


WINTER 2025
2025F %

OMAKASE TOMOSHIBI
st &

¥ 26,000

AMUSE BOUCHE
7 Mt

Deep Fried Taro Dumpling
Butternut Squash, Chicken Miso, Scallions

BEFEREARBIT N2—F v VEML
FEURME IFA

SASHIMI
BEY

Chef's Recommendation of the Day
AKADY T 7DETTH

SHINOGI
ZE

Snow Crab Rice
FREZRE TR

SUMI GRILLED
Minced Chicken, Eggplant Burger, Fruit Tomato
Parmesan, Leeks

Ehl 2L R MFNN—H— 7IL—Yr<t
NILIVv—/ HhH LA

Scallop, Butterfish, Winter Vegetables, Burdock
i BERE LEFx F35

SPECIAL DISH
M E

Grouper Shabu-shabu
Leeks, Yellow Chives, Yuzu, Chilli Vinaigrette

NIEHBRAALILT TCHR BEMT b YEF

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.

LREAARATOERRMEICIE. Y—ERRI5% LEBERIONAEENTEY £F,

CHEF'S SOBA
SI7DFITLEZE

Soba, Sakura Shrimp, Fried Laver, Scallions
BEZMEBE FBARE PR

SUMI GRILLED
RKBEE
Kuroge Wagyu Sirloin Sukiyaki
Winter Vegetables, Soft-boiled Egg
BEMFEY —DAVRRY TEHEE LBFXRE

Or
F-lF

Kuroge Wagyu Fillet Sukiyaki
Winter Vegetables, Soft-boiled Egg

BEMFET7A LRIV T RS XHFX AT
(+6,000)

GOHAN
RE

Chef's Recommended Side Dish of the Day
Steamed Rice
Pickles, Miso Soup
KOz 78T THENT
BRERE IR
H0W Rt

DESSERT
H B

Charcoal-scented Pudding
Pumpkin Dumpling

R7Y v
[ EE

Chef de Cuisine - Hisaki Otsuka



WINTER 2025
2025F %

OMAKASE TSUDOI
FOR TABLE SEATING

T—7LERE BEHIE E

¥16,000

AMUSE BOUCHE
5 Mt

Deep Fried Taro Dumpling
Butternut Squash, Chicken Miso, Scallions

BEFEREARBIT N4—F v VEML
FEORME ZFA

SASHIMI
BEY

Chef's Recommendation of the Day
AHOY T 70DETTOH

STEWED DISH
gt

Kuroge Wagyu Stew, Mashed Potato
Broccoli, Carrot

BEMFREEFE v v a2 RRTH
ZAaval— AZ

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LREHAATORRMEICIE, $—ERRE% EHBRION D EENTEY £7,

SUMI GRILLED
BE &\~
FIRST TIER

EEE

Nanban Style Marinated Mushrooms
Tiger Prawn, Dashi Egg Roll, Grilled Fish
Roasted Duck, Sweet Simmered Chestnuts
Chicken Meatball, Bamboo-Wrapped Wheat Gluten,
Konjac, Persimmon with Cheese

HELET TEEE HLAIET BEA
WO —2 BHBRE O BEE FHE HF X

SECOND TIER
T

Kuroge Wagyu Sirloin, Grilled Vegetables
BEMFY—O0 A4 VRS BEEEFH

Or
Frl&
Kuroge Wagyu Fillet, Grilled Vegetables

BEMF 74 LRAEES BEEHXH
(+ 3,000}

GOHAN
BRE

Snow Crab Rice, Pickles, Miso Soup
BEREZNRE IR FoY KEt+

DESSERT
HER

Charcoal-scented Pudding
Pumpkin Dumpling
w7
[z =E

Chef de Cuisine - Hisaki Otsuka



WINTER 2025
2025F %

A LA CARTE MENU
TI7hIMAZ2—

APPETISERS

K
m

Sea Bream
Nanban Style Marinated Mushrooms

MR BEmEAT
1,500

Daikon Radish, Karasumi
EEKIR
1,500

Sea Urchin, Miso
EF R E S
1,800

SASHIMI
FiEY
2 Kinds of Sashimi
BY)Ebht Z&
2,200

3 Kinds of Sashimi

BYEHhE =&
3,200
HOT DISHES
]

Dashi Egg Roll
HLEZEEF
1,200

Kuroge Wagyu Cheek Stew
EEMFBERARETE
2,200

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
ERAFATORRMFICE. F—EXR5% HBERI0O% P EENTEY &

SUMI GRILLED
B i O

Grilled Daisen Chicken
KiLEIEE =
1,800

Grilled Sea Bream
AEFIEREE
2,000

Kuroge Wagyu Sirloin Skewer
BEEMEHY—DA &
2,400

Kuroge Wagyu Fillet Skewer
BEMFE 7 4L 5H
3,200

GOHAN
BRE

Handmade Soba
FHbEE
1,500

Sakura Shrimp Soba

HEEBE
2,200

Chef de Cuisine - Hisaki Otsuka
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