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Suzu

A)
AR~ ROME, {EFRAS A, RO BT

Shirauo Fish Simmered with Egg, Nanohana, Carrot, Plum, Kinome, Dashi Soup

i
flRgEx B, #. EF B, WERKIRAS, M+
Grilled Tai Fish, Turnip, Grilled Mochi, Uguisuna, Radish, Carrot, Yuzu Citrus

ficf
RADBIEY
Sashimi of the Day

i)
RV EeNV 77V —DEMKL, HE
Steamed Egg Custard Pudding with Spring Cabbage and Cauliflower, Yuba Skin

HA
JEREE B, RBMEES . WERLMER, BU, BE, MERER
fEFREER, HELAZOAMZ, BT Y —8NT. Bk & HZ OFFERITI 2
Omelet, Firefly Squid Spring Roll, Braised Octopus, Broad Bean, Shrimp
Sakura Sushi with Sayori Fish, Lily Bulb, Shiitake Mushroom and Mizuna with Tofu Paste
Carb with Vinegar Jelly, Squid and Green Onion with Vinegar Miso

2
MEREE S, KD, L3, RELOU, MEA B
Shrimp with Shiso Leaf, Tachiuo Fish, Wild Vegetable, Shimeji Mushroom, Onion, Seaweed Salt

16k
KAR & BAT DR
ZRME . HEOWY
Steamed Rice with Radish and Kelp
Barley Miso Soup, Japanese Pickles

FHF— |
FEI—I b A B BEPYY —
Yogurt Mousse, Kumquat, Strawberry, Honey Jelly

9,000

whmecs

wh= /N&/wheat  p= #{t4/peanuts m= FUmilk  e= Hlleggs b= ZI(F/buckwheat c= 2*iC/erab  s= X U/shrimp wa= < % %/walnuts

BMABREIET LAY —0H 2 BEMKIE. - AR Xy 7ICBH LI &\, /Kindly let us know if you have any food allergies or dietary requirements.
AFFOEEIC XY, S XV =2 —NEPEHIC R 2G5 E\WE T, /Menu items or products may change based on the availability of ingredients.
BMOEIICO VTR, ¥—ERZ2 %y 7iCEH < 72 E v, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E|#EKAE ) / Japanese rice.

KACEHR I ERL L — e 2B & N TH Y 9, / Prices include service charge and consumption tax.
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=

Koto

)
BES L IRAGEEORES R, ROAE, FEERAR, L2
Sea Urchin and Yuba Skin with Green Bean Dashi Sauce, Nanohana, Shiso Flower, Wasabi

i
fEpEX A, #E. NBE B3E. AERRIRAS. MT
Grilled Tai Fish, Turnip, Grilled Mochi, Uguisuna, Radish, Carrot, Yuzu Citrus

fief
AHDFBIEY —FE
Two Kinds of Sashimi of the Day

i)
DRSS &IEWSFOHE LEgENT . Dt
Wild Vegetable Tempura and Domyoji with Dashi Sauce, Nanohana

#A
JEREE o wBAEES, WRLE, BU, BE, MHER
fEFREER, HELAZOAMZ, BT Y —8NT . Bk & DR OFEEM T2
Omelet, Firefly Squid Spring Roll, Braised Octopus, Broad Bean, Shrimp
Sakura Sushi with Sayori Fish, Lily Bulb, Shiitake Mushroom and Mizuna with Tofu Paste
Carb with Vinegar Jelly, Squid and Green Onion with Vinegar Miso

A3 ML
BEMFY—m A U RATENBEE
AV Tu—L T2bDF A LRk
Charcoal Grilled Kuroge Wagyu Beef Sirloin, Califlore
Tarame Bud, Fried Green Onion, Sansho Pepper Miso

16k
A & = DHEDHIER
ZIRME . HEOWY
Steamed Rice with Sakura Shrimp and Mitsuba
Barley Miso Soup, Japanese Pickles

FHF— |
wEI—7L b, et B BEPY —
Hk
Yogurt Mousse, Kumquat, Strawberry, Honey Jelly
Japanese Sweets

13,800

whmecs

BEMPY—a A IREMFT 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 MIBELE 2 TAE /= L & 97/Additional 2,660yen

wh= /N#/wheat  p= ¥{b4/peanuts m= F/milk e= Jfleges b= ZiE/buckwheat c= 7T/ecrab  s= X OVshrimp wa= < %7r/walnuts
BMBREET LAX—DbHBEMRL. —EARXY v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.
AT OEAIZ L0 FEMEB LA =2 —NAENEEIZR55E8 ZEWWET, / Menu items or products may change based on the availability of ingredients.
B OERIZONTIE, —ERARAH v 7 (2B 7Z&W, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAL A/ Japanese rice.
FAEHBIIIHEBLE P — B AR E £ CTH Y £F, / Prices include service charge and consumption tax.



