44 4
‘@iifw

8

Suzu

)
L TAFORMZ, Hag, BiHT, Boow, if, 7—E' 8
Crab and Mibuna with Tofu Paste, Konjac, Deep-Fried Tofu, Kidney Bean, Ginkgo, Almond

Hii
HAEMRE L
HEMREE, BEEHAR, T AZ
Grated Lily Bulb
Lily Bulb Dumpling, Grilled Lily Bulb, Japanese Parsley, Carrot

fice
AHDBIEY
Sashimi of the Day

w4
BRI MR U, i, RV ZOKRER, AR A
Steamed Egg Custard Pudding with Sesame Tofu, Ankou Fish
Roasted Brown Rice Dashi Sauce, Ginger, Green Onion

A
kMR, < T LS — ik b
RS, JBREE £ 1, ek, BEERIRE
Sawara Fish with Miso, Mozuku Seaweed Vinegar, Dried Persimmon with Butter
Braised Octopus, Tai Fish Sushi with Shredded Kelp, Omelet, Shrimp, Kuwai Chip

P
MELRFOREBEE, ATIIE D, MEE, MY, Tnyad s rr il
Spring Roll with Shrimp and Yam, Houbou Fish, Shiitake Mushroom
Sweet Potato, Moroccan Bean, Seaweed Salt

JIREN
KAR & K OHER
ZRIETE, HFOW
Steamed Rice with Radish and Soy Bean
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

whmepcs

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 IIZHEBL & — e 2RAEE W TEH Y £, / Prices include service charge and consumption tax.



2

=

Koto

)
BEL A7 T OMBIIA, KK, FHRER
Crab and Salmon Roe with Apple, Mizuna, Shiso Flower

Hii
EHEMREVRL
HEMREE, BEEHAR, T AZ
Grated Lily Bulb

Lily Bulb Dumpling, Grilled Lily Bulb, Japanese Parsley, Carrot

ficf
AHOFED ik
Two kinds of Sashimi of the Day

MELY]
WEEERIE, SR, 3. T
Steamed Yam Dumpling, Kinmedai Fish, Dashi Sauce with Kikuna, Yuzu Citrus

#A
flEkmE L, b9 < FLMiANY — iR LA
AR ], JEBEE £ BB, RBAhRe
Sawara Fish with Miso, Mozuku Seaweed Vinegar, Dried Persimmon with Butter
Braised Octopus, Tai Fish Sushi with Shredded Kelp, Omelet, Shrimp, Kuwai Chip

H3E 1T
BEMFr—A ME—7, f FHEEUBE (370- 20— EERFE L%
Kuroge Wagyu Roast Beef, Turnip, Burdock Chip
Hanaccoli, Ponzu Vinegar with Onion, Wasabi

16k
B LR ORIER
ZIRME . HEOWY
Steamed Rice with Mushroom and Ginkgo
Barley Miso Soup, Japanese Pickles

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

13,800

whmecs

BEMFr—Z PE—73RENFT 4 VICEETEET,
L, BEMET 4 VICEEOGEIITNBEZ TR 7,
It’s possible to change from Kuroge Wagyu Roast Beef to Kuroge Wagyu Beef Tenderloin
However, if you change to Tenderloin, it will be Tasted Soy Sauce

2,660 MBNNEHE: & TH#E /= L % 7/Additional 2,660yen

wh = /"% /wheat p= ¥%4EE/peanuts m= F./milk e= Yileggs b= %|¥/buckwheat c¢= Mll/crab s= Z shrimp wa= < % #/walnuts
BAMBREILT LAF—0OHHBEMHEL, —ERAAZ v 7IZEH L 72 &0, /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.
BMOBERIZOWTIE, —E AR v 712854 < 72X, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXKAEF / Japanese rice.
KBTI BB L P — B X3 E £ TE Y £9°, / Prices include service charge and consumption tax.



¥
Tsubaki

)
UN = QIR 4 N TN <€ [
Seared Kue Fish, Spinach, Japanese Ginger, Yellow Chive

i
R EHA L, FEER, 47T, =20, BE, M+
Steamed Kawahagi Fish with Turnip, Grated Lotus Root
Salmon Roe, Mitsuba, Maitake Mushroom, Yuzu Citrus

fice
AHOFBIEY —Fl
Three kinds of Sashimi of the Day

e
MEERREH, BE LRG3, il T
Steamed Yam Dumpling, Crab and Kikuna Dashi Sauce, Yuzu Citrus

