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Suzu

0]
WEBES AT EWSZOHIRE T, B, Tryadfrr 41t
Grilled Eggplant and Scallop with Sesame Paste, Shrimp, Romano Beans, Kiku Flower

i
HIAEANL T
. BTl A7
Kiku Flower, Crab, Egg Tofu, Okra

firk
AKHDBIEY
Sashimi of the Day

MELY)|
GHEERR L, W, /N, B, HERER
Steamed Yuba Skin, Shrimp, Red Beans, Edamame, Dashi Sauce with Lotus Root

#A
KIVEENRREERES . A 7 TFFw], S, /MASE L HHbo (Lkfn 2
AR EARBOR#ET, FEET. DFEHE, MELNE
Grilled Tachiuo Fish with Sesame and Salt, Salmon Roe Sushi, Ginkgo
Komatsuna and Shimeji Mushroom with Sansho Pepper, Fig and Kikurage Mushroom with Tofu Paste
Omelet, Grilled Yam with Miso Paste, Braised Octopus

P
BEEDET, 8)\WEEx, AT, BE, . SR
Deep-Fried Shrimp with Rice Cracker, Unagi Eel with Burdock, Sweet Potato
Maitake Mushroom, Eggplant, Seaweed Salt

1k 4§k
T T AL HER DR
Mg, FOW
Steamed Rice with Shirasu Fish and Kabuna
Barley Miso Soup, Japanese Pickles

FH— h
HEI—I N AT B
Yogurt with Muscat

9,000
wmecs

w= /N%/wheat  p= &{t4/peanuts m= Fl/milk e= Hlleggs b= %iX/buckwheat c= 2 iT/crab  s= Z U¥/shrimp wa= { % % /walnuts
BMABREIETLAX—05 2 BEMKIE. - AR Xy 7ICBH LI &\, /Kindly let us know if you have any food allergies or dietary requirements.
AFFOEEIC XY, RS XA =2 —NEPEHIC R 28G5 ZEWE T, /Menu items or products may change based on the availability of ingredients.
BMOERICO VT, = A2 Xy 7IcEHFHL{ 72 E W, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E|#EKAE ]/ Japanese rice.
KB I BB L F— e 2 Bi& N TH Y 3, / Prices include service charge and consumption tax.
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Koto

0]
fili & AR DOHAEFN A, BES . EES
Kamasu Fish and Mizuna with Kiku Flower, Grilled Eggplant, Sea Urchin

il
LR (ARG
. ETHE. A7
Kiku Flower, Crab, Egg Tofu, Okra

fief
AKHOFED Fl
Duo Sashimi of the Day

B
HEOGEER L, EASD LAA, K, EEE
Steamed Amadai Fish with Yuba Skin, Tonburi Seeds with Grated Yam
Kiku Leaf, Dashi Sauce with Ginger

HA
KIVREIMRIEREE . A 7 T F R, A, IMAk s Hio [Lsfn 2
R EATFOABRT, FEEF. DFHE, MEOLNE
Grilled Tachiuo Fish with Sesame and Salt, Salmon Roe Sushi, Ginkgo
Komatsuna and Shimeji Mushroom with Sansho Pepper, Fig and Kikurage Mushroom with Tofu Paste
Omelet, Grilled Yam with Miso Paste, Braised Octopus

B 1L
BEMEY—u A CRABES B, HREFEET. B35 LHITER
Charcoal Grilled Kuroge Wagyu Beef Sirloin, Eggplant, Manganji Green Pepper
Grated Radish with Dashi Soy Sauce

1k 4
i & FH OER
Mg, FOW
Steamed Rice with Salmon and Mushroom
Barley Miso Soup, Japanese Pickles

FH— |
FEI—I NV~ ATy B
B AT Y
Yogurt with Muscat
Pear, Cantaloupe

13,800
wmecsS

BEMFY—of vIIBEMF 74 VICEECEET

It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 FLENIENE: % THE\ 72 L % 97/Additional 2,660yen

w= /NEiwheat  p= ¥itA/peanuts  m= F/milk  e= Pileggs b= ZiF/buckwheat c= Mil/erab  s= X UYshrimp wa= < % Z/walnuts
BMR LT VAR —Db D BEMRIT, h—ERARZ v 7IZBH LI 72&E W, /Kindly let us know if you have any food allergies or dietary requirements.

