A& )G #oRE

HARUGOYOMI GOZEN
13,000

'ﬁj‘ § Appetizers
SaT /il FHRBAFE AFMANT
BFLA EoABE\
(424548) AL T BHFEo FTHE HBAALRGHA
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

8 ) sashimi
A8 9 =%

2 Kinds of Sashimi

5, % Simmered Dish

FaFngiRs LBt R L£HE L£EBFT
Simmered Eggplant in Broth, Rice Cake, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

5 ¥ Grilled Dish
EAFACHE 4A%o0 - E FRE
L3542 akAEAE
Yellowtail with Perilla Miso, Duck with Sesame Sauce,
Broad Beans, Vinegared Lotus Root

’& $ Steamed Rice
FER okim FoB

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

‘H' ’* Dessert

A28 2 FH¥—
Dessert of the Day

HREACFHNERAZA AL TE) 7,
We only use rice grown in Japan for all our dishes.
RAANIURLILE VARG E R 5 2346037 850,
Menu items may be subject to change depending on availability



10 K,
HATSUNAGI
17,000

'ﬁj‘ § Appetizers
SaT /il FHRBAFE AFMANT
BFLA EoABE\
(424548) AL T BHFEo FTHE HBAALRGHA
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 GAFAR ¥233F BohRk#E AKX F +F

Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard

) sashimi
A0 » =3
3 Kinds of Sashimi
3 & Grilled Dish
EAFASHE 4o — XA R
L3422 okAE
Yellowtail with Perilla Miso, Duck with Sesame Sauce,
Broad Beans, Vinegared Lotus Root
i #6 Simmered Dish
Be@El  H%E LR
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
#5 15 Deep-Fried Dish
T N R0 RBE 5%l EHE XAt

Pufferfish, 3 Kinds of Vegetable Tempura, Grated Ginger, Lemon, Tempura Dipping Sauce

’& $ Steamed Rice
FER ki Fo

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

‘E‘ "& Dessert

A28 2 FH¥—
Dessert of the Day

MKEACFHNLRAZA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
MAANIRILE VARG E R 5 2346037 850+,
Menu items may be subject to change depending on availability



E X

HOURAI
22,000

'ﬁj‘ § Appetizers
SaT /il FHRBAFE AFMANT
BFLA EoABE\
(424548) AL T BHFEo FTHE HBAALRGHA
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 ORFFAR Y23BF AohAHL AR F F&F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
¥ ) sashimi
289 A%

5 Kinds of Sashimi

%% ¥ Grilled Dish
LE44 71 LAL)IKE HE bx S#
2FXKE 241 BES
Kuroge Wagyu Beef Fillet, Cabbage, Pumpkin, Lotus Roots, Chinese Artichoke with Sesame and Tofu, Spinach
’ib % Seasonal Dish
WFE £33V ¥ 241 BEE 4%AKR (04
Sea Cucumber with Japanese Daikon Radish in Yuzu Cup, Lettuce, Carrot, Canola Flower
.5;. % Steamed Dish
4@ %\ % LXR
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
'& $ Sushi
#Z) A% =] kin
3 Kinds of Sushi, Miso Soup
‘H’ ’* Dessert
REF I EF

Fruit and Japanese Confection

HREACFHNLRAZA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AAXNTUK I E YVARDPEZ R 6 2BH8 T8+,
Menu items may be subject to change depending on availability



TVUIPoadediR
PREMIUM WAGYU KAISEKI
37,100

'ﬁj‘ § Appetizers
SaT /il FHRBAFE AFMANT
BFLA EoABE\
(424548) AL T BHFEo FTHE HBAALRGHA
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 ORFFAR Y23BF AohAHL AR F F&F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
¥ ) sashimi
289 A%

5 Kinds of Sashimi

%% ¥ Grilled Dish
2RE 74 VAL Y E HE $x R4
2FXKE 241 BES
Matsusaka Beef Fillet, Cabbage, Pumpkin, Lotus Roots, Chinese Artichoke with Sesame and Tofu, Spinach
’ib % Seasonal Dish
WFE £33V ¥ 241 BEE 4%AKR (04
Sea Cucumber with Japanese Daikon Radish in Yuzu Cup, Lettuce, Carrot, Canola Flower
.5;. % Steamed Dish
4@ %\ % LXR
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
'& $ Sushi
#Z) A% =] kin
3 Kinds of Sushi, Miso Soup
‘H’ ’* Dessert
REF I EF

Fruit and Japanese Confection

HREACFHNLRAZA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AAXNTUK I E YVARDPEZ R 6 2BH8 T8+,
Menu items may be subject to change depending on availability



