A8 3o RE

HARUGOYOMI GOZEN
13,000

Tifi % Appetizers
T /il VRBAFE AFMNTA
EF#zR FoAhbizl
(#24F54%) R LB T HAIF» THE #HBAALRGHKE

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

L& ') Sashimi
A8 »n=3F
2 Kinds of Sashimi

i ib Simmered Dish
AFFoms GaPt B %3 £A+F

Simmered Eggplant in Broth, Rice Cake, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

¥ Grilled Dish
AFAEHE 4SBOo - FIRE
L2422 arAEAR
Yellowtail with Perilla Miso, Duck with Sesame Sauce,
Broad Beans, Vinegared Lotus Root

’& $ Steamed Rice
KR k¥ FoB

Steamed Sticky Rice with Red Beans, Miso Soup and Japanese Pickles

‘H' ’* Dessert

28 5FH¥—+t
Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
KAEANARKAIL & VARG E R 5 284503780 EF,
Menu items may be subject to change depending on availability



10 )R,
HATSUNAGI
17,000

Tifi % Appetizers
T /il VRBAFE AFMNTA
EF#zR FoAhbizl
(#24F54%) R LB T HAIF» THE #HBAALRGHKE

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

A ¥ Clear Soup
HRAEZE O%4%R Y2BF HohkAkik AL F $3F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
L& ') Sashimi
A8 n =i
3 Kinds of Sashimi
3% & Grilled Dish
MAFAEHE %o -2 E FIREG
k332 arARA%
Yellowtail with Perilla Miso, Duck with Sesame Sauce,
Broad Beans, Vinegared Lotus Root
i #6 Simmered Dish
ol %\ BB LXK
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
#5 ﬁé Deep-Fried Dish
T K EREZiE0XBRE 2 5ep 0 BE K&t
Pufferfish, 3 Kinds of Vegetable Tempura, Grated Ginger, Lemon, Tempura Dipping Sauce
'& $ Steamed Rice
FER ki FoH

Steamed Sticky Rice with Red Beans, Miso Soup and Japanese Pickles

‘H' ’* Dessert

A8 5H¥— L
Dessert of the Day

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AN E ) ARG Z R 5 238450580t
Menu items may be subject to change depending on availability



E X

HOURAI
22,000

Tifi % Appetizers
T /il VRBAFE AFMNTA
EF#zR FoAhbizl
(#24F54%) R LB T HAIF» THE #HBAALRGHKE

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

A % Clear Soup
HNAZE G4¥%R rY23BF dodkie AR F +F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
L& ') Sashimi

A8 » A3
5 Kinds of Sashimi

35 ¥ Grilled Dish
224474 VAXL B E HE dx £
£ FXKEXO4d BEL
Kuroge Wagyu Beef Fillet, Cabbage, Pumpkin, Lotus Roots, Chinese Artichoke with Sesame and Tofu, Spinach
’ib %’ Seasonal Dish
WIFAE £33V ER TF 241 BEE 4%AKR 2904
Sea Cucumber with Japanese Daikon Radish in Yuzu Cup, Lettuce, Carrot, Canola Flower
.5;. % Steamed Dish
FadE \ BB LA
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
A F sushi
#)AZF ki
3 Kinds of Sushi, Miso Soup
‘H’ ’* Dessert
REF I EF

Fruit and Japanese Confection

HKEXCFNLRAZEA AL TE) 1+,
We only use rice grown in Japan for all our dishes.
AKX E VARG E B 5 2346087 80T,
Menu items may be subject to change depending on availability



32 B

Matsuzaka Beef Kaiseki

37,100

Tifi % Appetizers
T /il VRBAFE AFMANTA
EF#zR FoAhbizl
(#24F54%) R LB T HAIF» THE #HBAALRGHKE

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

A % Clear Soup
HNAZE G4¥%R rY23BF dodkitk AR F +F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
L& ') Sashimi

A8 » A3
5 Kinds of Sashimi

35 ¥ Grilled Dish
2BREF 74 VAL )HE HE $x &4%
GFREXb4 L BEL
Matsuzaka Beef Fillet, Cabbage, Pumpkin, Lotus Roots, Chinese Artichoke with Sesame and Tofu, Spinach
’ib %’ Seasonal Dish
WIFAE £33V ER TF 241 BEE 4%AKR 2904
Sea Cucumber with Japanese Daikon Radish in Yuzu Cup, Lettuce, Carrot, Canola Flower
.5;. % Steamed Dish
FadE \ BB LA
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
A F sushi
#Z)AFN=ZF kin
3 Kinds of Sushi, Miso Soup
‘H’ ’* Dessert
REF I EF

Fruit and Japanese Confection

HKEXCFNLAZEREEALTE) 5,
We only use rice grown in Japan for all our dishes.
AKX E VARG E B 5 2346087 80T,
Menu items may be subject to change depending on availability



