


EARLY SUMMER 2026
2026%F ME

OMAKASE TOMOSHIBI
st &

¥ 26,000

AMUSE-BOUCHE
5 b

Simmered Sea Bream Roe, Cabbage
Potato, Goji Berries

HOFEERLFTANAVESZEL
FEHE@EBET Jo0F

SASHIMI
BEWY

Chef's Recommendation of the Day
AEBOYz70ETTH

SHINOGI
EE

Clay-pot Rice
Tilefish, Manganji Peppers
HEEPTRIEEFOERE IR
HERE BEREER EoHhTE

SUMIEREATIONS
K O

Charcoal-seared Kasumi Duck
Scallion & Ginger Sauce
ERR Y
BEEZN

Charcoal-grilled Asparagus
Sea Urchin Soy Sauce, Dried Seaweed
T ANTRKRBEE
BEm EHT LB

SUNOMONO
[ Fok)

Steamed Abalone, Aori Squid
Egg Yolk Vinegar

AL BY BB 55EH

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.

LEREFAHTORRMEEICE. —ER15% EHBERI10BNIEENTHOEI,
FULF—PPARBOHR. CRAREBABENTTNHELED, PTBLCHMBE LI,
Webld. AN, BB, RS Y. BRESCBEMOT ISAV-—0OEELCHVT,

PRFFEUFTAANOROEHEZERULTNET,

HANDCRAFTED SOBA
SI7DFTHLEE

Soba, Sakura Shrimp, Fried Laver, Scallions
BEX BT §BEXRE DR

SUMI GRILLED DISH
B’ K B E

Kuroge Wagyu Sirloin Hobayaki
Hana Wasabi, Broccoli Tartar, Charcoal Salt
BEMEY—OA o FEREE
TLZE Joyal)—gLzL TRIE

Or
Eyel e

Kuroge Wagyu Fillet Hobayaki
Hana Wasabi, Broccoli Tartar, Charcoal Salt
BEM4G7 4 LAEES
Wz 7oy al -2l ki
(+6,000)

GOHAN
BRE

Chef's Side Dishes of the Day
Freshly Steamed Rice, Japanese Pickles
Red Miso Soup
KEOYz7HBFTHENT
BARZBRE JR
FE0Y RET

DESSERT
H bk
Brown Sugar Cheesecake, Monaka
Matcha Mousse, Kuromitsu Syrup, Kinako Sugar
BEF -5 —F0mF
HRRL—X BBZXHY

Chef de Cuisine - Hisaki Otsuka



EARLY SUMMER 2026
2026%F ME

OMAKASE TSUDOI
FOR TABLE SEATING

T—7LERE BEHIE E

¥ 18,000

AMUSE-BOUCHE
)

Simmered Sea Bream Roe, Cabbage
Potato, Goji Berries

FoFERLFYAVESEL
HEHB@EHIT 720X

SASHIMI
BiE Y

Chef's Recommendation of the Day
KADYz7DETTH

SLOW-SIMMERED DISH
EX

Braised Kuroge Wagyu Cheek
Daitokuji Black Beans
Mashed Potato, Broccoli, Carrot
BEMFARESTE < v a2 RRFT b
70val— AS

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.

LEREFAHTORRMEEICE. —ER15% EHBERI10BNIEENTHOEI,
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THE "TSUDOI"BOX
BEE N\~

FIRST TIER
EE

Wild Vegetables Ohitashi, Tiger Prawn
Dashi Egg Roll, Grilled Fish
Roasted Duck, Ground Chicken

Bamboo-Wrapped Wheat Gluten, Red Konjac
Simmered Sweet Potato
LW¥EHEL ITECEHLEEEFRESA
BA—X D BEE KRG
Fht+EmE

SECOND TIER
TE
Charcoal-grilled Kuroge Wagyu Sirloin
Seasonal Vegetables
EEMFY—0A4VRANEET BREFHX
Or
¥

Charcoal-grilled Kuroge Wagyu Fillet
Seasonal Vegetables

BEMFE74LRANET FEEHE
(+3,000)

GOHAN
RE

Clay-pot Rice
Tilefish, Manganji Peppers
Japanese Pickles, Red Miso Soup
HRE ABETFEFTFOERE IR
Ho0 R+
HERE BREER EoHTE

DESSERT
Hk
Charcoal-scented Pudding

R7YU v

Chef de Cuisine - Hisaki Otsuka



FULL PAIRING 12,000

SEVEN COURSES WITH WINE AND SAKE
TAVERREBEIED LT T

Enjoy a full-course wine and sake beverage pairing

thoughtfully crafted to complement
the seasonal ingredients in every dish.

ERILOAA YT Ay 2 ET
EEHMOBMICELELTA v EBRBETHY 49
RPYVTRYvo07I)La—R

SUMI

Curated Beverage Pairings

TWO-LAYER PAIRING 12,000

SEVEN COURSES FEATURING

ALCOHOLIC & NON-ALCOHOLIC BEVERAGES
FIA—LEBRE /7O —LI AT —
TRDZILRTY T

Enjoy a curated full-course beverage pairing
combining a mix of both alcoholic beverages
and house-crafted non-alcoholic cocktails

a lighter to accompany the seasonal ingredients

in every dish.

A OAA YT Ay 2 FT

FIO—ILEBRE /v 7La—LIsyAY—%

2BRXETHELAWLLITS

BRAFENLICKWRT YT RY vy o07)L0—2R

Allprices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LERBAHTORRMBICE, T—EZ2R15% EHER10%DEENTEDET,

PREMIUM SAKE PAIRING 12,000
TLITLBBRBAEDORT Y T

Savour our most exclusive pairing, showcasing
four kinds of rare and aged Japanese sake
including those seldom encountered.

AFRE L RECAMRER &, BRALHED
25T EDTERW FRIARBAEE ZHHEEE
Wil a~7) v a—x

NON-ALCOHOLIC PAIRING 7,000
JUT7IaA—IIL R v gAFEORT Y v

Highlighting layered flavours and aromas with
a restrained sweetness, our non-alcoholic
pairing showcases house-crafted

mixology in four unique beverages.
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