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Suzu

)
WELBESFOLELEMA, Enyafrryr, AFy7r Ny
Shrimp and Grilled Eggplant with Ginger, Romano Beans, Snap Peas

i
HHEEARL, IER, BSHE. B b, A, KO

Braised Aburame Fish with Sake, Junsai, Yuba Skin, Okra, Japanese Ginger, Kinome

fice
RHOBEY
Sashimi of the Day

H L
fRFEZE T EER T, HRE OB L
Marinated Deep-Fried Suzuki Fish, Amanaga Chili Pepper

fik=zy
FHERARDFPEE | MREEEE & IO HEFEE Y —H#NT
W b E, /G E., LT HE, Tu~/ Y EREFEORE L, T, SARERLE
Grilled Isaki Fish with Kinome, Mantis Shrimp and Cucumber with Tosa Vinegar Jelly
Braised Octopus, Kamasu Fish Sushi, Sweet Potato, Braised Jew’s Mallow and Yam
Edamame, Sesame Wheat Gluten with Miso

2
MEEAERRCE S . BRGNS+, AR, RoTE. R
Deep-Fried Shrimp with Shiso Leaf, Baby Ayu Fish, Eggplant
Lotus Root, Kidney Beans, Seaweed Salt

1k $4
T A L DR
IRHTE. FOW
Steamed Rice with Shirasu Fish and Seaweed
Akadashi Miso Soup, Japanese Pickles

FAF— h
FEI—I NV NETA B —HT
Yogurt Mousse, White Wine Jelly

9,000
wmes

w=/NE/wheat  p= &{t/E/peanuts  m= F/milk  e= Hlegegs b= % (F/buckwheat c= Al/crab  s= Z U/shrimp
BMBEICTLAF—0H 5 EMIE. F—EARXZ v 7IcEH LI 723, /Kindly let us know if you have any food allergies or dietary requirements.
AFOEEIC XY, FERS XV =2 —NEPEHIC R 28G5 W E T, /Menu items or products may change based on the availability of ingredients.
BMOEIICO VTR, ¥—ERZ %y 7icEai {72 & v, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFEKAER / Japanese rice.
KACEHR I ERL L — e 2B & N TH Y 9, / Prices include service charge and consumption tax.
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Koto

@)
S5 &R IO JRV AN 2 BEE Tt & WLSE O BB
HIERAHT

Squid and Cucumber with Fish Roe, Grilled Eggplant and Scallop with Sesame
Fig with Tofu Paste

i
WEEZA L, MR, BEHE, B L, A, ROF

Braised Aburame Fish with Sake, Junsai, Yuba Skin, Okra, Japanese Ginger, Kinome

fick
KHOFIEY —f
Duo Sashimi of the Day

H I
fig LR RO A=TF INENT. BEoTE, T
Stewed Hamo Eel and Onion, Eggplant, Kidney Beans, Yuzu Citrus

fik=zy
FHERARDFPEE | MREEEE & IO HEFEE Y —H#NT
W b E, /G E., LT HE, Tu~/ Y EREFEORE L, T, SARERLE
Grilled Isaki Fish with Kinome, Mantis Shrimp and Cucumber with Tosa Vinegar Jelly
Braised Octopus, Kamasu Fish Sushi, Sweet Potato, Braised Jew’s Mallow and Yam
Edamame, Sesame Wheat Gluten with Miso

B L
BEAEY — o A ARG &
HREOIDBO L, MR, HEE
Grilled Kuroge Wagyu Beef Sirloin with Tasted Soy Sauce and Sansho Pepper
Amanaga Chili Pepper, Lotus Root, Shiitake Mushroom

1k gk
TEROUER
IR FOWY)
Steamed Rice with Corn
Akadashi Miso Soup, Japanese Pickles

T
FEIA—TNVEATA B T
Hk
Yogurt Mousse, White Wine Jelly
Japanese Sweets

13,800
wmesS

BEMFEY—of vIIBEMF 74 VICEECEET

It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 MLENENS: % THE 72 L £ 3 /Supplement 2,660yen

w= /NE/wheat  p= ¥%{t/E/peanuts  m= F/milk  e= Hleggs b= FiF/buckwheat c= ZMI/erab  s= X UYshrimp
BMBREET LAX—DbHBEMRL. —EARXF v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.

AN OFEIZ LY, FEMEB LA =2 —NAENEFIZR55E68 ZEWET, / Menu items or products may change based on the availability of ingredients.
BHMOFEHIZOWTIE, —EARXZ v 7icEHi< 72 S0, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAL A / Japanese rice.

