Suzu

A)
THEFERORNHNT, BESHEE, A v T = Ky
Razor Clam and Orange Daylily with Grated Turnip Vinegar
Grilled Shiitake Mushroom, Snap Pea

i
WHE. EEE B, 2T BN KD
Aburame Fish, Mugwort Wheat Gluten, Bamboo Shoot, Kogomi,Carrot, Kinome

fite
AR H DY
Sashimi of the Day

5
RIS EEIHO SR OTEEEHIT, £
Deep-Fried Tofu with Bamboo Shoot with Nanohana Flower Dashi Sauce, Ginger

ik
ey m—hEx, BO., WEE. SRR H T
WL B, D DWERTI R, ARGk
Grilled Raw Kisu Fish and Egg Yolk, Broad Beans, Shrimp, Hotaru Squid with Vinegar Miso
Salmon Roe Sushi, Urui with Fish Roe, Sesame Tofu Green Pea Tofu Sause

W
WEERG T, W, KA. 7weyal)—= /NER, B
Shrimp with Shiso Leaf, Houbou Fish, Eggplant, Broccolini, Onion, Seaweed Salt

1k$k
SR BRI o b 0 U TR 2R & BAT DR
RHTE. FOWY)
Steamed Tottori Nichinancho Koshihikari Rice with Seaweed and Kelp
Akadashi Miso Soup, Japanese Pickles

T —h
TEI =T BEL Y —#NT
Yogurt with Honey Jelly

9,000

wmeSs

w=/N¥/wheat  p=7&{E4/peanuts  m=Fl/milk  e=Ulleggs b= Z(E/buckwheat c=72C/crab  s= X W/shrimp
BMARLEKTLAX—DH 2 BEMKIT, - AR Xy 7IZEH LHE 72 &\, /Kindly let us know if you have any food allergies or dietary requirements.
AfTOEEIC XY, JFE S XA = 2 —NEPEFICR 28623 W E T, /Menu items or products may change based on the availability of ingredients.
BMOEICOWTIE, y—ERZA Xy 7iIcEm:1< 72 & v, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EFEKAE ] / Japanese rice.
Ktk I AR L - e 2R & N TH Y £ 3, / Prices include service charge and consumption tax.



=

Koto

)
/N ESRDIED B HENT | A2, R —
Octopus and Nanohana Flower with Mustard Egg Yolk Vinegar
Sea Urchin, Tosazu Vinegar Jelly

i
ME., #E, &, Z2H, EFRAS, KDF
Aburame Fish, Mugwort Wheat Gluten, Bamboo Shoot, Kogomi,Carrot, Kinome

fiit
AHDEY ZFREY
Duo Sashimi of the Day

k7
FA L EROBE L, TobOF, BAEE, ROIFH

Steamed Rice with Shirauo Fish and Onion, Aralia Sprout, Sakura Shrimp Kinome Dashi Sause

ik
ey m—hEx, BO., MEE. SRS
WS B, D DWERTI R, ARGk
Grilled Raw Kisu Fish and Egg Yolk, Broad Beans, Shrimp, Hotaru Squid with Vinegar Miso
Salmon Roe Sushi, Urui with Fish Roe, Sesame Tofu Green Pea Tofu Sause

A9 1L
BEMEY—n A URABEE . BEITAIT S TR
HY)Ta—L, TANTHA INEAL
Charcoal Grilled Kuroge Wagyu Beef Sirloin, Garlic Leaf with Miso,Cauliflower, Asparagus, Onion

1k $4
SBURBFIT = e Y Ob 0 b AL & 6 LZEE AR
R, FOW
Steamed Tottori Nichinancho Koshihikari Rice
with Small Dried Sardine with Sansho Pepper and Wasabi Flower
Akadashi Miso Soup, Japanese Pickles

7 ¥—k
IV b BERY T, IR
Yogurt with Honey Jelly, Japanese Sweets

13,800

wmes

BENFY —u A VIZBREMF 74 VICEETEE T
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 FB KNS % THE 72 L F 37/Supplement 2,660yen

w=/NFE/wheat  p=¥{E4/peanuts m=FH/milk  e=IPleggs b= F(L/buckwheat c=7T/erab  s= X UYshrimp
BAMBREILT LAF—0OHHBEMHEL, V—E A% v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOFAINZ LY | FPEMTS XA = 2 —NEPNETIZR 5548 ZZ W E T, / Menu items or products may change based on the availability of ingredients.
BMOERIZOWTIE, h—E AR v 712854 < 72X\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EPE A% / Japanese rice. 2 G EHE I IZHEBL & — AR E £41CH Y £ 7, / Prices include service charge and consumption tax



FRE

Harumikaku

G

/N ERDIEDF T B HEHNT | AEESF THERFEY—
Octopus and Nanohana Flower with Mustard Egg Yolk Vinegar
Sea Urchin, Tosazu Vinegar Jelly

i
BeH HER, ZEEL, B, 22, fEIRAS, KO
Grilled Amadai Fish, Mugwort Wheat Gluten, Bamboo Shoot, Kogomi, Carrot, Kinome

fiit
AHDEY =FREY
Three Varieties Sashimi of the Day

k7]
IR5R & AIREEEHD SR OFEEEHNT . 7= B D3, Ak
Mebaru Fish and Deep-Fried Tofu with Bamboo Shoot with Nanohana Flower Dashi Sauce
Aralia Sprout, Ginger

