35Am

11,300

'ﬁj § Appetizer
826 T4
Fl#hsr—X BXFas
Sath B EF Rk | Ak

Herring with Soy Pulp, Salmon Roe, Dried Persimmon and Cheese, Taro Cracker,
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower

A % Clear Soup
TR A X
1R FF HE WF

Pufferfish Ball, Grilled Fin, Wheat Gluten, Hiratake Mushroom, Chrysanthemum Leaves, Yuzu

l& ‘) Sashimi
AHd o =48
3 Kinds of Sashimi of the Day

% ¥ Grilled Dish
@AW E B | S0

Grilled Yellowtail and Daikon Radish with Sweet Miso Paste

§ % Simmered Dish
EHFoairs HUR £U3E £+ 3

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

& % Tempura
AEYHIFIoEXERE £F JuvovaYy— Xyt

Cod and Soft Roe Tempura, Maitake Mushrooms, Broccoli, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l A% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAXNINKRIL & VARVPEZ R 2BLB T ET,
Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche
st
Prawn and Ginkgo Nuts with Mashed Tofu
i@% :‘ﬁ Appetizer
SBath . HEF Rk | A4k
& LR

Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Bluefin Tuna, Wasabi

A % Clear Soup
wRBAX BB HE stEF

Sea Cucumber Cake, Grilled Scallion, Chrysanthemum Leaves, Shredded Ginger

%% ¥ Grilled Dish
e 3 37 Fi2thded 2t4d 554972
Longtooth Grouper, Green Vegetables with Bonito Flakes, Chili Pepper, Radish

§ % Steamed Dish

faL¥F-210 g Z-F EF

Abalone and Yam Ball, Seaweed Broth, Honewort, Yuzu
& % Deep-Fried Dish
L2850 AAtA#E B Eak

Deep-Fried Harvest Fish, Cucumber with Finely Chopped Sesame Seeds, Grated Turnip with Vinegar

'& $ Rice
2TARAEH BFHRIT LK FonF
HEoth ki

Steamed Sticky Rice with Sea Urchin, Tofu Skin Sauce, Wasabi, Japanese Pepper Leaf
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert
REF

Fruits

MKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AT ANAK IS & JARVE B X % 2354452 & # +, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {'j" Amuse-Bouche
REARFHH T2 2R H)BE
Cured Tilefish with Kelp Flavor-Rolled Potherb Mustard, Roasted Dried Mullet Roe
i@ % Appetizer
SEarty RiFAmspl Ak
38 LXK
B3 ERE
SR LETOIR
FULBHF—X &EZFaH
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Bluefin Tuna, Wasabi
Leaf Mustard-Rolled Herring

Prawn and Ginkgo Nuts with Mashed Tofu
Dried Persimmon and Cheese, Taro Cracker

A % Clear Soup
ERAX BB HE HE &

Sea Cucumber Cake, Grilled Scallion, Chrysanthemum Leaves, Shredded Ginger

%% ¥ Grilled Dish
e & |30 T ixthded 24 554022
Longtooth Grouper, Green Vegetables with Bonito Flakes, Chili Pepper, Radish
i % Steamed Dish
SabF -2 2ikE Z-oF ERTF
Abalone and Yam Ball, Seaweed Broth, Honewort, Yuzu

3& % Special Dish

o4 7 4 LIABI] &

F HA Aham BTk

Wagyu Beef Fillet Parboiling
Mushrooms, Chrysanthemum, Cucumber with Finely Chopped Sesame Seeds, Grated Turnip with Vinegar

@ $ Sushi
#)AFZiE AH ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup

'H' % Dessert
REF

Fruits

KELCFNLBAAEX A L TH ) £+, Weonly use rice grown in Japan.
AT ANAK IS & JARE B X % 2354952 & # +, Menu items may be subject to change depending on availability.



o -
TVUI7adettriE
Premium Wagyu Kaiseki
37,100

i {ﬂ' Amuse-Bouche
AR FHO T ERS H)AEER
Cured Tilefish with Kelp Flavor-Rolled Potherb Mustard, Roasted Dried Mullet Roe
i@ % Appetizer
SFatvh v R A WFRMmIp | AAd
A8 LA
R EAE
E §7 SR AR
FUHF—X EEFAN
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Bluefin Tuna, Wasabi
Leaf Mustard-Rolled Herring

Prawn and Ginkgo Nuts with Mashed Tofu
Dried Persimmon and Cheese, Taro Cracker

A % Clear Soup
wRAX BB HE sHEL
Sea Cucumber Cake, Grilled Scallion, Chrysanthemum Leaves, Shredded Ginger
%% ¥ Grilled Dish
et 3 37 Fi2thded 2t4d 554972
Longtooth Grouper, Green Vegetables with Bonito Flakes, Chili Pepper, Radish
§ % Steamed Dish
faLF-o210 2ieE Z-oF EWF
Abalone and Yam Ball, Seaweed Broth, Honewort, Yuzu
3& % Matsusaka Beef
B4 7 4 LIRA )M &
M E LR ZE EREW
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,
@ $ Sushi
%) A7 NE:T)
Sushi, Miso Soup

‘H‘ '* Dessert
REF

Fruits

MKELCFNLEAAEX A L TH ) £+, Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B E % 235443 £+, Menu items may be subject to change depending on availability.



*x 4

Appetizers

wB H

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

b4
=

Warm Dishes

i & *4‘ }! Chef’s Recommendation

&6 Fde
Herring with Soy Pulp

PEBE

Tofu Skin Sashimi
2ozl
Boiled Vegetables in Broth
$i A rhset i
Prawn and Ginkgo Nuts with Mashed Tofu
L ¥ <k
Seaweed in Vinegar
oI —-F¥35
Seafood Salad

Ad» EBR%D

Clear Soup of the Day
v& m‘? %

Miso Soup

PER) bt A
5 Kinds of Assorted Sashimi
PIEER) 4 it

7 Kinds of Assorted Sashimi

2R F negrk &

Simmered Eggplant in Broth

B4\

Steamed Savory Egg Custard with Crab
o | o3| e 3758

Sea Bream Shabu-Shabu Hot Pot

1,200
950
900

2,000
950

2,500

1,130

500

5,800

7,700

1,500

1,800

3,800



P B % EHEBG 1.800

Deep-fried Dishes Vegetable Tempura
R)AbERER 3,800
Assorted Tempura
L28&EEBT BEak 2,800

Deep-Fried Harvest Fish, Grated Turnip with Vinegar

b5 N LH4edkH—0f25—%

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

2E244 7417 —%

Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
A A% B By & 2,100

Grilled Yellowtail and Daikon Radish with Sweet Miso Paste

2L ¥F HPER 400

Rice and Sushi Steamed White Rice
4 8 2 #PER 620
Seasoned Rice of the Day
#Z)EIA T > b 10,000
8 Pieces of Sushi
% 3¢ S\ 6,500

(FoE | ok#w H44ts)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

KEICFILAZELE®ALTE) £,
‘We only use rice grown in Japan for all our dishes.
MAXNIKRIL & VARV ERE 5 28468780 E T,

Menu items may be subject to change depending on availability



