i/ Ras|
Kohaku

HHWE 5 2 WVOFREH T, Ay Tz Ry
Hotaru Squid and Urui with Vinegar Miso, Snap Pea

RolhgidFe] s KROF

Bamboo Shoot with Soy Sauce, Sea Weed, Kinome

FEMHER R OEF D TH LTeA H D FB1E Y
Sashimi of the Day with Kishu Binchotan Flavor

A A OFEfa
Grilled Fish of the Day

EPEA7 4 LI & BEE BEEF
Grilled Japanese Beef Tenderloin, Vegetables

SBURAFEIT = > b Y TR RS L BATOREAR
RHTE. FOW
Steamed Tottori Nichinancho Koshihikari Rice with Seaweed and Kelp
Akadashi Miso Soup, Japanese Pickles

FEI =T MEEY ) —H#T
Yogurt with Honey Jelly
9,500

wme

EEST 4 VRIIBREBMAY —a A VAR TEET
4,000 MBIk 2 THE O 2 L& 9
It's possible to change from Japanese Beef Tenderloin to Kuroge Wagyu Sirloin

Additional 4,000yen

w= /NE/wheat  p= ¥%{b/E/peanuts m= F/milk e= HPleggs b= Fi(f/buckwheat c= AT/erab  s= Z VYshrimp
BMBRET LAX—DbHBEMRL. —EARXF v 7ICHH LI 7230y, /Kindly let us know if you have any food allergies or dietary requirements.
AFFOFAIZ LY | JREHB X O =2 —NEBETIZ /58560 Z S &9, / 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.
[EPEA AL / Japanese rice.
KBTI EBL L P — B 2B E £ TH Y £7°, / Prices include service charge and consumption tax.



#HR

Hisui

EH & P R O TR
Razor Clam and Orange Daylily with Grated Turnip Vinegar

BMOT-BERF WE ROF
Shoot with Bamboo Soy Sauce, Sea Weed, Kinome

FEINE R R DFE D T LTLeAH OdiE ) —fl
Duo Sashimi of the Day with Kishu Binchotan Flavor

A A OFEfa
Grilled Fish of the Day

B DKL &
Grilled Vegetables Rolled Pork

BEMPY—r A & BER 3
Grilled Kuroge Wagyu Beef Sirloin, Vegetables

BB AFERTE 2 > v Y O8O /N
RHTE. FOW
Steamed Tottori Nichinancho Koshihikari Rice with Unagi Eel
Akadashi Miso Soup, Japanese Pickles

TEI =T MEEY Y —HT
Hek
Yogurt with Honey Jelly
Japanese Sweets
16,000

wmes
BEMES—u A IR EBMET 4 VICEETEET
4,000 MBIk 2 TR 2 L& 9
It's possible to change from Kuroge Wayu Beef Sirlion to Kuroge Wagyu Beef Tenderloin

Additional 4,000yen

w= /NE/wheat  p= ¥%{b/E/peanuts m= F/milk  e= HPleggs b= Fi(f/buckwheat c= AT/erab  s= X VYshrimp
BMBRECT LAX—DbHBEMREL. Y—EARXF v 7ICHH LI 7230, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOFANC LD | FPEMTS XA = 2 —NENETIZ R 55468 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.
[EIPEAASE ] / Japanese rice.
RGBT EBL L Y — B 2B E £ TH Y £9°, / Prices include service charge and consumption tax.



BRIx

Kasumi

NI & SEDTEDE TS . TS
Octopus and Nanohana Flower with Mustard Egg Yolk Vinegar

ROTnbERE E  KOIF
Bamboo Shoot with Soy Sauce, Sea Weed, Kinome

FEINE R R DF D T LTLeAH Ol ) =l
Trio Sashimi of the Day with Kishu Binchotan Flavor

ENENOs Y
Grilled Fish of the Day

B DKL &
Grilled Vegetables Rolled Pork

A H O IL
RUHE D R K BE
Grilled Octopus

BEFFT 4 L L BEEFE
Grilled Kuroge Wagyu Beef Tenderloin, Vegetables

BB B MBTE 2> e B U OO/
Rt FOY
Steamed Tottori Nichinancho Koshihikari Rice with Trout
Akadashi Miso Soup, Japanese Pickles

SRk ) — L0 LT A=Y
Monaka Waffle with Soy Bean Flour Cream, Fruits
24,000

wmes

BEME7 A VIIBREMFE7 4L X P=T VT KR TEET
4,000 MBIk 2 THEN 2 L &9
It's possible to change from Kuroge Wayu Beef Tenderloin to Kuroge Wagyu Beef Chateaubriand

Additional 4,000yen

w= /NE/wheat  p= it /peanuts m= F/milk  e= Ifleggs b= Fi(F/buckwheat c= AlT/crab  s= X UVshrimp
BAMBREILT LA —0OHIBEMHE, V—E XXX v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOFAIC LD | FREMTS XA = 2 —NENETIZ R 55468 Z W E T, / Menu items or products may change based on the availability of ingredients.
B OFERIZOWTIE, —ERARZ v 725 72 &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEK AL / Japanese rice.
RGBT EBL L Y — B 2B E £ TH Y £7°, / Prices include service charge and consumption tax.