KBS ITHEBLE P — B AR E £ TH Y £3, / Prices include service charge and consumption tax.
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Wil & FEOAELL ) —ENT, IMEKHIR, 2Ty Tz Ry Eff, ek
Mantis Shrimp and Zuiki with Ginger Jelly, Cucumber, Snap Peas
Japanese Ginger, Shiso Flower

i
iBGo| &, FEHER, MER< b, MR, IR

Braised Hamo Eel, Lotus Root, Okra, Plum, Junsai

fief
AHOBIEY =Fd
Three Varaeties Sashimi of the Day

SRl
KIIAHPBITEHHENT., Sm. HEEHI>NHL
Tachiuo Fish with Seaweed and Grated Radish Dashi Sauce

Eggplant, Amanaga Chili Pepper

HHE
HEMmE, 8 E A5 & AE
W b E, fili/iEE, LT HE, Tu~A Y EREFEORE L, T, SARMERRLRE
Baby Ayu Fish, Yuba Skin and Sea Urchin
Braised Octopus, Kamasu Fish Sushi, Sweet Potato, Braised Jew’s Mallow and Yam
Edamame, Sesame Wheat Gluten with Miso

i
HyEE, WHSRE S, HEE. R, FRocw. B
Kuruma Prawn, Aburame Fish with Shiso Leaf, Shiitake Mushroom
Lotus Root, Kidney Beans, Seaweed Salt

1k gk
EHREHR
R HOW
Steamed Rice with Corn
Akadashi Miso Soup, Japanese Pickles

F |
A O H
KED T L—
Matcha Monaka Waffle and Fruits

25,500
wmes

w= /INE/wheat  p= V¥&{b/E/peanuts m= F/milk  e= Yileggs b= FiF/buckwheat c= 2I/erab  s= X UYshrimp
BMBREILT LAF—0OHIBEMHE, V—ERAAZ v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
AT OFEIZ L0, FEMEB LA =2 —NENEFIZR55E8 ZEWVWET, / 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.
[EIFEAALE S / Japanese rice.
FOBHBT T A BL & — B AR E FNTI Y 97, / Prices include service charge and consumption tax
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Hanagatami

)
MR & KO HAEFEE Y —HhT
MM onE, WHHE, AEFF TR~ TBRL
Mantis Shrimp and Cucumber with Tosa Vinegar Ginger Jelly
Braised Octopus, Sweet Potato, Sea Urchin and Braised Jew’s Mallow

il
fildsn| &, AwEHE, &b, A, IEE
Braised Hamo Eel, Lotus Root, Okra, Plum, Junsai

fiE
AR OFBEY U

Four Varieties Sashimi of the Day

mRe Lk
i »HHELR, FA
Soba with Abalone and Grated Yam, Japanese Chive

BEIL
BRIV — A LA
HREOIMH L, WR, HEE

Grilled Kuroge Wagyu Beef Sirloin with Tasted Soy Sauce and Sansho Pepper
Amanaga Chili Pepper, Lotus Root, Shiitake Mushroom

s
Wi ERAE S, R, BRR, B S50, oo, B

Kuruma Prawn with Shiso Leaf, Okoze Fish, Corn, Broad Beans, Kidney Beans, Seaweed Salt

1k gk
B0 Fw]. SR
Sushi, Akadashi Miso Soup

F |
A O H
KED T L—
Matcha Monaka Waffle and Fruits

31,000
wmebs

BEMFETF—v A VIBREMFT 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 FBN0EHE 2 TH#V 7= L £ 3 /Supplement 4,100yen

w= /NF/wheat  p = ¥{tA/peanuts  m = F/milk e = J/eggs b = Z(F/buckwheat c = MZ/crab  s= zUY/shrimp
BMREIZT LAX—0b5BEKIT, —EARLZ v 7IZBH LI 2 &0, / Kindly let us know if you have any food allergies or dietary requirements.
ATOFHEIC LD L FRERF LA =2 —NENETIZR DA ZEWE T, / Menu items or products may change based on the availability of ingredients.
AMOFEMIZONTIE, —b22H v 7B 7ZE, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EPEXAER / Japanese rice.
FAOEH IR L P — B 2R £ TR Y £9°, / Prices include service charge and consumption tax.
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Nikukaiseki

)
F LS L FRRIROE LR VEE, ZAEE, Ta~A Y, ek

Braised Beef with Grated Radish and Ponzu Vinegar Sauce, Japanese Chives, Jew’s Mallow, Shiso Flower

[] pfe
RZIEALDELHHER
a—/L RE—7 LG DO E MR ENT
Soba with Grated Yam and Minced Beef
Chilled Beef and Yuba Skin with Dashi Soy Sauce

o I
FBTVYATHR, YT HA

Beef Bresaola Sushi, Caviar, Young Green Onions

BEIL
A FHRERKBES , MHEHE X —EPES . L%
Charcoal Grilled Aitchbone
Grilled Shiiitake Mushroom with Butter Soy Sauce
Wasabi

.
T4 VRABYH R, T T T T =R, ET
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

ek
TN BT ERB DA =TT, $HA
Stewed Beef Cheek and Onion, Leeks

1k $4
BEE &AL AR
IR, HEOW
Simmered Beef and Steamed Rice
Akadashi Miso Soup, Japanese Pickles

FH— |
AKEADOZN—Y &y —_y k
Fruits, Sherbet

38,000

wmeb

w= /INE/wheat  p= V¥&{b/E/peanuts m= F/milk  e= Yileggs b= FiF/buckwheat c= 2I/erab  s= X UYshrimp
BB EET LAX—DbHBEMRL. —EARXF v 7ICHH LI 7230y, /Kindly let us know if you have any food allergies or dietary requirements.

AT OFHEIC LY FRERIFS LA = 2 —NAENETIZR D588 2 ZWE 7, / Menu items or products may change based on the availability of ingredients.
BMOERIZONTIE, —ERARH v 7 (2B 7Z&, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.

FOBHBT T BB & P — B AR E ENTE Y £, / Prices include service charge and consumption tax.



