4/

8

Suzu

)
BEREE . MAS, RELH, KoM, maHE
Crab Rolled Radish, Carrot, Shimeji Mushroom, Nanohana, Egg Yolk Vinegar

il
HEFENL T
iz L, MHEEE HEE. Bk kA
Grated Turnip
Steamed Tai Fish with Sake, Wheat Gluten, Shiitake Mushroom, Uguisuna, Green Onion

fice
AHDBIEY
Sashimi of the Day

e
TR L, EF, NUOEHE, KA
Steamed Egg Custard Pudding with Tara Fish, Tara Fish Milt
Ponzu Vinegar with Dashi Sauce, Green Onion

A
WS HFE], MiRATEE, BT WIS BES
fERMR L, JEREE - WE. IY—F
Salmon Roe Sushi, Buri Fish Rolled Kelp, Herring Roe, Grilled Scallop with Egg Yolk
Sawara Fish with Miso, Omelet, Shrimp, Ogawa-Salmon

P
WERRES, &), BE, K7 e, 7ryal— @i
Shrimp with Shiso Leaf, Deep Fried Kisu Fish with Rice Cracker
Maitake Mushroom, Leek, Broccoli, Seaweed Salt

1k
VIR E B I DR
ZURIE; . FOW
Steamed Rice with Shirasu Fish and Seaweed
Barley Miso Soup, Japanese Pickles

FH— k
B LR L— A OB Y — T
Strawberry and Sake Lees Mousse with Yuzu Citrus Jelly

9,000

whmecs

wh= /N&/wheat  p= #{t4/peanuts m= F/milk  e= Yl/eges b= ZIiF/buckwheat c= 2>iC/crab  s= X U/shrimp wa= < % %&/walnuts

BMARLECT LAY —DH 2 BEMKIL, - AR Xy 7IZBH LHE 2 &\, /Kindly let us know if you have any food allergies or dietary requirements.
AFIOERAIC X Y JFES X A = 2 —NASETIC 2 25528 v E 9, / Menu items or products may change based on the availability of ingredients.
BMOERIICO VTR, =22 %y 7ICEHai{ 72 &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFEKASH / Japanese rice.

KRB I XM ERL L F— e ARG N TH Y 3, / Prices include service charge and consumption tax.



=

Koto

)
@ RMRRA /M Y —HT, BT, RBLOD U, KR, BAS
Kinmedai Fish Seasoned with Kelp and Plum Jelly
Yam, Shimeji Mushroom, Mizuna, Carrot

i
HEBRAINL T
7R L. FREZK, HEH, B3, RA
Grated Turnip

Steamed Tai Fish with Sake, Wheat Gluten, Shiitake Mushroom, Uguisuna, Green Onion

fice
ARAOBIEY il
Two kinds of Sashimi of the Day

IR
RA7EL, B, BHeE, 1%
Steamed Anago Eel, Butterbur, Dashi Sauce, Wasabi

HA
WS HAEE], RAMEE ., BOF WAZESBES
ELRIETE T, EREE K WE. NI —F
Salmon Roe Sushi, Buri Fish Rolled Kelp, Herring Roe, Grilled Scallop with Egg Yolk
Sawara Fish with Miso, Omelet, Shrimp, Ogawa-Salmon

JpE I
BEMPY—o A UHBEE . o<, WEF, BESA. Sl (L
Grilled Kuroge Wagyu Beef Sirloin Tasted Soy Sauce
Beef Dumpling, Yam, Grilled Leek, Yuzu Citrus, Wasabi

16k
il & B DOHER
ZRIETE, HFOW
Steamed Rice with Tai Fish and Mushroom
Barly Miso Soup, Japanese Pickles

FHF— |
B LR L — A OB Y — T
NN
Strawberry and Sake Lees Mousse with Yuzu Citrus Jelly
Apple, Citrus

13,800

whmecs

BEMFESF—o A VFBREFT 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 MBNNEHE: 2 TH#E /= L % 97/Additional 2,660yen

wh = /"% /wheat p= ¥4EE/peanuts m= F./milk e= Yileggs b= %|¥/buckwheat c¢= Mll/crab s= Z shrimp wa= < % #/walnuts
BAMBREILT LA —0OH5BEMHEL, —EAAZ v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY FREHTS LA = 2 —NAENETIZR DA 08 Z ZWE T, / Menu items or products may change based on the availability of ingredients.
BMOERIZOWTIE, —E AR v 712854 < 72X, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.
KBTI BB L P — B X E £ TH Y £9°, / Prices include service charge and consumption tax.



