% AOI

12,800

'ﬁj § Appetizer
Fad 28 HEHRF 24 FAR
ot rBo¥S a2

2536 3B
Eggplant Tofu, Grilled Eggplant, Ginger, Dashi
Grilled Eel and Turnip, Grated Orange
Boiled Malabar Spinach

A % Clear Soup
FaiX
BB 4aFAA F4 BT

Mushroom Ball, Wheat Gluten, Carrot, Greens, Yuzu

l& ‘) Sashimi
Ao Z3K)
3 Kinds of Sashimi
% % Grilled Dishes
BbeAbedAHEd TR F AA HILoW
Grilled Salmon and Vegetables with Miso, Onion, Mushrooms, Carrot
i % Simmered Dish
FaFDaIRE BAS §A
264 2RABR £EFF
Simmered Eggplant and Japanese Beef in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

& % Deep-Fried Dish
487 - FBY HF-XHBJ TAF HE K&yt

Deep-fried Minced Whitefish with Almond, Deep-fried Dried Persimmon Stuffed with Cream Cheese, Fig
Chrysanthemum Leaf, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l A% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 FHF— b
Dessert of the Day

KEICFILAZELE®ALTE) T,
We only use rice grown in Japan.
MAAANKNILE VARPE R 2BABTE T+,
Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche
HHAEIL 475 —-2L63 4

Barracuda with Chrysanthemum, Salmon Roe, Malabar Spinach,
Chrysanthemums, Bonito-flavored Vinegar Jelly

'ﬁj % Appetizer
AR ) ard-%4=1 2 FH
A8 %) saEE W®RGBL

Seabream and Mushrooms with Vinegared Miso in Persimmon Cup
Lightly-grilled Bluefin Tuna, Gingko Nuts

A % Clear Soup
gAX
285 ER 4FALK F4 6k
Crab Ball, Matsutake Mushroom, Wheat Gluten, Carrot, Greens, Sudachi Citrus

4% % Grilled Dish

AEEFHE HL oW
Grilled Tilefish with Bgg Yolk
i #5 Steamed Dish

HABEA
BEL F T4 BT

Steamed Turnip, Simmered Abalone, Mushroom, Greens, Yuzu

#W I Deep-fried Dish
RE7—EFHY
AD &I E&BT EAER HoF
Fam 5B
Deep-fried Matsutake Mushrooms with Almond
Deep-fried Cutlassfish, Fig, Chrysanthemum Leaf, Salt, Lemon

'& $ Steamed Rice
BAEYXE2H BAFAS
Fotp ki

Steamed Sticky Rice with Sweet Potato, Sweet Potato Cracker
Japanese Pickles and Miso Soup

'H' % Dessert
REF

Fruits

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



ﬁ TSUBAKI

20,000

i {‘j' Amuse-Bouche
fHAR4eL 475 —-2L63 4
$H v-TH xthTal

Barracuda with Chrysanthemum, Salmon Roe, Malabar Spinach,
Chrysanthemums, Bonito-flavored Vinegar Jelly

iﬁ % Appetizer
EARNABIT B8R A
5% ) ard-%4=2 2 FH
L B
A ECENES LRk
ZE7—ECFHY

Fig with Sesame Sauce, Seabream and Mushrooms with Vinegared Miso in Persimmon Cup

Lightly-grilled Bluefin Tuna, Grilled Eel and Turnip, Salt with Japanese Sansho Pepper
Deep-fried Matsutake Mushrooms with Almond

A % Clear Soup
FA4X
2 ER 4FALK T4 i
Crab Ball, Matsutake Mushroom, Wheat Gluten, Carrot, Greens, Sudachi Citrus
% ¥ Grilled Dish
REEGHE HAXKE HLIoW

Grilled Tilefish with Egg Yolk, Daikon Radish

§ % Steamed Dish
1L E7)—aA
BU%E BAEFAHS
Steamed Spiny Lobster with Cream, Vegetables, Sweet Potato Cracker
3& % Special Dish
$E244 74 LA)HS
%% E Ve F&BA
Grilled Kuroge Wagyu Beef Fillet, Grilled Vegetables, Potato Paste Sauce
@ $ Sushi
#) HFZiE ABH ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘H’ '* Dessert
REF

Fruits

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



TV IF7adedAL R
Premium Wagyu Kaiseki

37,100

i {‘j' Amuse-Bouche
fHAR4eL 475 -2 634
£H L-TH xthTal

Barracuda with Chrysanthemum, Salmon Roe, Malabar Spinach,
Chrysanthemums, Bonito-flavored Vinegar Jelly

i@ % Appetizer
EARNAGIT  §EARIG A
H5K ) drdgde i W F

ASHE Y
A ECENES LRk
ZE7—-ECFHY

Fig with Sesame Sauce, Seabream and Mushrooms with Vinegared Miso in Persimmon Cup
Lightly-grilled Bluefin Tuna, Grilled Eel and Turnip, Salt with Japanese Sansho Pepper
Deep-fried Matsutake Mushrooms with Almond

A % Clear Soup
FA4X
2 ER 4FALK a4 i
Crab Ball, Matsutake Mushroom, Wheat Gluten, Carrot, Greens, Sudachi Citrus
% ¥ Grilled Dish
REEGHE HAAKE HLIoW

Grilled Tilefish with Egg Yolk, Daikon Radish

§ #b Steamed Dish
f 7YY —2F
)% % BAEFAS

Steamed Spiny Lobster with Cream, Vegetables, Sweet Potato Cracker

3& % Matsusaka Beef
2RB4 74 LIRA ) 5 &

I E LK ZE ERBEW
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce
@ $ Sushi

) A7z A ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘H’ '* Dessert
REF

Fruits

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



*x 4

Appetizers

B O®

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

WHAIeL 4175 -3L62 % 2100

Barracuda with Chrysanthemum, Salmon Roe, Malabar Spinach

PeBE 950
Tofu Skin Sashimi

N En izl 900
Boiled Vegetables in Broth

AR ) sRakggde 4 2,300
Seabream with Vinegared Miso in Persimmon Cup

L ¥ < ak 950

Seaweed in Vinegar

A0 » EERD 1,130
Clear Soup of the Day

4-% ¥ 500
Miso Soup

PER) b Ak 5,800
5 Kinds of Assorted Sashimi

PER)abd it 7,700

7 Kinds of Assorted Sashimi

FaF P o IR & 1,500
Simmered Eggplant in Broth

BHWE 1,800
Steamed Savory Egg Custard with Crab
28D | 37 3758 3,800

Golden Eye Snapper Shabu-Shabu Hot Pot



¥ B

Deep-fried Dishes

% B

Grilled Dishes

/.a}

Rice

B EMEHBT
Vegetable Tempura
R) 46 XBE

Assorted Tempura

2 E4<4 -0 25— %
Kuroge Wagyu Beef Sirloin Steak

100 g

150 g
2E44741L25—F%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g

R E FH S
Grilled Tilefish with Egg Yolk

PP ER

Steamed White Rice

A 8 7 BpEA

Seasoned Rice of the Day
#)EIANETR Y b

8 Pieces of Sushi

KAEQOWFNLBAZE AL TE) 4,
‘We only use rice grown in Japan for all our dishes.
HAEANTUKL L E VARV EZ B 428608 ET,

Menu items may be subject to change depending on availability

1,800

3,800

9,200
13,750

12,500
18,750

3,100

400
620

10,000



