


EARLY SPRNG 2026
20265 B&

OMAKASE TOMOSHIBI
st &

¥ 26,000

AMUSE BOUCHE
7 Mt

Peanut Tofu Spring Roll
FIETBDOESE

SASHIMI
BEY

Chef's Recommendation of the Day
AKADYz7DETTH

SHINOGI
ZE

Tiger Pufferfish Rice
Garland Chrysanthemum, Yuzu
RABRERE R EH MMTF

SUMI GRILLED
7 0]

Ground Beef & Pork, Miso Sauce
Parmesan, Quail Egg
Tht) D2 kKEFY—X LI rv—/ BE

Japanese Spiny Lobster, Bottarga, Caviar
PREBERFREE EEFM FrET

SIMMERED DISH
el /R

Tsugaru Duck, Shogoin Daikon Radish, Scallions
Millet Wheat Gluten, Yuzu
EEGAEE
DERAR DR FE T

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

LREAARATOERRMEICIE. Y—ERRI5% LEBERIONAEENTEY £F,

CHEF'S SOBA
SI7DFTHLEE

Soba, Sakura Shrimp, Fried Laver, Scallions
BEX BT §BEXRE 9R

SUMI GRILLED
RN BEE
Kuroge Wagyu Sirloin Hobayaki, Grilled Vegetables
EEMFY—0 A HEREE XX

Or
Eale

Kuroge Wagyu Fillet Hobayaki, Grilled Vegetables
BEMFT7 4 LIAERES BEEHX
(+6,000)

GOHAN
RE

Chef's Recommended Side Dish of the Day
Steamed Rice, Pickled Vegetables, Miso Soup

KBDYz789dTHENT
BRZRE TR
FED0Y Rt

DESSERT
H B

Charcoal-scented Pudding
Sweet White Bean Soup, Kumquat, Cheese

R7Y v
&MHF— X +#H

Chef de Cuisine - Hisaki Otsuka



EARLY SPRING 2026
20265 B&

OMAKASE TSUDOI
FOR TABLE SEATING

T—7LERE BEHIE E

¥16,000

AMUSE BOUCHE
5 B
Peanut Tofu Spring Roll
FREERBOEES

SASHIMI
BEY

Chef's Recommendation of the Day
AHOY T 70ETTOH

STEWED DISH
gt

Kuroge Wagyu Stew, Mashed Potato
Broccoli, Carrot

BEEMFEARESFE vy a2 FRT b
Jayval)— AS

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

Yacon Pickled Plum Kinpira, Black Soybeans Cheese
Tiger Prawn, Dashi Egg Roll, Grilled Fish
Roasted Duck, Ground Beef & Pork

Bamboo-Wrapped Wheat Gluten, Red Konjac
VY—aAVviBEEF REEF X FEZTEHLEEETF
BEARBO—X DR EEHK KAH

SECOND TIER
T

Kuroge Wagyu Sirloin, Grilled Vegetables
BEMFY 04 VRIS BEEEFHE

Or
Frl&
Kuroge Wagyu Fillet, Grilled Vegetables

REMET7 4 LRABEEE FEEHX
(+3.,000)

GOHAN
BRE

Tiger Pufferfish Rice, Pickled Vegetables
Miso Soup

RAIBRERE TR FE0Y Rt

DESSERT
HR

Charcoal-scented Pudding
Sweet White Bean Soup, Kumquat, Cheese

R~
ESHF— I +#H

Chef de Cuisine - Hisaki Otsuka



EARLY SPRING 2026
20265 B&

A LA CARTE MENU
TI7hIMAZ2—

APPETISERS

3
)

Green Vegetable Ohitashi
EX=

1,000

Daikon Radish, Bottarga
EEXRIR
1,800

Sea Urchin, Miso
EFREE S
2,000

SASHIMI
BFEY
2 Kinds of Sashimi

Bl Aaht Z&
2,500

3 Kinds of Sashimi

Bl Aaht =&
3,500
HOT DISHES
=
Dashi Egg Roll
HLESEEF
1,500

Kuroge Wagyu Cheek Stew
BEMFBEAKRBTE
2,500

Deep Fried Tiger Pufferfish
BRI EE
2,800

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

LREAARATOERRMEICIE. Y—ERRI5% LEBERIONAEENTEY £F,

SUMI GRILLED
B it O

Grilled Daisen Chicken
KiLhEIEE =
1,800

Kuroge Wagyu Sirloin Skewer
BEMGFY—0A V&
2,800

Kuroge Wagyu Fillet Skewer
BEMFE 7 4L 5H
3,500

GOHAN
BRE

Handmade Soba
FHbEE
1,500

Sakura Shrimp Soba

HEEBE
2,500

Chef de Cuisine - Hisaki Otsuka
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