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Tsuzumi

LA
B o+ MEAS, REL#, Roft

Crab, Herring Roe, Carrot, Shimeji Mushroom, Nanohana

THIMER Bl
WEEL, R AOMKRIBAZ, 3, HH. i1
Shrimp Dumpling, Mochi, Daikon Radish, Carrot
Tsuruna, Shiitake Mushroom, Yuzu Citrus

fiE i L
fild, i, Bk
Tai Fish, Tuna, Squid

PR L
fE TR L, Er. NUOHHE, KA
Steamed Egg Custard Pudding with Tara Fish, Tara Fish Milt
Dashi Sauce with Ponzu Vinegar, Green Onion

EOALE
SV B —ORER, O LHE
AR T, JhEiREDL, WE, RAEE . NI —F
Kumgquat with Salmon Roe, Steamed Rice with Red Bean, Thin Plum Jam Agar
Sawara Fish with Miso, Fish Paste Omelet, Shrimp, Rolled Kelp with Buri Fish, Ogawa-Salmon

EPLIL
e L HEROERET, RSB, HE, A7n, Toyal— &l
Shrimp and Lotus Root, Deep Fried Kisu Fish with Rice Cracker
Maitake Mushroom, Leek, Broccoli, Seaweed Salt

ok
iR, AR, FOW
Steamed Rice with Tai Fish
Akadashi Miso Soup, Japanese Pickles

FH—
HLa—J N NA—Z2AOMTE Y —#T
Hk

Strawberry and Yogurt Mousse with Yuzu Citrus Jelly
Japanese Sweet

22,000

whmecs

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

BMARECT LAY —0H 2 BEMKIE, - AR Xy 7IZEH L 7Z &\, /Kindly let us know if you have any food allergies or dietary requirements.
AFIOHRAIC X O JFES X A = 2 —NEAPETIC 2 25528 W E 9, / Menu items or products may change based on the availability of ingredients.
BMOERIICO VTR, ¥—ERZ %y 7iCEai{ 72 & v, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFEKASH / Japanese rice.

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



Bk
Fukushi

EBLIE A
fHEAT ~fEE Y —8T . ALARIME S, BAS, Xoft
Tai Fish Seasoned with Kelp and Plum Jelly, Pickled Radish with Fish Paste, Carrot, Nanohana

THIMER Bl
WEESL, /R AOMKIBAZ, &3, HH, i1
Shrimp Dumpling, Mochi, Daikon Radish, Carrot
Tsuruna, Shiitake Mushroom, Yuzu Citrus

T R
UN NI NN ST
Kue Fish, Tuna, Shimaaji Fish, Squid

LA L
NAERZE L. B3, Mgk, $tHhh+
Steamed Rice with Anago Eel, Uguisuna, Wheat Gluten, Yuzu Citrus

AR A
StV B, IBAFEE, Bo+, BE. OLE
fEURIE T, gHEREL, WE, a— L Fe—7 NIY—F
Kumgquat with Salmon Roe, Unagi Eel with Burdock, Herring Roe, Black Bean, Thin Plum Jam Agar
Sawara Fish with Miso, Fish Paste Omelet, Shrimp, Cold Beef, Ogawa-Salmon

L
HfFERAE S, R, BE, X7 0, Toyal— Eii

Kuruma Prawn with Shiso Leaf, Amadai Fish, Maitake Mushroom, Leek, Broccoli, Seaweed Salt

ok
B L EH OREER
IR, FEOWY)
Steamed Rice with Crab and Mushroom
Akadashi Miso Soup, Japanese Pickles

FHF— |
FBLaA—I N N A—AOMTEY —#MNT
Hk
Strawberry and Yogurt Mousse with Yuzu Citrus Jelly
Japanese Sweet

26,000

whmecs

wh = /]NFE/wheat p = % {4 /peanuts m = FL/milk e = JP/eggs b = #(E/buckwheat ¢ = 7\ /crab s= R U/shrimp wa= < % #/walnuts
BMAR LT LA —0H5BEHKIT, —E AR v 7IZBH LI 72 &0, / Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY | FRERF LA =2 —NAENETIZR DA ZEWE T, / Menu items or products may change based on the availability of ingredients.
BAMOFEMIZONTIE, —t22F v 7(ZB=mia< 7Z& ), /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EFEAAL / Japanese rice.
FAEHBIITHEBLE P —E 2B E £ TE Y £F, / Prices include service charge and consumption tax.