BEFE
Fukujyusou

)
IHBEE & A, FEIheR, TEERAR
Yuba Skin and White Shrimp, Dashi Soy Sauce, Shiso Flower

Hii
WEESL, T LiEE, &k, IEHERE, HEE, Ko3F
Shrimp Dumpling, Dried Shrimp, Wheat Gluten with Mugwort
Spinach, Shiitake Mushroom, Kinome

fice
AHOFBIEY —Fl
Three kinds of Sashimi of the Day

IR
HRgER L, B, B, 1%
Steamed Amadai Fish with Turnip, Crab, Butterbur, Wasabi

A
WL HFE], MiRATEE, BT WIS BES
M BORMNE L JREREE B WE. NIY—F
Salmon Roe Sushi, Buri Fish Rolled Kelp, Herring Roe, Grilled Scallop with Egg Yolk
Nodoguro Fish with Miso, Omelet, Shrimp, Ogawa-Salmon

o
B, AL, BE. A7, Tryal— i
Kuruma Prawn, Steamed Abalone, Maitake Mushroom, Leek, Broccoli, Seaweed Salt

1k
8 L SE DO DL

ZRMT. FOY)
Steamed Rice with Unagi Eel and Nanohana
Barley Miso Soup, Japanese Pickles

FH— hk
AKHDTZL— HIE

Fruit, Japanese Sweet

25,500

whmecs

wh = /"% /wheat p= ¥4EE/peanuts m= F./milk e= Yileggs b= %|¥/buckwheat c¢= Mll/crab s= Z Yshrimp wa= < % #/walnuts
BMREIZT VAR —0O® 5 BEMRE, V—ERAAZ v 7{ZHH LK Z &V, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY FRERTS LA =2 —NAENETIZR D588 Z ZWE 7, / Menu items or products may change based on the availability of ingredients.
BMOERIZOWTIE, —E AR v 712854 < 72X, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.
FAOEHEIC I BB L P — B X3 E £ TE Y £7°, / Prices include service charge and consumption tax



fLE

Hanagatami

)
BETEREE Y —8NT. Ty BT, THREE, B4R, (ER%RER
Crab with Tosa Vinegar Jelly, Caviar, Pickled Sliced Radish, Mibuna, Shiso Flower

Hii
WEEOL, T LiEE, &R, e, HEE, KRo3F
Shrimp Dumpling, Dried Shrimp, Wheat Gluten with Mugwort
Spinach, Shiitake Mushroom, Kinome

fice
AHODEY MR
Four kinds of Sashimi of the Day

B
At LT, #EEE, KoM, 113

Spiny Lobster, Dried Sea Cucumber, Seaweed Sauce, Nanohana, Wasabi

JpE I
BEMFBY—u A UEBEE . o<, WEF, BESA. $til7. (L=
Grilled Kuroge Wagyu Beef Sirloin Tasted Soy Sauce
Beef Dumpling, Yam, Grilled Leek, Yuzu Citrus, Wasabi

P
HEE, RS EES, BE, AT e, Tuyal— Eif
Kuruma Prawn, Bottarga Mochi Rolled Seaweed
Maitake Mushroom, Leek, Broccoli, Seaweed Salt

1k 8k
1’0 FE. R
Sushi, Barley Miso Soup

FH— hk
AKHD T L—  HIE

Fruit, Japanese Sweet

31,000

whmecs

BEMFESF—o A VFBREFT 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 MBIk 2 TE# 72 L3 /Additional 4,100yen

wh= /N#/wheat  p = %{t/E/peanuts  m = F/milk e = Jl/eggs b = ZiE/buckwheat ¢ = MII/crab  s= Z U/shrimp wa= < % 7/walnuts
BMBRECT VAR =0 HBEMHEL. —EARXF v 7ICEBH LK 72 S0, / Kindly let us know if you have any food allergies or dietary requirements.
AT OFEIZ L0 FEMEB LA =2 —NAENEEIZR 5558 ZEWES, / Menu items or products may change based on the availability of ingredients.
B OPFERIZOWTIE, —ERARH v 7(ZB&HAa< 7Z& ), /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EFEAAL / Japanese rice.
KRBT EBL E P — e 2B E £ THY £9°, / Prices include service charge and consumption tax.



e
Nikukaiseki

Jebfs
R A & B ORI~ A X — REHFHNT
{ERISRAR, BESHER . o3
Braised Beef and Leek with Whole Grain Mustard and Egg Yolk Vinegar,
Shiso Flower, Grilled Shiitake Mushroom, Pine Nut

Hii
FLeSEF L UHMAL, R 20k, W3¢
Beef and Egg Binding Udon Noodle, Rosted Brown Rice, Chinese Yellow Chive

L
FHENLDOIFR], Fr BT HFA
Beef Ham Sushi, Caviar, Green Onion

el
H—AME—7, RO, #E, R R
Roast Beef, Nanohana, Turnip, Burdock Chip

i)
AT EHIK L, HA, KA
Steamed Egg Custard Pudding with Beef Soup, Beef Cheek, Chives

s
TUAVRABYY R, T T T T =R, EF
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

1-gk
EIRE Q. BIAB N N—T
ORI, FOW
Steamed Rice, Hamburger Steak
Barley Miso Soup, Japanese Pickles

FH— h
AKEDT V=" L b— A
Fruits
Sake Lees Mousse

38,000

whme

wh= /N#/wheat  p= ¥{b4/peanuts m= F/milk  e= Jfleges b= ZiE/buckwheat c= 7T/ecrab  s= X OVshrimp wa= < %7/walnuts
BMBREET LAX—DbbBEMRL. —EARXY v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.
AT OEAIZ L0 FEMEB LA =2 —NAENEFIZR55E8 ZEWWET, / Menu items or products may change based on the availability of ingredients.
B OFERIZOWTIE, —ERARZ v 727 72 &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.
KBTI ERL L P — B X3 E £ TE Y £9°, / Prices include service charge and consumption tax.