FHRE

Harumikaku

)
HEREAT ~, v 7, ROfE, FEER. RV EEE
Amadai Fish Seasoned Kelp, Caviar, Nanohana, Shiso Flower, Roasted Bean Paste with Sake

Hii
7L #HEOHE D i L
e, AL REDE
Fish Milt and Grated Turnip
Hamaguri Clam, Bamboo Shoot, Black Shichimi Spice

fief
AKHDBIEY =F&
Three kinds of Sashimi of the Day

i)
Xy _XVEeNY 770 —DEMAL, £EST
Steamed Egg Custard Pudding with Spring Cabbage and Cauliflower, Sea Urchin

HA
JEREE B, RBMEES . WERLMER, BU, BE, MERER
fEREER, HELAZOAMZ, B HAEFEE Y —8NT . RE & B OFFERITI X
Omelet, Firefly Squid Spring Roll, Braised Octopus, Broad Bean, Shrimp
Sakura Sushi with Sayori Fish, Lily Bulb, Shiitake Mushroom and Mizuna with Tofu Paste
Carb with Vinegar Jelly, Ask Shell and Green Onion with Vinegar Miso

P
HEE, WSS RIS L 20 ATEICACS REBLO U, INER, B
Kuruma Prawn, Deep-Fried Scallop and Yuzu Citrus Pepper with Tartare sauce
Alpine Leek, Shimeji Mushroom, Onion, Seaweed Salt

J1s%7
A & DR
. FoOW
Steamed Rice with Asari Clam and Bamboo Shoot
Barley Miso Soup, Japanese Pickles

FHF—
AKHDOTZN—=2ET A7 Y — A
LS
Fruit, Ice Cream
Japanese Sweets

25,500

whmecs

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—DbHBEMRL. —EARXF v 7ICHH LI 7230y, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY FRERTS LA = 2 —NAENETIZR D588 Z ZWE T, / Menu items or products may change based on the availability of ingredients.
BMOERIZOWTIE, —E AR v 712854 < 72&, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.
KRBT BB L P — B X3 E £ TH Y £7°, / Prices include service charge and consumption tax



ftE

Hanagatami

)
LR T
WL T AT T AOROFHRGHENT, EH L v Y OFIRL
Octopus and Broad Bean
Firefly Squid and Asparagus with Kinome Miso, Boiled Asari Clam and Cabbage

Hii
HF L HOE L
AL R
Fish Milt and Grated Turnip
Hamaguri Clam, Bamboo Shoot, Black Shichimi Spice

fice
AKHOFIEY MU
Four kinds of Sashimi of the Day

L
MR AAFEREEX L, RO LMD, Fr BT, FEEKER
Grilled Nodoguro Fish with Bottarga and Abalone
Nanohana with Green Bean Dashi Sauce, Caviar, Shiso Flower

JpE I
BEMFY —o A URATENBEE
BV T7u—=b LoD, HITA LR
Charcoal Grilled Kuroge Wagyu Beef Sirloin, Califlore
Tarame Bud, Fried Green Onion, Sansho Pepper Miso

E
B, WIS EAEERE G ATEICAICS )
Kuruma Prawn, Scallop and Sea Urchin, Eggplant, Alpine Leek, Seaweed Salt

16k
B FuE], Ryt
Sushi, Barley Miso Soup

FH— h
AKHOTIN—=2 T AR7 Y — A
Hk
Fruit, Ice Cream
Japanese Sweets

31,000

whmes

BEMFY—n A VZREBMF T 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 MiBHnEHE: %2 TE#V 72 L3 /Additional 4,100yen

wh = /]NFE/wheat p = % {4 /peanuts m = FL/milk e = JP/eggs b = #{%/buckwheat ¢ = 7\ /crab s= R U/shrimp wa= < % #/walnuts
BMR LT LA —0H5BEKIT, —E AR v 7IZBH LI 72 &0, / Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY . FREHTS LA =2 —NAENETIZR DA ZEWE T, / Menu items or products may change based on the availability of ingredients.
AMOFEMIZONTIE, —t2A2¥ v 72 7Z& ), /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EPEXAER / Japanese rice.
KBTI EBL E P — B 2B E £ TEY £9°, / Prices include service charge and consumption tax.



e
Nikukaiseki

ekt
itk —2 he—=7 LT 4 MO, REF N, TR
Salad with Wagyu Roast Beef, Pine Nut, Ponzu Vinegar with Onion, Shiso Flower

/INRAENZC
Y=o 2DV, SF AERAZ BT BRIz R

Beef Sirloin, Urui, Japanese Parsley, Carrot, Yuzu Citrus, Sesame Sauce

H L
FERY 75, FrE7 ., HRA
Wagyu Beef Sushi, Caviar, Green Onion

JE I
T4 VABRKBEE . A UZE IEEEOWE., INEEET . A IRk
Charcoal Grilled Beef Tenderloin, Bamboo Shoot, Wasabi
Hamabhiga Salt, Egg Yolk Marinated Soy Sauce, Arima Sansho Pepper Miso

i)
A O A =T EHIZR L, KA FESRAR
Steamed Egg Custard Pudding with Beef Cheek, Chives, Shiso Flower

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

1k $k
ERE AEER, FRRTA
HEDOWY)

Steamed Rice, Simmered Beef
Japanese Pickles

FH—
TA AT U —h et &
Ice Cream, Candied Kumquats, Strawberry

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
BMBRET LAX—DbHBEMRL. —EARXF v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.
AT OEAIZ L0 FEMEB LA =2 —NAENEEIZR55E8 ZEWET, / 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.
KRB & P — B 2R3 E £ TH Y £9°, / Prices include service charge and consumption tax.



