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Okra, Broccoli, Corn Puree
Sea Urchin, Yuzu
FovZéE70oyal)—F4
EFHFITYRL EFT T

SASHIMI
BEY

Today's Chef Recommendation
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Pike Eel, Plum, White Gourd,
Micro Tomato, Karasumi
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Grilled Eel Rice,
Kinpira Burdock, Egg Strands, Sansho
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Abalone, Octopus Salad,
Charcoal Dressing, Egg Yolk Vinaigrette
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Minced Chicken, Pickles, Grated Daikon, Shiso
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Sweetfish, Smartweed Vinaigrette, Bitter Melon
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Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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Soba, Spot Prawn Tempura, Scallions
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Kuroge Wagyu Sirloin, Chilled Shabu,
Aubergine, Manganji Pepper, Sesame Vinaigrette
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Kuroge Wagyu Fillet, Grilled Vegetables
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Today's Chef Recommended Side Dish
Steamed Rice
Pickles, Miso Soup
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DESSERT
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Charcoal-scented Pudding
Fruit Tomato, Green Plum
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Chef de Cuisine - Hisaki Otsuka
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AMUSE BOUCHE
5 Mt

Okra, Broccoli, Corn Puree
Sea Urchin, Yuzu
FovZéE70oyal)—F4
EFHFITYRL EFT T

SASHIMI
BEVY
Today's Chef Recommendation
AKEHOY 70T T8O

Pike Eel, Plum, White Gourd, Micro Tomato,
Karasumi
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Soba, Spot Prawn Tempura, Scallions
HABEZEREREEZ 77
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Minced Chicken, Pickles, Grated Daikon, Shiso
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Sweetfish, Smartweed Vinaigrette, Bitter Melon
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All pnces are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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Kuroge Wagyu Sirloin, Chilled Shabu,
Aubergine, Manganji Pepper, Sesame Vinaigrette
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Or
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Kuroge Wagyu Fillet, Grilled Vegetables
BEMFETALRT—F BEHE
(+6,000)
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Grilled Eel Rice, Kinpira Burdock,
Egg Strands, Sansho
Pickles
Miso Soup
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DESSERT
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Charcoal-scented Pudding
Mizugashi

R7U >
IKETF

Chef de Cuisine - Hisaki Otsuka
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