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AMUSE BOUCHE

Hairy Crab, Eggplant, Tomato Jelly
Egg Yolk Vinegar, Ginkgo Nut

FEECEMF I LY -8
=SB TIRE

SASHIMI
BEY

Chef's Recommendation of the Day
AKHDY 70T TH

SHINOG!
ZE

Pacific Saury, Chestnut Rice
Grated Daikon, Ginger

MO ERBIRE TR
RIRRBEL stAE=E

SIMMERED DISH

e

Japanese Spiny Lobster
Chrysanthemum Dressing, Turnip, Leek

PRBERXY LB H#E N LA

SUMI GRILLED
B & U

Minced Chicken, Salted Scallion, Caviar, Quail Egg

Zhl2<{h BRFrET FBRE

Pike Eel, Matsutake Mushroom, Pepper Sauce,

Karasumi Powder
BENEEELS IBESY —X EEY

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRAAMTORRMEICIE, V—EXRIS% LEBERIOBHEENTEY £7,

CHEF'S SOBA
I 7DFTBbEX

Soba, Sakura Shrimp, Fried Laver, Scallions
BE Bz EBERE 2R

SUMI GRILLED
KB E

Kuroge Wagyu Sirloin, Miso Sauce,
Fried Maitake Mushroom, Salad
BEMNFY—O04 Vv RAEE KfEFY—X
EE7 (4 Y74
Or
el

Kuroge Wagyu Fillet,
Fried Maitake Mushroom, Salad
BEMFE 74 LRNES
EHETI( VIR
(+6,000)

GOHAN
RE

Chef's Recommended Side Dish of the Day
Steamed Rice
Pickles, Miso Soup
AHDODY 2 7HTTOHENT
HAKZRE ZR
HFoWY KRH T

DESSERT
H B

Charcoal-scented Pudding
Sesame Milk Tofu, Purple Sweet Potato Sauce

R7U
BRAEEOEF Y —X

Chef de Cuisine - Hisaki Otsuka
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Br€ &

AMUSE BOUCHE
)

Hairy Crab, Eggplant, Tomato Jelly
Egg Yolk Vinegar, Ginkgo Nut

FEEBEMT I bEY —HT
=SB IRE

SASHIMI
BEY
Chef's Recommendation of the Day
AHOY T 70ETTOH

STEWED DISH

Wagyu Beef Stew, Mashed Potato,
Snap Peas, Carrot

BEMFARESFE v v a2 RRF b
2ty TTVRY A

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
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SUMI GRILLED
BEE \~F

FIRST TIER
EB

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

Minced Chicken, Konjac, Edamame
ROLTERFTEZEE R LSS ETF BRABES
RIZF A WET BBO— X
1Y F L KRIREAFREF
Zhl) o< KRinsg K8

SECOND TIER
TE

Kuroge Wagyu Sirloin, Grilled Vegetables
BEMFY -0V RAEE FEEEFH
Or
FrelE
Kuroge Wagyu Fillet, Grilled Vegetables
BEMA 74 LRAKGES BEEBHX
(+3.000)

GOHAN
BRE

Pacific Saury, Chestnut Rice
Grated Daikon, Ginger
Pickles, Miso Soup
MINAELEZREIHR RRBHL SHEE
H0W KRET

DESSERT
HEx

Charcoal-scented Pudding
Sesame Milk Tofu, Purple Sweet Potato Sauce

A%
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Chef de Cuisine - Hisaki Otsuka
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A LA CARTE MENU
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APPETISERS
YN

m

Hairy Crab, Eggplant, Tomato Jelly
Egg Yolk Vinegar, Ginkgo Nut

FEELBEEMF I MY -8B RS

1,500

Daikon Radish, Karasumi

EE KRR
1,500

Sea Urchin, Miso
EFIIDE
1,800

SASHIMI
FEVY
2 Kinds of Sashimi
BYaht Zf&
2,200

3 Kinds of Sashimi
BY)aht =&
3,200

HOT DISHES

am

Dashi Egg Roll
HLEEEF
1,200

Wagyu Cheek Stew, Mashed Potato,

Snap Peas, Carrot
EEMFBARERTFE
2,200

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax
FRBAMTORRMEICIE, Y —ERBI5% EHBRI0% DN EEINTEY £T,

SUMI GRILLED
B i O

Grilled Daisen Chicken
RiLFBE R E
1,800

Grilled Salmon, Salmon Roe
FhEENC BEIL
1,800

Kuroge Wagyu Sirloin Skewer
BEEMEHY—DA &
2,400

Kuroge Wagyu Fillet Skewer

EEMFE 74L&
3,200

GOHAN
BRE

Handmade Soba
FHbEX
1,500

Sakura Shrimp Soba

HEEBE
2,200

Chef de Cuisine - Hisaki Otsuka
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