


AUTUMN 2026
2026%F #

OMAKASE TOMOSHIBI
BEnrt &

AMUSE-BOUCHE
7 B
Fresh Yuba, Tiger Prawn, Land Seaweed
Caviar, Sea Urchin, Wasabi, Sweet Soy Sauce
BRABE TEBE BEEX
* €7 B i ETER

SASHIMI
BEY

Chef's Recommendation of the Day
RAHOYz70ETTH

SHINOGI
EE
Clay Pot Rice
Pacific Saury, Mushrooms, Scallion
Grated Daikon, Ginger
MINBLEEDOZRE TR HEERE
RBAL £F
HERE BERRER ToHTE

MATSUKASA GRILL
BREY
Crispy Scaled Tilefish
Manganji Pepper, Ginkgo Nuts
HERR
AFEFEET FRE

SUMI CREATION
RED
Charcoal-Grilled Minced Chicken & Shiitake
Truffle, Scallion

MERXY)BE DR
F)2T7 &

Charcoal-Seared Eggplant
Prosciutto, Parmigiano
MFREY
HENL NV v — )

All prices 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.
FEEAAMTORTMECF, —ER16% EHER10%NEZFINTHDFT,

PUILF—PHERBOHR. CABPBLRBENCSTNELES, BRELCBHMLELEE 0,
FhleblFd. BNE. BB RR. 2Y. FRESOCEMYPY ISAV-DEEICHNT,

BRFFEUTANORDEHEZERLTNET,

HANDCRAFTED SOBA
YI7DFILEX

Soba, Sakura Shrimp, Fried Laver, Scallions
BEtBE EBERE 2R

SUMI GRILLED DISH
B’ E
Kuroge Wagyu Sirloin Tomato Sukiyaki

Onion, Atsuage Tofu, Chrysanthemum Cress
Soft-Boiled Egg

BEMFY—OA v b b T ERE
EFhE BB BXORRM

Or
e

Upgrade to Miyazaki A5 Wagyu Fillet

BIFEE ASEENMF 74 LALEE
(+6,000)

GOHAN
BE

Chef's Side Dishes of the Day
Freshly Steamed Rice, Japanese Pickles
Red Miso Soup
AEHOYz7HBFTHENT
HARZRE JER
BEOY FRET

DESSERT
H &

Silken Pudding, Charcoal Aroma
Caramelized Purple Sweet Potato Yokan
Sake Kasu Ice Cream

K7 v
BLEFE XV AL BHETAR

*e

Chef de Cuisine - Hisaki Otsuka



AUTUMN 2026
2026%F #

OMAKASE TSUDOI
FEHLHE &

AMUSE-BOUCHE
75 B

Fresh Yuba, Tiger Prawn, Land Seaweed
Caviar, Sea Urchin, Wasabi, Sweet Soy Sauce
BB FE T EBE EREX
FrE7 Ef L EFER

SASHIMI
BEY

Chef's Recommendation of the Day
AHODY 2 7DETTH

SLOW-SIMMERED DISH
%]

Braised Kuroge Wagyu Cheek
Daitokuji Black Beans
Mashed Potato, Broccoli, Carrot

REMFREFE
~vyabRKRTFh 7Oy3Y— AS

All prices 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.

FREHAHTOERRMIEICIE. b —E25% EHER10BIEENTEDET,
FUILF—PHEERBOFR. CAABRBENCIVNFEULL, BEECHHLELLET L,
ebtE. BNE. WE ARR BY. BEZSCAMPY TSIV -—DOBELCSVT,

BRFFEUTANORDEHEZERLTNET,

THE "TSUDOI"BOX
1BE & N\~

FIRST TIER
LB

Vegetables Ohitashi, Tiger Prawn
Japanese Omlette, Grilled Fish

Roasted Duck, Minced Chicken

Bamboo-Wrapped Wheat Gluten, Red Konjac
Simmered Sweet Potato, Turban Shell

bRl TEZEHTEEF REA

BBA—X D<h HEE KRiEs

Fh+EBEEIIR

SECOND TIER
Tk

Charcoal-Grilled Kuroge Wagyu Sirloin
Grilled Seasonal Vegetables

BEMFAY—DA Vv RNES FrEBHX

Or
F7-1Z

Upgrade to Miyazaki A5 Wagyu Fillet
EIBEE ASREEMSE 7 4 L ~EE (+3,000)

GOHAN
BE

Clay Pot Rice
Pacific Saury, Mushrooms, Scallion
Japanese Pickles, Red Miso Soup
MNBLEEOERE IR
UEEE BRREXK EoaTE
BEDY) FRHT

DESSERT
Hk

Silken Pudding, Charcoal Aroma
rR7 >

Chef de Cuisine - Hisaki Otsuka



FULL PAIRING
SEVEN COURSES WITH WINE AND SAKE
TJA v ERBRBIBO 7T YT

12,000

Enjoy a full-course wine and sake beverage pairing
thoughtfully crafted to complement
the seasonal ingredients in every dish.

SERA DALY T4y 2ET
SEOEMICEDLET74 v EBRBETHRY T
R7PYTRYvyon7)La3—2R

STARTING WITH DOM PERIGNON 2015
KRy 7y 7oL —FK

+3,000

SUMI

Curated Beverage Pairing

TWO-LAYER PAIRING

SEVEN COURSES FEATURING
ALCOHOLIC & NON-ALCOHOLIC BEVERAGES
TILA—ILEEBRE /7 —LIsyRY—
TROILRTY 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.

ERILOAA YT Ay 2FT

FILO—IILEERE /v F7La—IIsyAY—%

DEXETHEELHNELITS

AN LI WRTY TRy o0 7)La—X

All prices are in Japanese Yen, inclusive of 15% service charge and 10% consumption tax.
LRBAAATORRMECE. b —E15% EHBER10%IEENTHD T,

12,000

PREMIUM SAKE PAIRING
TLITLABRBRBAEDORTY T

12,000

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

AFRE R RBECAMER E, TRADTD
EH)TEDTERWFRABARBEE ZHEEE
WA RTY vy a—2

NON-ALCOHOLIC PAIRING 7,000
JyTIINaA=IL R v oAaEDRTY T

Highlighting layered flavours and aromas with
a restrained sweetness, our non-alcoholic
pairing showcases house-crafted
mixology in four unique beverages.

HEEZMZ DDk EFY OEMHKEZEBRL -
BRE/ v7ILa—LIsyns—%24%
J U TILO—=IILORT Y S a—X



