EﬁFMN

17,000

'ﬁf % Appetizer
ES: QA F S & 34
Ta4ei FF £3BF HBIWHF 73
£280ML) HY)A LA BEX H#BFH
Whale-Rolled Daikon Radish, Vinegar and Miso

Japanese Parsley with Mashed Tofu, Wood Ear Mushroom, Konjac Noodles, Yuzu, Salmon Roe
Grilled Golden Eye Snapper, White Soy Sauce, Wasabi, Lettuce, Shiitake Mushroom

A % Soup
2342 T
3303 wHARE RELZ OKFF T12@R WIR
Soymilk Soup

Cod Soft Roe, Gensuke Daikon Radish, Spinach, White Maitake Mushroom, Shimonida Scallion, Pepper

M small Dish

BB E ket WI B
Deep-Fried Puffer Fish, Egg Vinegar, Japanese Shishito Pepper

8 ) % ) sashimi
Gl e 338 £F R
Sea Robin Shabu-Shabu Hot Pot, Kelp, Scallion

% ¥  Grilled Dish
Sad By S8 E
R ABHE H | ov

Butter and Soy Sauce on Abalone
Tilefish and Vegetable Omelet

% 15 Warmed Dish
WEF T VEEBA i L FnF

Taro and Snow Crab Cake, Shredded Ginger, Japanese Pepper Leaf

’& $ Rice
L H4-4 92 HE
aRriR HF i Lkiw

Kuroge Wagyu and Sesame, Chrysanthemum
Rice, Japanese Pickles and Miso Soup

‘H’ ’* Dessert
REF

Fruits

KEECFNLRAL L&A L TEY) 3, Weonly use rice grown in Japan.
MATANAKL IS & YRRV K B ¥ % 2354952 &\ 34, Menu items may be subject to change depending on availability



22,000

£ {'j’ Amuse-Bouche

20242 ) MYW@ LK BEE HEF
Grilled Golden Eye Snapper, White Soy Sauce, Wasabi, Lettuce, Shiitake Mushroom

'ﬁf % Appetizer
S8 X A4 4 FEAR A
BFR+HF—X
LN A F S S 4
Ta4ei FF £3BF HBIWHF 73
Monkfish and Liver, Cucumber,
Sweet Potato Chips with Persimmon and Cream Cheese

Whale-Rolled Daikon Radish, Vinegared Miso
Japanese Parsley with Mashed Tofu, Wood Ear Mushroom, Konjac Noodles, Grated Yuzu, Salmon Roe

A % Soup
23422

ZOF WAL 2EZL G/F TIwR RR
Soy Milk Soup,

Cod Soft Roe, Gensuke Daikon Radish, Spinach, White Maitake Mushroom, Shimonida Scallion, Pepper

B ) sashimi

Rk AEY 2 b2
Puffer Fish, Tuna and Today’s Sashimi

% 16 Warmed Dish
EEF T VEEBHA 24 F0F
Taro and Snow Crab Cake, Shredded Ginger, Japanese Pepper Leaf
% ¥  Grilled Dish
HEA S 224474 LVAAL )M
AT EIT KB FRNFE
SR EFRk#p 4o
Kuroge Wagyu Beef Fillet

Fried Tilefish and Lily Root, Turnip, Asparana Leaf
Puffer Fish Skin and Chinese Cabbage with Daikon Radish and Ponzu Sauce

’& $ Sushi
BIVEYZR (2TH 418 T o—FdEr ki) ks

3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Rolled), Miso Soup

‘ﬂ' "& Dessert
REF

Fruits

HKEQRFNLAAAL LA L TEY) #3. Weonlyuse rice grown in Japan.
AT XK & YARSE R & % 2354052 &\ 33, Menu items may be subject to change depending on availability



*& F’&* /2’5\ }$ Matsuzaka Beef Kaiseki

37,100

i fi" Amuse-Bouche
42834 ) HY)E LR BE¥E MEF

Gried Golden Eye Snapper, White Soy Sauce, Wasabi, Lettuce, Shiitake mushroom

Tifi § Appetizer
28 X ATd 4 AR A
BT A+HF - X
ES: QA N 324
Tadei FF £3HBE ®)HF 177
Monkfish and Liver, Cucumber,
Sweet Potato Chips with Persimmon and Cream Cheese

Whale-Rolled Daikon Radish, Vinegared Miso
Japanes Parsley with Mashed Tofu, Wood Ear Mushroom, Konjac Noodles, Grated Yuzu, Salmon Roe

A % Soup
2342 T

3303 wHARE RELZ OKFF T12@R WIR
Soy Milk Soup,

Cod Soft Roe, Gensuke Daikon Radish, Spinach, White Maitake Mushroom, Shimonida Scallion, Pepper

3.% ‘) Sashimi

RTH AEE > (I3
Puffer Fish, Tuna and Today’s Sashimi

§ #6 Warmed Dish

EEFFHLVEEBHA stk L 20 F
Taro and Snow Crab Cake, Shredded Ginger, Japanese Pepper Leaf
% ¥  Grilled Dish
#2474 VALY (80g)
RINBAEEHBHT HMEB 7»XNF %
SE O FK ak#p l 41
Matsuzaka Beef Fillet

Fried Tile Fish and Lily Root, Turnip, Asparana Leaf
Puffur Fish Skin and Chinese Cabbage with Great Daikon Radish and Ponzu Sauce

A F sushi
VA2 (£2TH A% T ok—dgr Ai) ki

3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Rolled), Miso Soup

‘H’ ’* Dessert
kEF

Fruits

HKELICFNLRAZE LA L TEH ) 3., Weonly use rice grown in Japan.
HAEANIKIL L & VARSI K B % 2354053 &\ 3, Menuitems may be subject to change depending on availability