M OFAIZ LY | JFEME LA =2 —NENEEIZ/R 585508 Z Z\\WE 9, / Menu items or products may change based on the availability of ingredients.
BMOERIZONTIE, —ERARH v 7IZB5 A< 7Z&, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAL I/ Japanese rice.

FAOEHBIITHEBLE P — B AR E £ TH Y £3, / Prices include service charge and consumption tax.



FRBRTE
Akimikaku

)
KOMAL EFHDO AR AFTAFEENT, MEB L, W BFH
Seared Scallop and Zuiki with Kabosu Citrus Vinegar Sauce, Okra, Salmon Roe Sushi

i
HIAEANL T
B, WME, EFOHE
Kiku Flower, Hamaguri Clam, Matsutake Mushroom, Egg Tofu

firk
AKHDOIBEY =7
Three Varaeties Sashimi of the Day

R4
AEHZA L, WA, EE
Steamed Egg Custard with Soft-Shelled Turtle, Chives, Ginger

HA
fmihERES . WERFLEHHFL Y — KIIRAEEZ
RAT, BARLARBEOQHT., WBE, FEETF
SHBEBEARED S DA, BEEEE
Grilled Kamasu Fish with Citrus, Yam and Koutake Mushroom Jelly, Tachiuo Fish and Leek
Ginkgo, Fig and Kikurage Mushroom with Tofu Paste, Shrimp, Omlet
Squid and Enoki Mushroom with Salted Ayu Fish Guts, Grilled Edamame

2
HiFE, SHERARES LAY EER, pEETT, BE. . AR
Kuruma Prawn, Squid with Shiso Leaf and Roasted Bottarga, Sweet Potato
Maitake Mushroom, Eggplant, Seaweed Salt

1k $4
FAE DLEAR
ZWRMgTE, HOWY)
Steamed Rice with Matsutake Mushroom
Barley Miso Soup, Japanese Pickles

FH— |
HEDY Y — L
KHD T )L—Y

Monaka Waffle with Chestnut Cream, Fruits

25,500
wmesS

w = /NFE/wheat p= V&{E/E/peanuts m= Fl/milk e= Yileggs b= % |¥/buckwheat c= MlZ/crab s= 2 Wshrimp  wa= < % #/walnuts
BMBREET LAX—Db5BEMRL, —EARXF v 7ICHH LI 7230y, /Kindly let us know if you have any food allergies or dietary requirements.

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

FAOEHBIITHBERLE P — B 2B E £ TH Y £F, / Prices include service charge and consumption tax



L

Hanagatami

)
FERTFREL Y —8NF. EEPF Lz
Yam and Koutake Mushroom Jelly, Sea Urchin, Wasabi

Hii
HAEANE T
M E, EFOE
Kiku Flower, Hamaguri Clam, Matsutake Mushroom, Egg Tofu

fiE
AR OB U

Four Varieties Sashimi of the Day

1R
A RO BEERENT . X, BB, AL
Winter Melon and Dashi Sauce with Blue Crab, Zuiki, Okra, Ginger

sl
BB — A CRKBEE . . HRESFREE. B35 LI
Charcoal Grilled Kuroge Wagyu Beef Sirloin, Eggplant, Manganji Green Pepper
Grated Radish with Dashi Soy Sauce

P
B, fifl, f8, ML RV RS BE, EER
Kuruma Prawn, Abalone, Unagi Eel, Turnip with Roasted Bottarga
Maitake Mushroom, Seaweed Salt

1k gk
18’0 FFE. KRy
Sushi, Barley Miso Soup

F |
CARYAESNN Lt
KADT L—>

Monaka Waffle with Chestnut Cream, Fruits

31,000
wmecs

BEMFETF—m A VFBREMFT 4 VICEETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4, 100 FBANERE % THE M 2 L E 3 /Additional 4,100yen

w= /IF/wheat p = ¥{bA/peanuts m = F/milk e = JP/eggs b = Z(E/buckwheat ¢ = ZMI/crab  s= X U/shrimp  wa= < % Z+/walnuts
BMAREIZT LAX—0bDBEKIT, —E AR v 7IZBH LI 7Z&0, / Kindly let us know if you have any food allergies or dietary requirements.
ATOFHEIC LD . FRERF LA =2 —NAENETIZR DA ZEWE T, / Menu items or products may change based on the availability of ingredients.
BAMOFEMIZONTIE, —b22F vy 7B 72E, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EPEXAE / Japanese rice.
FAEH IR L P — B 2R E £ TR Y £9°, / Prices include service charge and consumption tax.



