';gAm

11,300

'ﬁj § Appetizer
HRRZE 4% B Ti2
FATRIA 173
FlLoragil FBY HoX
Grilled Sesame Tofu, Crab and Crab Butter, Potherb Mustard

Ark Shell with Dried Tofu, Salmon Roe
Boiled Orange Chinese Cabbage, Deep Fried Tofu, Hemp Seed

A % Clear Soup
8%t
AL F& Fni
Icefish and Ginkgo Nut Ball, Carrot, Greens, Japanese Sansho Pepper Leaf
l& ‘) Sashimi
A9 Z4K)
3 Kinds of Sashimi
i % Simmered Dish
XfFniirsd HH L DHRR L£AFT
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% 3 Grilled Dishes
e X
% iR BEE OHAR

Miso Grilled on Magnolia Leaf, Duck, Pufferfish, Wheat Gluten, Scallion

#5 % Deep-Fried Dish
AR S AT
LEDORBE Xt
Deep Fried Shrimp Roll with Perilla Leaf, Wild Vegetable Tempura, Tempura Dipping Sauce
X F  Chirashi-Sushi
666 L A% Lkiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

HKEACFNLBRAZELFEA L TEY) $3., Weonly use rice grown in Japan.
AT NIRRT & V) ARS K R X % 2334952 &+, Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche
TAFTRIL EF0A
Ark Shell with Dried Tofu, Canola Flower
i@% :‘ﬁ Appetizer
AR A S kgt AR
8 F Fibrg &

Whale Skin-Rolled Daikon Radish with Vinegared Miso, Water Pepper
Grilled Soft Roe with Soy Sauce

A % Clear Soup
A, 38R
Bt AR MmEI-oF 4ti 4

Steamed Savory Egg Custard with Softshell Turtle in Clear Soup
Grilled Rice Cake, Grilled Scallion, Honewort, Shredded Ginger

l% % ‘) Sashimi
MRS s SAab T 0%
Pufferfish, Pufferfish Skin on Grated Daikon Radish with Vinegar, Chinese Cabbage
i #5 Steamed Dish
A F
% R AAE AL 4 o3

Steamed Taro, Bamboo Shoots, Gensuke Daikon Radish, Carrot, Greens, Japanese Sansho Pepper Leaf

5 ¥ Grilled Dish
W42 0y G FRede £

Tilefish, Burdock with Walnuts

'& ?Rice
PR AR
$tAE HxigdE LE 2E

Rice in Broth with Seabream, Sesame Seeds Sauce
Shredded Perilla, Seaweed, Wasabi, Rice Cracker

‘ﬂ' '3\ Dessert
RESF

Fruits

KELCFNLBAAEX A T ) £+, Weonly use rice grown in Japan.
AT ANAK IS & JARPE B X % 2354452 & 3+, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {‘j' Amuse-Bouche
PHEADTF Fv Vi
¥ Ex MEI-F PLEoi
Japanese Spiny Lobster with Nuts, Shredded Vegetables, Honewort, Chopped Japanese Sansho Pepper Leaf
iﬁ % Appetizer
ks> % ) ks aEer 8%
AR LA & akAogdbT LR
KR 2hd A
8 F Fobsk &
TEEHEZ BT A0 E
Seared Pufferfish, Pufferfish Skin on Grated Daikon Radish with Vinegar, Chinese Cabbage
Whale Skin-Rolled Daikon Radish with Vinegared Miso, Water Pepper

Century Egg with Dried Bonito Flakes, Grilled Soft Roe with Soy Sauce
Boiled Potherb Mustard and Crab in Broth, Deep-Fried Tofu, Hemp Seed

A % Clear Soup
A, 23ER
HHt H3B @wEZ-F%F i &

Steamed Savory Egg Custard with Softshell Turtle in Clear Soup
Grilled Rice Cake, Grilled Scallion, Honewort, Shredded Ginger

% ¥ Grilled Dish
w2z S 4 FRdede 4
Tilefish, Burdock with Walnuts
i 3  Steamed Dish
&L F
B ORH AR AR T4 F0 %
Steamed Taro, Bamboo Shoots, Gensuke Daikon Radish, Carrot, Greens, Japanese Sansho Pepper Leaf
L 3 % Special Dish
2 %4471 LAZPL
B AAF 7 LR

Stewed Wagyu Beef Fillet in Broth
Wheat Gluten, Shiitake Mushroom, Japanese Parsley, Wasabi

@ $ Sushi
) A i AH ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘ﬂ' '& Dessert
REF

Fruits

KELCFNLAAEX A T ) £+, Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B E % 2354437 £ ¥+, Menu items may be subject to change depending on availability.



