilled Spiny Lobster with Sea Urchin,
Carrot, Burdock, Cloud Ear Mushroom, Mitsuba Leaf, Celery Leaf

3% % Special Dish
2 EFefo -5 )BT
AT BE B0 E
$F4% Ik AAYIEHS
Fried Japanese “Kuroge-Wagyu” Beef Loin,

Taro Crisps, Turnip, Butterbur Sprout
Japanese Mustard Miso, Yuzu Salt, Green Soybean Sprout

@ $ Rice
RRIEIR EE R ariE Fo B

Rice Porridge with Pufferfish, Nori Seaweed, Leek, Sudachi, Japanese Pickles

'H' ’& Dessert
A2doREF

Today’s Fruits

HKEACFNLAZELBEA L TE) 1,

We only use rice grown in Japan for all our dishes.
BATAIKILE VARG ERE 5 2384608780,
Menu items may be subject to change depending on availability



-

FUJI

20,400

i ﬁ’ Amuse-Bouche
%At WARZBE $£4& LA FEHEwW

Monkfish Liver, Sesame Tofu, Broccolini, Wasabi, Soy Sauce-flavored Shiso Leaf

LA X Appetizers
ViRkAF) sk Eak  akdd
Pufferfish Sushi, Pufferfish Skin, Grated Daikon Radish with Vinegar, Sudachi
8 ¥ Clear Soup
HARW £)BE TE BEE B T
Tilefish, Dried Mullet Roe, Young Mustard Spinach, Turnip, Wheat Gluten, Yuzu
lﬁ ‘) Sashimi
2 % AHBLR) 658

44 2Tl HLlow
Abalone, Bluefin Tuna, Whitefish
Kumquat, Soy Sauce Jelly with Vegetable Garnishes

ﬁ % Simmered Dishes
B@FFVEL &
2% HF HE Ha2F FEgl LER

Soft Cod Roe and Cod,
Shirona Greens, Mushroom, Chrysanthemum, Kelp, Grated Radish, Leek

5 % Grilled Dish
PHELT AT M

AR 4F FXF Z-oF 4 woy Fizl
Grilled Spiny Lobster with Sea Urchin,
Carrot, Burdock, Cloud Ear Mushroom, Mitsuba Leaf, Celery Leaf

3% % Special Dish
2E4t T4 LRT—% H¥HE
nER O IHE H Lo RR

Japanese ‘Kuroge-Wagyu’ Beef Filet Steak with Grilled Vegetables, Leek, Garnishes

A F suhi
LEN)AEFAR ks

Sushi of the Day, Miso Soup

‘a“ '& Dessert
A2 nREF

Today’s Fruits

KEACFNLAZELEA L TE) 1,

We only use rice grown in Japan for all our dishes.
BAEAIKILE VARG ERE 5 2384608780,
Menu items may be subject to change depending on availability



"AT
KAEDE

15,000

i {ﬂ’ Appetizers
A8 o sk

Appetizers of the Day

B ) sashimi
A H o =&

Today’s 2 Kinds of Sashimi

%, ¥ Grilled Dish
542t WFFHEA HLow

Spanish Mackerel, Yuzu, Garnishes

.g;;. L % Steamed Dish
s @3y
PlEE WER

Steamed Savory Egg Custard with Crab Sauce
Grated Ginger, Scallion

#) F7 sushi
Ato Fro FA G
214% 2T/ 477 2§
BREE RF BAHEIET
Fatty Tuna, Semi-fatty Tuna, Ark Shell, Pufferfish

Squid, Sea Urchin, Salmon Roe, Halfbeak
Prawn, Sea Eel, Japanese Omelet

sk %54

Miso Soup

’H’ ’* Dessert
A2d o

Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
MAANIUKRILE VARG Z R #2360 T 85T,
Menu items may be subject to change depending on availability



