


SPRING 2026
2026% &

OMAKASE TOMOSHIBI
st &

¥ 26,000

AMUSE BOUCHE
7 Mt

Okara, Surf Clam, Akoya Pearl Oyster
Shonai Green Onion, Shiroita Kombu
oMz LFE HZvE ERNEXA BIREH

SASHIMI
BEY

Chef's Recommendation of the Day
AHOY Yz 70ETTH

SHINOGI
EE
Steamed Rice

Sakura Shrimp, Spanish Mackerel, Green Peas
ERETIRLBE B EXHRS

SUMI GRILLED
% U
Ground Chicken

Pickled Plum-infused Daikon Radish
Shiso Leaves, Flower Buds

ZH 2> BRR %Kk LR

Bamboo Shoots, Wakame Seaweed, Bonito Flakes
TS BE

SIMMERED DISH
el /R

Sakura Sea Bream, Abalone, Hamaguri Clam
Spring Cabbage, Yuzu
P3Ra OL Y v
ExX v Y WmTF

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

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed

by our commitment to sustainability.
LEBAHTORTGMBBICIE, T—E215% EHER10%DEFNTHEDET,
FUILF—PHEREOHR. CAPLRBENCSNFEULES, BRBICHEMSE LS,
bk, AN, W ARA. RY. BRESCEMPT ISAV-—DEEICS VT,
BRFFEUSTANOROEHZERLUTVET,

CHEF'S SOBA
SI7DFTHLEE

Soba, Shrimp, Fried Laver, Scallions
BEX BE THEEXRE P&

SUMI GRILLED
BOK B &

Kuroge Wagyu Sirloin Yaki Shabu
Sansho Pepper, Hosta Shoots
Onion, Sea Urchin

BEMEY —0O A VS L >3 LEEET
DHWVWHER BR

Or
F7-13
Grilled Kuroge Wagyu Fillet, Grilled Vegetables

BREMF 74 LRABEE BEEHX
(+6,000)

GOHAN
RE

Chef's Recommended Side Dish of the Day
Steamed Rice, Pickled Vegetables, Miso Soup
REHOY Yz 78T THENT
BRERE ZR
FE0Y RET

DESSERT
H 5%

Charcoal-scented Pudding
Sakura Crépe

R7Y v
oL —7

Chef de Cuisine - Hisaki Otsuka



SPRING 2026
2026% &

OMAKASE TSUDOI
FOR TABLE SEATING

T—7LERE BEHIE E

¥ 18,000

AMUSE BOUCHE
7o B

Okara, Surf Clam, Akoya Pearl Oyster
Shonai Green Onion, Shiroita Kombu

MoEMZ tHE 2B ERNEXA BIRER

SASHIMI
BEY

Chef's Recommendation of the Day
KHOY 1 7DETTH

STEWED DISH
=7

Kuroge Wagyu Stew, Mashed Potato
Broccoli, Carrot

BEMFRESFE v v FETH
Zayval)— A

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

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.

Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables — is informed
by our commitment to sustainability.
LEAFRHTORIMMRECE, T—E2R15% EHBERI0BDEENTEDFET,
FUILF—CHREOHR., CAPBEABENCSTVNFEUEZL, BIBICHMOELLEST L,
bk, AN, W ARA. RY. BRESCEMPT ISAV-—DEEICS VT,
BRFFEUSTANOROEHZERLUTVET,

SUMI GRILLED
BEE N\~

FIRST TIER
LB
Wild Vegetables Ohitashi, Tiger Prawn
Dashi Egg Roll, Grilled Fish
Roasted Duck, Ground Chicken
Bamboo-Wrapped Wheat Gluten, Red Konjac
Simmered Bamboo Shoots & Wakame Seaweed
Simmered Brussels Sprouts
WEBEL ITEZEHLEEETFHREZA
0 —X D<K HEE Fwg ETE
Fxr vV iEE

SECOND TIER
TE
Kuroge Wagyu Sirloin, Grilled Vegetables
BEMFEY—0 4 v iRAFES FEXBFHE
Or
ESl

Kuroge Wagyu Fillet, Grilled Vegetables
BEME7 4 LRAES BEEEFX
(+3,000)

GOHAN
BRE

Steamed Rice
Sakura Shrimp, Spanish Mackerel, Green Peas
Pickled Vegetables, Miso Soup
EMETR KBE B EHE
BEDOY) KT

DESSERT
HEx

Charcoal-scented Pudding
Sakura Crépe

R7YU v
By L—7

Chef de Cuisine - Hisaki Otsuka
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