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Tsuzumi

A)
fili BAT o~ EAREE R ORI T LIRZ . BESHEE, FISRER. ~ A 7 1 R3E
Kelp Marinated Buri Fish, Spinach and Grated Radish with Yuzu Citrus
Grilled Shiitake Mushroom, Shiso Flower, Micro Herb

i
EHAMRIE Y it L
BHERBE BEAEL, &FAS
Grated Lily Bulb

Lily Bulb Dumpling, Grilled Millet Wheat, Carrot

fief
AKHDOFEY —fl
Three Varieties Sashimi of the Day

HTk7]
UL AR, B
Turnip and Dashi Sauce with Seko Crab, Ginger

HE
i s . FAERLWHOBAMZ, T LNy —, BIRALEA
WL BFFEL ML & RO HFERNT, EREE £, BhhRgE
Grilled Kamasu Fish, Mibuna Konjac with Tofu, Dried Persimmon with Butter, Braised Duck
Salmon Roe Sushi, Scallop and Kikuna Leaf with Egg Yolk Vinegar, Thick Omelet, Kuwai Chips

P
HfFE, BGRARS & L R0 R, R, T BH, BR

Kuruma Prawn, Squid with Shiso Leaf and Bottarga , Sweet Potato, Maitake Mushroom, Seaweed Salt

18k
SEURHFR 2 28 Y TR 2T & R ORI
IR, FEOW
Steamed Tottori Nichinancho Koshihikari Rice with Anago Eel and Burdock
Akadashi Miso Soup, Japanese Pickles

FHF— b
B LK D— A DO U — )
A&, Al
Strawberry and Sake Lees Mouse with Yuzu Citrus Jelly
Apple, Persimmon

20,000

wmecs

w= /N#E/wheat p= %{b4/peanuts m= F/milk e= Jileggs b= FlF/buckwheat  c= »>T/crab s= % (V/shrimp
B LT LAX—Db L BEMKIE, —ERARZ v 728 LK 72 &V, /Kindly let us know if you have any food allergies or dietary requirements.

M OFAIZ LY | JFEE LA =2 —NENEEIZ/2 58558 Z Z\ W &E 9, / Menu items or products may change based on the availability of ingredients.
BMOEHIZONTIE, = AKX v 7{ZBH A< &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIEKAE ]/ Japanese rice.

FAEH I ITHEBLE P — B AR E ETH Y £F, / Prices include service charge and consumption tax



B ok
Fukushi

A)
fili BAT o~ EAREE R ORI T LIRZ . BESHEE, FISRER. ~ A 7 1 R3E
Kelp Marinated Buri Fish, Spinach and Grated Radish with Yuzu Citrus
Grilled Shiitake Mushroom, Shiso Flower, Micro Herb

i
S ARV
W, e AZ, RKEBLOU, INER, i+
Grated Turnip

Amadai Fish, Lily Bulb Dumpling, Carrot, Daikoku Shimeji Mushroom, Komatsuna Yuzu Citrus

fice
AKADFEY =H
Three Varieties Sashimi of the Day

124
VLT AR, B
Turnip and Dashi Sauce with Seko Crab, Ginger

FLA
SHIAAROERES, TARELHHOAML, T LY —, SIBALA
RfEEFFE], WSL &SRO HIHEHNT | JERES 7, HAhRig
Kinmedai Fish with Kinome, Mibuna and Konjac with Tofu, Dried Persimmon with Butter, Braised Duck
White Shrimp Sushi, Scallop and Kikuna with Egg Yolk Vinegar, Thick Omelet, Kuwai Chips

BENIL
BEMF—o A VRKIZNEES, B, WBETHTN O LIRS
Chacoal-Grilled Kuroge Wagyu Beef Sirloin, Gingko, Grilled Yam with Akegarashi Miso

1k gk
BEEUR BRI > b b U TRl &0 < B OEIER
R FEOW
Steamed Tottori Nichinancho Koshihikari Rice with Kamasu Fish and Salmon Roe
Akadashi Miso Soup, Japanese Pickles

F P — |
B & RIED K
KADZN—>
Monaka Waffle with Strawberry and Rice Cake
Fruits

26,000

wmec

BB —u A NTRBNFT 4 VICAETEET
It’s possible to change from Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 FIB e 2 THE\ O 7= L7 /Supplement 4,100yen

w= /NF/wheat  p= ¥it/A/peanuts m= FL/milk  e= Jileggs b= ZiF/buckwheat c= Ml/erab  s= Z U¥shrimp
B LT LAX—Db o BEMKIE, —ERARZ v 728 LI £ &V, /Kindly let us know if you have any food allergies or dietary requirements.
ABFOFEIZ LY | JFEHIS LA = 2 —NEPETIZ/R 585,55 ZEWE, / Menu items or products may change based on the availability of ingredients.
BMOFEHIZOWTIE, —E AR ¥ v 7iCkmi< 7230, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIEKAE ] / Japanese rice.
FEURHEIZITH IR & — B R R3S 4TI Y £97, / Prices include service charge and consumption tax.



