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Fuyumikaku Dinner
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Kelp Marinated Buri Fish, Spinach and Grated Radish with Yuzu Citrus
Grilled Shiitake Mushroom, Shiso Flower, Micro Herb
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Grated Turnip

Amadai Fish, Lily Bulb Dumpling, Carrot, Daikoku Shimeji Mushroom, Komatsuna, Yuzu Citrus
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Trio Sashimi of the Day
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Turnip and Dashi Sauce with Seko Crab, Ginger
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Kinmedai Fish with Kinome, Mibuna and Konjac with Tofu, Dried Persimmon with Butter, Braised Duck
White Shrimp Sushi, Scallop and Kikuna with Egg Yolk Vinegar, Thick Omelet, Kuwai Chips
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Kuruma Prawn, Wagyu Beef Tenderloin with Shiso Leaf, Gingko, Sweet Potato, Maitake Mushroom, Seaweed
Salt
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Steamed Tottori Nichinancho Koshihikari Rice with Kamasu Fish and Salmon Roe
Akadashi Miso Soup, Japanese Pickles
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Fruits, Japanese Sweets

28,000
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w= /N#E/wheat p= ¥%{b4/peanuts m= F/milk e= Jileggs b= FlF/buckwheat  c= »>T/crab s= % (Vshrimp
BMBREZT LA —DbDREMKIT, —EARAZ v 7I28BH LI 7ZE W, /Kindly let us know if you have any food allergies or dietary requirements.
AOFEIT LY . JFPEHFS LA = 2 —NAENETIZR 5553 Z W E T, / Menu items or products may change based on the availability of ingredients.
BMOEHIZONTIE, = AKX v 7(ZBHAL 7ZE, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAE ] / Japanese rice.
FAOEHBIITHERLE P — B AR E £ TH Y £ 3, / Prices include service charge and consumption tax



ftE

Hanagatami
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Crab and Turnip with Ginger Jelly, Spinach
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Grated Turnip
Amadai Fish, Lily Bulb Dumpling, Carrot, Daikoku Shimeji Mushroom, Komatsuna, Yuzu Citrus
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Four Kinds Sashimi of the Day
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Deep-Fried Seko Crab, Caviar, Truffle
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Charcoal-Grilled Kuroge Wagyu Beef Sirloin, Gingko, Grilled Yam with Akegarashi Miso
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Kuruma Prawn, Abalone, Burdock, Sweet Potato, Maitake Mushroom, Seaweed Salt
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Sushi, Akadashi Miso Soup
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Monaka Waffle with Strawberry Fruits
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It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 MENEHE: 2 THHE M 72 L E T /Supplement 4,100yen

w=/IFE/wheat  p= V&{b//peanuts m= F/milk e= J¥eggs b= FlF/buckwheat c= 2I/crab  s= X UV/shrimp
B LT LAX—Db L BEMKIE, —ERARZ v 728 LK 72 &V, /Kindly let us know if you have any food allergies or dietary requirements.

M OFAIZ LY | JFEMRE LA =2 —NENEEIZ/2 58568 Z W E 9, / Menu items or products may change based on the availability of ingredients.
BMOEHIZONTIE, = AKX v 7{ZBH AL 72 &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIEKAE ]/ Japanese rice.
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