HA
fEpi sy —pex, WO, MEE, SIREERNT N
WS BEFHL D DWEMRIZ, IR LI HTkeS
Grilled Raw Kisu Fish and Egg Yolk, Broad Beans, Shrimp, Hotaru Squid with Vinegar Miso
Salmon Roe Sushi, Urui with Fish Roe, Sesame Tofu Green Pea Tofu Sause

7
B, WAL & RFOBIEEE | A1, NER, TARTHA, Bl
Kuruma Prawn, Scallop with Yam with Yuba, Eggplant, Onion Asparagus, Seaweed Salt

1k gk
JSEUR BRI = 2 v A1 U O A BRI
R FOWY)
Steamed Tottori Nichinancho Koshihikari Rice with Pickled Tai Fish in Soy Sause
Akadashi Miso Soup, Japanese Pickles

T Y=k
S ) —L0fH LT L=
Monaka Waffle with Soy Bean Flour Cream, Fruits

25,500

wmeSs

w=/FE/wheat  p=P5{E4/peanuts  m=F/milk  e=IP/eggs b= F(E/buckwheat c=7MI/crab  s= X UVshrimp
BAMBREILT LA —0OHHBEMHEL, V—EXA A& v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOFAINC LD | FREHTS XA = 2 —NENETIZ R 5548 Z W E T, / Menu items or products may change based on the availability of ingredients.
BMOBERIZOWTIE, h—E AR v 712854 72X\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EpE KAk FH / Japanese rice.
RFEHEIITHEBLE P — B 2B E £ TH Y £9°, / Prices include service charge and consumption tax



fbE

Hanagatami

)
B LW EREOTNRT, AESF BESHEE, A7y TRy
Hairy Crab and Orange Daylily with Grated Turnip Vinegar
Sea Urchin, Grilled Shiitake Mushroom, Snap Pea

i
BEEHEE, #EE &, 2 ZAH, B AS KRDIF
Grilled Amadai Fish, Mugwort Wheat Gluten, Bamboo Shoot, Kogomi, Carrot, Kinome

fiit
AHOE Y PUFERE Y
Four Varieties Sashimi of the Day

L
AT EILMBEE . A, ROAE
Grilled Spiny Lobster with Sansho Pepper, Bamboo Shoot, Nanohana

A9 1L
BB — oA URABEE . BET AT < TR
B T7u—L, TANRTHA INEHA
Charcoal Grilled Kuroge Wagyu Beef Sirloin, Garlic Leaf with Miso
Cauliflower, Asparagus, Onion

4
HEE, fil, M, 72D TARTH R EE
Kuruma Prawn, Abalone, Chiayu Fish, Aralia Sprout, Asparagus, Seaweed Salt

1k $4
17’0 FE. R
Sushi, Akadashi Miso Soup

VA Al
X ) —ADEPE T L—Y
Monaka Waffle with Soy Bean Flour Cream, Fruits

31,000

wmecs

BEMFY—m A NIRBMET 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 F3BEN: A TEFRR V7= L £ 7 /Supplement 4,100yen

w=/FElwheat  p=P5{E4/peanuts  m=F/milk  e=IP/eggs b= F(E/buckwheat c=7AMT/crab  s= X UVshrimp
BMBREET LAX—Db5BEMRL. —EARXF v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOFAINC LD | FREMTS XA = 2 —NENETIZ R 5548 Z W E T, / Menu items or products may change based on the availability of ingredients.
BMOERIZOWTIE, h—E AR v 72854 < 72X, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EpE KAk FH / Japanese rice.
RFEHEIITHEBL L P — B X3 E £ TH Y £9°, / Prices include service charge and consumption tax.



R
Nikukaiseki
)

a—)L RE—7 LEILEDY T &
Chilled Beef and Wasabi Flower Salad

il
A=A T
74 VAL WFEMA, ARHE, ERAE T TH KA
Beef Soup

Beef Tenderloin, Kudzu Noodles, White Wood Ear Mushroom, Carrot
Kogomi, Japanese Chives

Ii] Bt
SR DFIA S & ) OFEEME T
Pr—m A U L SRR FEE T
Braised Beef Cheek, Bamboo Shoot with Vinegar Miso
Beef Sirloin, Dashi and Sesame Ponzu Sauce

op
BT VLFFTHR, Fr T, HFH

Beef Bresaola Sushi, Caviar, Japanese Chives

AN
A FRRKIZAIEE | BEIZ AT < BRMg
H)Tu—L, TANRTHA INEX
Charcoal Grilled Aitchbone, Garlic Leaf with Miso
Cauliflower, Asparagus, Onion

P
TAVHRIIY R, THT T TV =R, FF
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

R4
SERAmMIT= e ) O AR, dRRE, EES
R, FOY)

Steamed Tottori Nichinancho Koshihikari Rice
Simmered Beef, Sea Urchin
Akadashi Miso Soup, Japanese Pickles

FH— |
KHDTZN—=" EHEET AR Y — A
Fruits, Matcha Ice Cream

38,000

wme

w=/NFE/wheat  p=¥{E4/peanuts m=FH/milk  e=IPleggs b= F(L/buckwheat c=7T/erab  s= X Ushrimp
BAMBREILT LA —0OHIBEMHE, V—E XXX v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOFAINC LD | FREMTS XA = 2 —NENETIZ R 5548 Z W E T, / Menu items or products may change based on the availability of ingredients.
BMOERIZOWTIE, h—E AR v 712854 < 72X\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[P KAk i} / Japanese rice.
RAEHBI T BB & — 2 AR E £ CH Y £77, / Prices include service charge and consumption tax.



