';gAm

12,800

'ﬁj § Appetizer
SRR EZE AokiedE 175
T2 2Bl F8BY BoF #ao%
&R K4
Grilled Sesame Tofu, Shrimp, Salmon Roe

Potherb Mustard, Deep-fried Tofu, Herring Roe, Pine Nuts
Sea Cucumber with Grated Daikon Radish

A % Clear Soup
ot iX

HAK HE 403
Icefish and Ginkgo Nut Ball
Shredded Carrot, Greens, Japanese Sansho Pepper Leaf

l& ‘) Sashimi
A28 » 3K
3 Kinds of Sashimi
i % Simmered Dish
FaF D EGAR &
£%E 7RB £EBFF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%5 35 Grilled Dishes
HEoHFHE HIoWw
Grilled Flounder Marinated in Sweet Miso

#5 % Deep-Fried Dish
RRERE —F4HBF o i Rt

Pufferfish Tempura, Shiitake Mushroom with Shrimp and Egg Paste, Aralia Sprout, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l A% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
Dessert of the Day

KEACFNLRAZEA 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
8@d) 2oAa EoF FHgaratg
Icefish with Steamed Sake, Canola Flower, Herring Roe, Vinegared Egg
i& % Appetizer

8aF—&F\

A8 LA

TEEEEZ FBY #Lox
Dried Soft Roe

Bluefin Tuna, Wasabi
Boiled Potherb Mustard and Crab, Deep-fried Tofu, Pine Nuts

A % Clear Soup
A, B3R
HE MR MmEZ-F i &

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

%% 45 Grilled Dish
AR M 4 FRAEA R
Tilefish, Burdock with Sesame
ﬁ % Hot Pot
L4438
Longtooth Grouper Hot Pot

#5 % Deep-fried Dish
SEBBRRE —F4£F 8o 3%

Red King Crab Tempura
Shiitake Mushroom with Shrimp and Egg Paste, Aralia Sprout

'& $ Steamed Rice
LEESHL 175 4&E
FZoitsh okiw

Steamed Sticky Rice with Wild Vegetables, Salmon Roe, Dashi Sauce
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert
RESF

Fruits

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



ﬁ TSUBAKI

20,000

i. f'j’ Amuse-Bouche
bsER) 20k B»F
14775 & akily
Icefish with Steamed Sake, Canola Flower, Herring Roe, Salmon Roe, Vinegared Egg
7. % Appetizer
CEES £ 3
&R KA R
8 LXK
TEEHEZ BT #LZox
R E G ardd
Dried Soft Roe
Sea Cucumber with Grated Daikon Radish, Bluefin Tuna, Wasabi
Boiled Potherb Mustard and Crab, Deep-fried Tofu, Pine Nuts
Deep-fried Tiger Pufferfish, Sudachi
A % Clear Soup
A, B I3EB
HHt MR WmI-% i £

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

5 ¥ Grilled Dish
IR LK 4 F R A
Tilefish, Burdock with Sesame
§ 3% Steamed Dish
Satw &\

% ik TR HBE
+F EAF

Steamed Abalone, Shrimp, Lily Bulb, Ginkgo Nut,
Wood Ear Mushroom, Taro, Lotus Root

% % Special Dish
224474 VAL
W O MAEKE=E
Grilled Kuroge Wagyu Beef Fillet,
Bamboo Shoots, 2 Kinds of Grilled Vegetables

'&‘ $ Sushi
) A4 AP ki
3 Kinds of Sushi and Rolled Sushi, Miso Soup
'H' ’& Dessert
REF

Fruits

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



4 -
TV I7adediR
Premium Wagyu Kaiseki
37,100

i f‘j’ Amuse-Bouche
@A) 2ok EoJ
1735 %&ardtly
Icefish with Steamed Sake, Canola Flower, Herring Roe, Salmon Roe, Vinegared Egg
i@ % Appetizer
CERS- £ 3
i R E Ao A
A8 LA
T EHRl FBY #Laox
BV EIT  ardb
Dried Soft Roe
Sea Cucumber with Grated Daikon Radish, Bluefin Tuna, Wasabi
Boiled Potherb Mustard and Crab, Deep-fried Tofu, Pine Nuts
Deep-fried Tiger Pufterfish, Sudachi
A ¥ Clear Soup
A, B3ER
HHt R MHZ-F R4

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

# ¥ Grilled Dish
R LK F FRRIR
Tilefish, Burdock with Sesame
3}_ 3% Steamed Dish
Sat: &\

% ik TAIE %L
TF EEF E4&

Steamed Abalone, Shrimp, Lily Bulb, Ginkgo Nut,
Wood Ear Mushroom, Taro, Lotus Root

& % Matsusaka Beef
2% 7 4 LIRS ) &

I E LR Rk RAEEW
Matsusaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce
2 ¥ Sushi
¥#) A7 =98 A kb
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 % 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

Q@A) x20ik EBoF FHikIt0

Icefish with Steamed Sake, Canola Flower, Herring Roe,

with Vinegared Egg 1,250
g% 950
Tofu Skin Sashimi
N FEn iz 900
Boiled Vegetables in Broth
HNRZE Wt 1737 1,100
Grilled Sesame Tofu, Shrimp, Salmon Roe
Y ¥ < Bk 950

Seaweed in Vinegar

280 R 1,130
Clear Soup of the Day

4-% ¥u 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 0EIR & 1,500
Simmered Eggplant in Broth

BHWE\ 1,800
Steamed Savory Egg Custard with Crab

28D | 37 3758 3,800
Sea Bream Shabu-Shabu Hot Pot

fatw: i\ 4,500

Steamed Abalone



N % EHESY 1,800
Deep-fried Dishes Vegetable Tempura
R)AbERER 3,800

Assorted Tempura

> N 2F4e4H—0f X5 —%

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

2F244 74125 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
JEBRAR S B & 3,500
Grilled Tilefish
DAL 2,700

Grilled Flounder Marinated in Sweet Miso

’i} ¥ PR 400

Rice Steamed White Rice
A 8 o #p4R 620
Seasoned Rice of the Day
) HEIYANFT v b 10,000

8 Pieces of Sushi

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

Menu items may be subject to change depending on availability



