


SUMMER 2026
2026fF E

OMAKASE TOMOSHIBI
st &

¥ 26,000

AMUSE-BOUCHE
5 b

Silken Molokhia Purée, Hechima Gourd Ohitashi
Horsehair Crab, Micro Tomato

EOANAVYOTYRLERADEEL
FE /4 /70b%h

SASHIMI
BEWY

Chef's Recommendation of the Day
AEBOYz70ETTDH

SHINOGI
ZE

Clay Pot Rice
Grilled Corn, Zucchini, Beetroot
BREEFRERE IR
AyF—= E—V
HERE BEREER EoHhTE
LIGHTLY CHARRED
BEY
Lightly Charred Spiny Lobster
Romaine Lettuce, Kamoji Scallion
FRBBERXY
AXA L RZXNH LA
SUMI CREATIONS
REEV

Charcoal-Seared Kasumi Duck
Kinzanji Miso
heHBrEY) EllFYy—X

Charcoal-Grilled Young Ayu
Tade Herb Qil, Sudachi, Sweet Potato

BRR A BEE
24 A I BB FL+

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.
LEBAHTORTGMEICIE, T—E215% EHBERI10B DN EFNTEDET,
FLILF—PBREOHR. CARLGRBENCSTNFEULEL, BRBEILHEMSE LS,
hrzbld, AN, W, ARR. RY. BRESCEMPTISAV-DEEICSVT,
PRAFFEUT A NOMOBAHZEEBRUTNETD,

HANDCRAFTED SOBA
SI7DFTHLEE

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

SUMI GRILLED DISH
BOK I E

Kuroge Wagyu Sirloin, Chilled Shabu-Shabu
Sesame Ponzu
Round Eggplant, Manganiji Pepper
Colinky Squash, Fruit Tomato
EEMFET—DA VBEEAL 2 MR BT
HnF AEFEET
aYyryF— 7=V FT b
Or
EV PN

Upgrade to Kuroge Wagyu Fillet
2EMHF7 1 LRRANEE(+6,000)

GOHAN
BE

Chef's Side Dishes of the Day
Freshly Steamed Rice, Japanese Pickles
Aka Miso Soup
AEO Yz 78T THENT
BRZERE ZR
N2k it ha

DESSERT
H BR

Silken Pudding, Charcoal Aroma
Sake Kasu & Sansho Ice Cream

R7Y v
B LT A R

Chef de Cuisine - Hisaki Otsuka



SUMMER 2026
2026fF E

OMAKASE TSUDOI
FOR TABLE SEATING

T—7LERE BEHIE E

¥ 18,000

AMUSE-BOUCHE
7o B

Silken Molokhia Purée, Hechima Gourd Ohitashi
Horsehair Crab, Micro Tomato

EOANAVYDOTYRLERADERL
EE AR b

SASHIMI
BEY

Chef's Recommendation of the Day
KHOY 1 7DETTH

SLOW-SIMMERED DISH
X

Braised Kuroge Wagyu Cheek
Daitokuji Black Beans
Mashed Potato, Broccoli, Carrot
BEMFKREFE
<~y abRRFh 7AaYyaY— A3

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.
LEBAHTORTGMEICIE, T—E215% EHBERI10B DN EFNTEDET,
FLILF—PBREOHR. CARLGRBENCSTNFEULEL, BRBEILHEMSE LS,
hrzbld, AN, W, ARR. RY. BRESCEMPTISAV-DEEICSVT,
PRAFFEUT A NOMOBAHZEEBRUTNETD,

THE "TSUDOI"BOX
o X-JA

FIRST TIER
EE

Vegetables Ohitashi, Tiger Prawn
Japanese Omlette, Grilled Fish
Roasted Duck, Minced Chicken
Bamboo-Wrapped Wheat Gluten, Red Konjac
Simmered Sweet Potato, Turban Shell
BRLIEZELTEEFREA
BA—X D BEE KRG
FATEZEES IR

SECOND TIER
TE

Charcoal-Grilled Kuroge Wagyu Sirloin
Grilled Seasonal Vegetables

EEMFET DA VRANEE BEHHE
Or
ESel 8
Upgrade to Kuroge Wagyu Fillet

BEEMFT7 4 LAANEE(+ 3,000)

GOHAN
BRE

Clay Pot Rice
Grilled Corn, Zucchini, Beetroot
Japanese Pickles, Aka Miso Soup

REEEFROERE IR
XyF—= E—V
BEERE BERHEER ToiaTE
FOY) Rt

DESSERT
HEx

Silken Pudding, Charcoal Aroma
w7 >

Chef de Cuisine - Hisaki Otsuka



FULL PAIRING
SEVEN COURSES WITH WINE AND SAKE
TAVERREBEIED LT T

12,000

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

STARTING WITH DOM PERIGNON 2015
FrRyz=3>» 7y 77 L—F

+3,000

SUMI

Curated Beverage Pairing

TWO-LAYER PAIRING

SEVEN COURSES FEATURING
ALCOHOLIC & NON-ALCOHOLIC BEVERAGES
TILO—ILEBRE /v F7ILa—LIsyRY—
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,

12,000

PREMIUM SAKE PAIRING
TLITLBBRBAEDORT Y T

12,000

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.

HERZINZ DDk EF Y OEMKZEXRL 72
BRE/ v7ILa—LIsyns—%24%
JUTIILO—=IILORT Y S a—2X
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