TV IF7adedAL R
Premium Wagyu Kaiseki

37,100

i {‘j' Amuse-Bouche
PHEEBE o Vi
St%E W% Piios
Japanese Spiny Lobster with Nuts, Shredded Vegetables, Honewort, Chopped Japanese Sansho Pepper Leaf
iE % Appetizer
ARSI 4 ) ke Fek &%
AR S arAdogab) AR
KR 2thde 1
8 F Fibs
T2 E8El FBT AR
Seared Pufferfish, Pufferfish Skin on Grated Daikon Radish with Vinegar, Chinese Cabbage
Whale Skin-Rolled Daikon Radish with Vinegared Miso, Water Pepper

Century Egg with Dried Bonito Flakes, Grilled Soft Roe with Soy Sauce
Boiled Potherb Mustard and Crab in Broth, Deep-Fried Tofu, Hemp Seed

A % Clear Soup
A, 23EAR
et HER ®EZ-oF sti &

Steamed Savory Egg Custard with Softshell Turtle in Clear Soup
Grilled Rice Cake, Grilled Scallion, Honewort, Shredded Ginger

5 ¥ Grilled Dish
Hoa42 E 8 4 F A 4
Tilefish, Burdock with Walnuts
i #b Steamed Dish
e F
B BRI ARIE AR F4 X0 3
Steamed Taro, Bamboo Shoots, Gensuke Daikon Radish, Carrot, Greens, Japanese Sansho Pepper Leaf
3& % Matsusaka Beef
2BEG 7 4 LA )4 &

I E LK ZE REW
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,
'& $ Sushi
#) 4% sk 458

Sushi, Miso Soup
‘H’ '* Dessert
REF

Fruits

HKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AT ANAK IS & JARE B X % 2354952 & # +, Menu items may be subject to change depending on availability.



i & *4‘ }! Chef’s Recommendation

A Favaii 1200
Appetizers Ark Shell with Dried Tofu
HEBE 050
Tofu Skin Sashimi
¥ Eo izl 900

Boiled Vegetables in Broth
SRitsFH £ ) I o F Fakd (T 1,800

Vinegared Herring,
Grated Daikon Radish with Vinegar
and Japanese Sansho Pepper Leaf

¥ < ik 950
Seaweed in Vinegar
T—272—FH% 35 2,500
Seafood Salad

e »H taosaB 1,130

Soup Clear Soup of the Day

4.°% ¥ 500
Miso Soup

i P AR ) SbE A 5,800

Seafood Sashimi 5 Kinds of Assorted Sashimi

PER) S it 7,700

7 Kinds of Assorted Sashimi

A B EHF Deg ik & 1,500

Simmered Eggplant in Broth
ELFRE b 2,000

Steamed Taro

Simmered Dishes

7',‘5' % E):’g 4‘% jf; L 1,800
Warm Dishes Steamed Savory J:Zgg Custarfi with Crab
o | 350 | 3738 3,800

Sea Bream Shabu-Shabu Hot Pot



B B ¥ H N 1,800
Deep-fried Dishes Vegetable Tempura
R) AL EXBR 3,800

Assorted Tempura

b5 N LH4edkH—0f25—%

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

2E44 741 25—%
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
2842 3 2,500

Grilled Tilefish

’i} ¥ PR 400

Rice and Sushi Steamed White Rice
40 2 #PER 620
Seasoned Rice of the Day
#)EIAE L b 10,000
8 Pieces of Sushi
% 3¢ S\ 6,500

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

KAEQOWFNLBAZE AL TE) 4,
‘We only use rice grown in Japan for all our dishes.
MAEAANKAIL & VARG ZRE 5 2B 43T 8 ET,

Menu items may be subject to change depending on availability



