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Hairy Crab, Eggplant, Tomato Jelly
Egg Yolk Vinegar, Ginkgo Nut
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Chef's Recommendation of the Day
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Pacific Saury, Chestnut Rice
Grated Daikon, Ginger
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SIMMERED DISH

o

Japanese Spiny Lobster
Chrysanthemum Dressing, Turnip, Leek
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SUMI GRILLED
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Minced Chicken, Salted Scallion, Caviar, Quail Egg
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Pike Eel, Matsutake Mushroom, Pepper Sauce,

Karasumi Powder
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Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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CHEF'S SOBA
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Soba, Sakura Shrimp, Fried Laver, Scallions
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Kuroge Wagyu Sirloin, Miso Sauce,
Fried Maitake Mushroom, Salad
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Kuroge Wagyu Fillet,
Fried Maitake Mushroom, Salad
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Chef's Recommended Side Dish of the Day
Steamed Rice
Pickles, Miso Soup
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Charcoal-scented Pudding
Sesame Milk Tofu, Purple Sweet Potato Sauce
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Chef de Cuisine - Hisaki Otsuka
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Br€ &

AMUSE BOUCHE
)

Hairy Crab, Eggplant, Tomato Jelly
Egg Yolk Vinegar, Ginkgo Nut
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Chef's Recommendation of the Day
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STEWED DISH

Wagyu Beef Stew, Mashed Potato,
Snap Peas, Carrot
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Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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FIRST TIER
LB

Hijiki, Tiger Prawn, Egg Roll, Grilled Fish
Marinated Scallop, Roasted Duck,
Daikon Radish in Sesame Sauce,

Minced Chicken, Konjac, Edamame
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SECOND TIER
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Kuroge Wagyu Sirloin, Grilled Vegetables
BEMFY—DOA v RABEE BEBHE

Or
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Kuroge Wagyu Fillet, Grilled Vegetables
BEMF 74 LRANBEET BEEHFX
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Pacific Saury, Chestnut Rice
Grated Daikon, Ginger
Pickles, Miso Soup
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Charcoal-scented Pudding
Sesame Milk Tofu, Purple Sweet Potato Sauce
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OMAKASE NAGI
BEMIE B

AMUSE BOUCHE
5 Mt

Hairy Crab, Eggplant, Tomato Jelly
Egg Yolk Vinegar, Ginkgo Nut
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SASHIMI
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Chef's Recommendation of the Day
KEHO Yz 70T TH
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Soba, Sakura Shrimp, Fried Laver, Scallions
BEEZ EBERE DR

SUMI GRILLED
RED

Minced Chicken, Salted Scallion, Caviar, Quail Egg
ZbhU><{h BEXFvET BREE

Pike Eel, Matsutake Mushroom, Pepper Sauce,
Karasumi Powder
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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, Miso Sauce,
Fried Maitake Mushroom, Salad
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Or
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Kuroge Wagyu Fillet,
Fried Maitake Mushroom, Salad
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BE774 Y74
(+6,000)

GOHAN
BRE

Pacific Saury, Chestnut Rice
Grated Daikon, Ginger
Pickles, Miso Soup
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DESSERT
HER

Charcoal-scented Pudding

Sesame Milk Tofu, Purple Sweet Potato Sauce
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