T2 AT AT
Festive Suzu

)
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Crab and Salmon Roe with Apple, Sweet and Sour Pickled Bell Pepper, Mizuna, Shiso Flower
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HEMREE, BEEHAR, T AZ
Grated Lily Bulb

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

fief
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Three kinds of Sashimi of the Day
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Steamed Yam Dumpling, Kinmedai Fish, Dashi Sauce with Kikuna, Yuzu Citrus
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Sawara Fish with Miso, Mozuku Seaweed Vinegar, Dried Persimmon with Butter
Braised Octopus, Tai Fish Sushi with Shredded Kelp, Omelet, Shrimp, Kuwai Chip
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Shrimp with Shiso Leaf, Houbou Fish, Shiitake Mushroom
Sweet Potato, Moroccan Bean, Seaweed Salt

1-gk
KAR & RE.DOHER
ZWRIEI, FOW
Steamed Rice with Radish and Soy Bean
Barley Miso Soup, Japanese Pickles
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Hit.

Strawberry and Sake Lees Mousse with Yuzu Citrus Jelly
Citrus, Persimmon

14,500

whmecs

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

BMABREIET LAY —0d 2 BEMKIE. - AR Xy 7ICBH LI &\, /Kindly let us know if you have any food allergies or dietary requirements.
ATFOEEIC XY, FES XV =2 —NEPEHIC R 2G5 E\WE T, /Menu items or products may change based on the availability of ingredients.
BMOERICOWTIE, y—ERR Xy 7iIcEm1{ 72 &\, /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 E N TH Y £ 9, / Prices include service charge and consumption tax.
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Festive Fuyumikaku

)
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Seared Kue Fish, Spinach, Sweet and Sour Pickled Bell Pepper
Japanese Ginger, Yellow Chive

i
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Steamed Kawahagi Fish with Turnip, Grated Lotus Root
Salmon Roe, Mitsuba, Maitake Mushroom, Yuzu Citrus
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Four kinds of Sashimi of the Day

L
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Deep-Fried Crab with Rice Cracker, Caviar, Truffle
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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
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Kuruma Prawn and Eggplant, Amadai Fish, Grated Radish Dashi Sauce
Nanohana, Roasted Bottarga
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Steamed Rice with Turnip and Braised Beef
Barley Miso Soup, Japanese Pickles
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Fruit, Japanese Sweet

33,000

whmecs

wh = /"% /wheat p= ¥4EE/peanuts m= F./milk e= Yileggs b= %|¥/buckwheat ¢= Mll/crab s= Z shrimp wa= < % #/walnuts
BMRENZT VAR —0O® L BEMRE, V—ERAAZ v 7{ZHH LK Z &0, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFHEIC 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 < 72X, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.
FAEHEIC IR L P — B XS E £ TH Y £9°, / Prices include service charge and consumption tax.
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Festive Hanagatami
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Crab, Udo, Boufu, Ginger Vinegar
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Steamed Kawahagi Fish with Turnip, Grated Lotus Root
Salmon Roe, Mitsuba, Maitake Mushroom, Yuzu Citrus

fief
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Four kinds of Sashimi of the Day
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Steamed Rice with Braised Crab, Crab Dashi Sauce, Sea Urchin, Mitsuba
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Kuroge Wagyu Roast Beef, Turnip, Burdock Chip
Hanaccoli, Ponzu Vinegar with Onion, Wasabi
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Kuruma Prawn, Grilled Lily Bulb, Caviar, Nanohana, Awayuki Salt
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Sushi, Barley Miso Soup
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Fruit, Japanese Sweet

42,000

whmecs

BEMFR—X PE=T73RBMFT 4 VIZERTE ET,
erE L, BEMFT 4 VICEE ORI NBEZIT 2D £,
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 MBIk 2 TE# 72 L3 /Additional 4,100yen

wh= /N#/wheat  p = %{t/E/peanuts  m = F/milk e = Jl/eggs b = ZiE/buckwheat ¢ = MII/crab  s= x UY/shrimp wa= < % 7/walnuts
BMBRET VAR —0b5BEMHEL. —EARXF v 7IZEBH LK 72 S0, / Kindly let us know if you have any food allergies or dietary requirements.

AN OEAIZ L0 FEMEB LA =2 —NAENEEIZR 5558 ZEWET, / Menu items or products may change based on the availability of ingredients.
BAMOFEMIZONTIE, —b22¥ v 7(ZB=mia 7Z& ), /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EPEXAER / Japanese rice.

FAEHBI IR P — B 2B E £ TH Y £9°, / Prices include service charge and consumption tax.