FA
HADOBW®RMHRT, b9 <0 T LAY — iR 505
MR E] ., JRREE £, M. RISIEE. HANTERR
Manakatuo Fish with Miso, Mozuku Seaweed Vinegar, Dried Persimmon with Butter
Braised Octopus, Tai Fish Sushi with Shredded Kelp, Omelet, Shrimp
Kuwai Chip, Braised Monkfish Liver with Ginger

P
HYEE, HERERE X LRIV ER, MH, R Tnyag o rr B
Kuruma Prawn, Amadai Fish with Shiso Leaf and Roasted Bottarga
Shiitake Mushroom, Sweet Potato, Moroccan Bean, Seaweed Salt

k8K
HEDEIR & FIFRA
ZRIT . FOWY)
Steamed Rice with Turnip and Braised Beef
Barley Miso Soup, Japanese Pickles

FH— hk
AKHD T L— HIE

Fruit, Japanese Sweet

25,500

whmecs

wh = /"% /wheat p= ¥4EE/peanuts m= F./milk e= Yileggs b= %|¥/buckwheat ¢= Mll/crab s= Z shrimp wa= < % #/walnuts
BAMBREILT LA —0OHHBEMHE, —E A% v 7IZEH L 72 &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFHEIC 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.
[EIPEAALE )/ Japanese rice.
FAEHBI T EBLE P — B AR E £ CTH Y £F, / Prices include service charge and consumption tax



ftE

Hanagatami

)
IR F -
Fugu Fish and Fugu Fish Milt

i
HHEHA L, FEER, 477, =208, BE, 1
Steamed Kawahagi Fish with Turnip, Grated Lotus Root
Salmon Roe, Mitsuba, Maitake Mushroom, Yuzu Citrus

fice
AHODEY MR
Four kinds of Sashimi of the Day

IR
ARLBEHZARL, BT, 2 =2%
Steamed Rice with Braised Crab, Crab Dashi Sauce, Sea Urchin, Mitsuba

JE ML
BEMFr—R FE—7 #E, FHEIEHL 370> 20— BARNCEE, L%
Kuroge Wagyu Roast Beef, Turnip, Burdock Chip
Hanaccoli, Ponzu Vinegar with Onion, Wasabi

.
HfEE, ffl, X 7 EHAR, BA, HE, mlE
Kuruma Prawn, Abalone, Caviar and Lily Bulb
Ginkgo, Shiitake Mushroom, Seaweed Salt

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

FH— hk
AKHD T L—  HIE

Fruit, Japanese Sweet

31,000

whmecs

BEMFr—Z PE—73RENFT 4 VICEETEET,
L, BEMET 4 VICEEOGEIIINBEZ TR 7,
It’s possible to change from Kuroge Wagyu Roast Beef to Kuroge Wagyu Beef Tenderloin
However, if you change to Tenderloin, it will be Tasted Soy Sauce
4,100 F1EANE: % TH# 72 L& 5 /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 7ICZEBH LK 72 S0, / Kindly let us know if you have any food allergies or dietary requirements.

AT OEAIZ L0 FEMEB LA =2 —NAENEFEIZR 558 ZEWET, / Menu items or products may change based on the availability of ingredients.
BEMOFERIZOWTIE, —ERARAH v 7ZBHAL 7ZE 0, /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 — e 2B E £ TEY £9°, / Prices include service charge and consumption tax.



RS
Nikukaiseki

bt
a—)L RE— 7 L A OEAPEER T
{ERESRAR, BESHEE, o3z
Chilled Beef and Marinade Leek with Walnut Vinegar,
Shiso Flower, Grilled Shiitake Mushroom, Pine Nut

il
L% STREERRAT, H3E
Beef and Inaniwa Udon Noodle, Chinese Yellow Chive

oL
LT VYA THER, Fr T, HH

Beef Bresaola Sushi, Caviar, Green Onion

JE ML
74 LR, A BE OAS
Grilled Beef Tenderloin, Ginkgo, Maitake Mushroom, Carrot

e
FA=T R L, HA, KA
Steamed Egg Custard Pudding with Beef Soup, Beef Cheek, Chives

s
TUAVRABYY R, T5T T —A, ¥+
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

1k 8k
HEER, FRENA
ZRMT. FOY)
Steamed Rice, Simmered Beef
Barley Miso Soup, Japanese Pickles

FH—
RKHOTZN—2 Ly —y b
Fruits, Sherbet

38,000

wh me wa

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. —EARXY v 7ICHH LI 723V, /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.
KBTI BB L P — B 2R3 E £ TH Y £9°, / Prices include service charge and consumption tax.



