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Crab and Braised Abalone with Yuzu Citrus Jelly, Sea Urchin, Yuzu Citrus

i
BHHEHA L, FEER, 47T, =208, BE, M+
Steamed Kawahagi Fish with Turnip, Grated Lotus Root
Salmon Roe, Mitsuba, Maitake Mushroom, Yuzu Citrus
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Four kinds of Sashimi of the Day
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Grilled Crab with Dashi Sauce
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Charcoal Grilled Kuroge Wagyu Beef Tenderloin, Turnip, Burdock Chip
Hanaccoli, Ponzu Vinegar with Onion, Wasabi
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Deep-Fried Kuruma Prawn and Lily Bulb, Caviar, Amadai Fish with Shiso Leaf
Maitake Mushroom, Moroccan Bean, Awayuki Salt
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Sushi, Barley Miso Soup
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Fruit, Japanese Sweet
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wh= /N&/wheat  p= #{t4/peanuts m= F/milk  e= Yl/eggs b= ZIiF/buckwheat c= 2>iC/crab  s= X U/shrimp wa= < % %&/walnuts

BMARET LAY —0H 2 BEMKIZ, - RAXZy 7IZBEH L Z &\, /Kindly let us know if you have any food allergies or dietary requirements.

AT OHAEIC XY FES L OX =2 —NESEHEICR 585508 & E 9, / Menu items or products may change based on the availability of ingredients.
BMOERICOWTIE, y—ERR Xy 7icEm1{ 72X\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E|FEKASH / Japanese rice.

KRB ITIZIHEBL & — e 2R EE W TEH Y £, / Prices include service charge and consumption tax.



