% AOI

12,800

'ﬁj § Appetizer

G4t 2%
e B oNBIRAG
(04 H)EF
Crab Butter Tofu, Grilled Turnip and Kumquat in Orange Vinegar, Canola Flower, Egg Crumbles

A % Clear Soup

2 E N
WAL TE OEARE BT

Shrimp Ball, Carrot, Young Turnip Greens, Daikon Radish, Yuzu

l& ‘) Sashimi
A2Q» Z4K)
3 Kinds of Sashimi
%% ¥ Grilled Dishes
E#eL)Hs Hlow
Winter Yellowtail Teriyaki
i % Simmered Dish
FaF DI &
£03: oRRBR £EF S
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
#5 % Deep-Fried Dish
&8 _FHT BBREBY
w4 TR Xt

Fried Whitefish with Tofu Skin, Deep-fried Monkfish, Greens, Lemon, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l £3% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEACFNLRAZEA LA L TH) 7,
We only use rice grown in Japan.
MAXNIKRIL & VARV EZ R 2BLB T ET,
Menu items may be subject to change depending on availability



i {'j" Amuse-Bouche
BR-2 27
§4 4t 177
Crab Butter Tofu
Crab, Crab Butter, Salmon Roe

772 % Appetizer
S2AT & BR T
A4
(04 H)EF

Monkfish Liver with Narazuke Pickles

Bluefin Tuna
Boiled Canola Flower, Egg Crumbles

A % Clear Soup
%273
WAEAAR BB TE Lt &
Quail Tofu, Carrot, Grilled Scallion, Young Turnip Greens, Ginger
%% ¥ Grilled Dish
LZEHTHE 2HTE A 9a
Grilled Harvestfish Marinated in Sweet Miso, Kumquat Compote, Ginger
§. % Steamed Dish
WFEEE |
TF B Z-oF B
Steamed Savory Egg Custard in Yuzu Cup, Soft Roe, Wheat Gluten, Honewort, Savory Dashi Sauce
§ % Warmed Dish
484 EFIAHBEL
EEF Ad2E Ve’ F&d
Braised Beef, Steamed Dried Daikon Radish, Taro, Japanese Mustard Spinach, Potato Paste
@ $ Steamed Rice
BE2bHb FHoi kiw
Steamed Sticky Rice with Eel, Japanese Pickles and Miso Soup
'H' % Dessert
REF

Fruits

HKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AEANIUKIL (L & VARV E B E % 2354437 £+, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

20,000

i {‘j' Amuse-Bouche
a4 i
T F 4773
Abalone with Mashed Tofu, Japanese Parsley, Mushroom, Salmon Roe
iE % Appetizer
(04 B)EF
SZAT 4 WA T
A-%4
TR A AR ) BkAc¥
ST AT

Boiled Canola Flower, Egg Crumbles
Monkfish Liver with Narazuke Pickles, Bluefin Tuna
Pufferfish in Jelly with Vinegared Miso
Deep-fried Red King Crab

A % Clear Soup
%274
HAAL BB TE 24
Quail Tofu, Carrot, Grilled Scallion, Young Turnip Greens, Ginger
% ¥ Grilled Dish
LZ28BHTHE 2HEL A U2
Grilled Harvestfish Marinated in Sweet Miso, Kumquat Compote, Ginger
.§. % Steamed Dish
WF A EE |
TF #E Z-F 6B
Steamed Savory Egg Custard in Yuzu Cup, Soft Roe, Wheat Gluten, Honewort, Savory Dashi Sauce
3& % Special Dish
2E2FG T4 VA )RS HHE
Grilled Kuroge Wagyu Beef Fillet, Grilled Vegetables
@ $ Sushi
#) AF 24 kB ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
‘ﬂ' '& Dessert
RESF

Fruits

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



TV IF7adedAL R
Premium Wagyu Kaiseki

37,100

i {d" Amuse-Bouche
a4 i
T F 473
Abalone with Mashed Tofu, Japanese Parsley, Mushroom, Salmon Roe
i@ % Appetizer
(04 B)EF
SZAT & BRI
-84
AR E L) akdg
TG 2B

Boiled Canola Flower, Egg Crumbles

Monkfish Liver with Narazuke Pickles, Bluefin Tuna
Pufferfish in Jelly with Vinegared Miso, Deep-fried Red King Crab

A *5 Clear Soup
%27
HAAL BB TE 2%
Quail Tofu, Carrot, Grilled Scallion, Young Turnip Greens, Ginger
% ¥ Grilled Dish
LaEaHTHE SHEL A2

Grilled Harvestfish Marinated in Sweet Miso, Kumquat Compote, Ginger

§. ib Steamed Dish
WFEEIE |
T3 W Z-oF B

Steamed Savory Egg Custard in Yuzu Cup, Soft Roe, Wheat Gluten, Honewort, Savory Dashi Sauce

3& % Matsusaka Beef
RERG 74 LIRS )&

M E LK Zk EREW
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce
'& $ Sushi

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

Fruits

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



i & *4‘ }! Chef’s Recommendation

X 4 G4 3,500
Appetizers Abalone with Mashed Tofu
PeBE 950
Tofu Skin Sashimi
¥ 20 &\ 900
Boiled Vegetables in Broth
H42 275 1,300
Crab Butter Tofu
Y ¥ < ik 950

Seaweed in Vinegar

W » A28 0 ERB 1,130
Soup Clear Soup of the Day
dod 500
Miso Soup
i PER)SbE A 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PER)abd it 7,700

7 Kinds of Assorted Sashimi

A FoF Dk & 1,500

Simmered Dishes Simmered Eggplant in Broth

W,i % ﬁ:% ZF‘% .:,It‘, { 1,800
Warm Dishes Steamed Savory Egg Cuftard with ?rab
28M» | 37| 3358 3.800

Sea Bream 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
28D TH A

Grilled Harvestfish Marinated in Sweet Miso

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

3,500

400
620

10,000



