% AOI

11,300

ﬁj. % Appetizer
Sx%R L AT4e 1 FEARIA
MEARL—2BT BFn+HF-X

Monkfish and Liver, Cucumber,
Scallop with Carrot Mousse, Sweet Potato Chips with Persimmon and Cream Cheese

A ib Clear Soup
AR X EHAET
HER T4 afF ok

Pufferfish Cake with Kudzu Starch, Wheat Gluten, Greens, White Maitake Mushroom, Sudachi Citrus

li ‘) Sashimi
A Hd oz

3 Kinds of Sashimi

% % Grilled Dishes
189 KAk ¥ o ® g
Ta4i FXF 4£35B3H

Gensuke Daikon Radish and Yellowtail with Miso,
Japanese Parsley with Tofu and Sesame, Wood Ear Mushrooms, Konjac Noodles

§ % Simmered Dish
EmFolrs BB £HE £54F

Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

& % Deep-Fried Dish
kBT ek W E

Deep-Fried Pufferfish, Egg Vinegar, Shishito Pepper

4 ¥ Chirashi-Sushi
ebto Ll A% Lk

Chirashi-Sushi and Miso Soup

‘ﬂ' v,g{ Dessert

ABn5FH¥—
Dessert of the Day

KAEQWFNLBAZE AL TE) 4,
We only use rice grown in Japan.
NGRS E VARDPE R 6 2BAP T8+,
Menu items may be subject to change depending on availability



'ﬂ”'.]. § Appetizer
ES: QA S S 4
Tadel B £HH wBIHF 177
20%0) BM)iE LA BE¥ HHF
Whale-Rolled Daikon Radish, Vinegared Miso

Japanese Parsley with Mashed Tofu, Wood Ear Mushroom, Konjac Noodles, Grated Yuzu, Salmon Roe
Grilled Golden Eye Snapper, White Soy Sauce, Wasabi, Lettuce, Shiitake Mushroom

AR %Soup
242 T

$20F WA BEEL GEF THEWAR IR
Soymilk Soup

Cod Soft Roe, Gensuke Daikon Radish, Spinach, White Maitake Mushroom, Shimonida Scallion, Pepper

> B Small Dish
I EIBT S et BT E

Deep-Fried Puffer Fish, Egg Vinegar, Shishito Pepper

l& ‘) % ‘) Sashimi
G\l v 3 le30 23 53

Sea Robin Shabu-Shabu Hot Pot, Kelp, Scallion

% ¥ Grilled Dish

REEFEH H L 6V
Tilefish and Vegetable Omelet
i ié Warmed Dish

AT VCEBA i L ko
Taro and Snow Crab Cake, Shredded Ginger, Japanese Sansho Pepper Leaf
'a} $ Rice
LE440H% HE
GariR EHo ki

Kuroge Wagyu Beef with Sesame Sauce, Chrysanthemum
White Rice, Japanese Pickles and Miso Soup

‘H' '* Dessert
REF

Fruits

KEICFNLAZLE®ALTE) £,
We only use rice grown in Japan.
MAAXNTUKILC E VARG Z R 5 2845057850 E+,

Menu items may be subject to change depending on availability



ﬁ TSUBAKI

19,100

i {‘1 Amuse-Bouche

20%4 ) M)E LA BEE MEF
Grilled Golden Eye Snapper, White Soy Sauce, Wasabi, Lettuce, Shiitake Mushroom

'ﬂ”'.]. %Appetizer
SxSR HATAe 2 FEAR MM
B +4H5 - X
ES: QA F S X S 4
Tadi FF £%HFE HBIWF 1735

Monkfish and Liver, Cucumber,
Sweet Potato Chips with Persimmon and Cream Cheese
Whale-Rolled Daikon Radish, Vinegared Miso
Japanese Parsley with Mashed Tofu, Wood Ear Mushroom, Konjac Noodles, Grated Yuzu, Salmon Roe

A % Soup

2342 T
3303 wHARiE RELZ OKFF T12@R WK
Soymilk Soup,

Cod Soft Roe, Gensuke Daikon Radish, Spinach, White Maitake Mushroom, Shimonida Scallion, Pepper

i% ‘) Sashimi

Rk AEY 25 b 23
Puffer Fish, Tuna and Today’s Sashimi

§ % Warmed Dish
EEAF T ERA 24 TR
Taro and Snow Crab Cake, Shredded Ginger, Japanese Pepper Leaf
% 3 Grilled Dish
224474 VAL )HK
RTLPHG KB FTIXNIZ
K8 2K aksp |\ 4= 4
Kuroge Wagyu Beef Fillet

Fried Tilefish and Lily Root, Turnip, Asparana Leaf
Puffer Fish Skin and Chinese Cabbage with Daikon Radish and Ponzu Sauce

'& $ Sushi
BNVENZE (2TH A8 tTok—dFr ki) kiw

3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Rolled), Miso Soup

‘H‘ ’& Dessert
*EF

Fruits

HKEACFNLAZA AL TE) 5,
We only use rice grown in Japan.
MAXNIKEIL & VARG ERE 5 2B-BIT T ET,
Menu items may be subject to change depending on availability



*’& F& * /2'8\ j$ Matsuzaka Beef Kaiseki

37,100

i {‘1 Amuse-Bouche
428084 ) HMY)E LR BEH MEF

Grilled Golden Eye Snapper, White Soy Sauce, Wasabi, Lettuce, Shiitake Mushroom

ﬁj. % Appetizer
xSk A ATHe 4 FEAR AN
B +4H5 - X
ES: 94 F S 34
Th4i B £HF HKIHF 1735
Monkfish and Liver, Cucumber,
Sweet Potato Chips with Persimmon and Cream Cheese

Whale-Rolled Daikon Radish, Vinegared Miso
Japanese Parsley with Mashed Tofu, Wood Ear Mushroom, Konjac Noodles, Grated Yuzu, Salmon Roe

AR % Soup
2342 T

3203 WAL REL GFF T1wWAE  HR
Soymilk Soup,

Cod Soft Roe, Gensuke Daikon Radish, Spinach, White Maitake Mushroom, Shimonida Scallion, Pepper

i% ‘) Sashimi

RUTH AEE > 1&ZiF
Puffer Fish, Tuna and Today’s Sashimi

i ié Warmed Dish

EEAF T VCERA 24 TR

Taro and Snow Crab Cake, Shredded Ginger, Japanese Sansho Pepper Leaf
. ¥  Grilled Dish
2471 LALLM (80g)
RETAEEHT HB 7RNFE
X6 FKakdp | F2
Matsuzaka Beef Fillet

Fried Tilefish and Lily Root, Turnip, Asparana Leaf
Puffur Fish Skin and Chinese Cabbage with Daikon Radish and Ponzu Sauce

"& $ Sushi
BNVENZF (£2TH A8 1owk—dFr ki) kiw

3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Rolled), Miso Soup

’H' * Dessert
kEF

Fruits

KEACFNLAALERALTE) 1,
We only use rice grown in Japan.
MAXNIKEIL & VARG ERE 52 B-3T T ET,
Menu items may be subject to change depending on availability



* 4

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

ﬁ & *4‘ }! Chef’s Recommendation

$2%% AT 4= A 1,500
Monkfish and Liver

PEBE 950
Tofu Skin Sashimi

¥ Fon izl 900
Boiled Vegetables in Broth

28840 MG 2,400
Gried Golden Eye Snapper, White Soy Sauce

Y ¥ L dk 950
Seaweed in Vinegar

vT—2—FHBH 35 2,500
Seafood Salad

A0 » BRPB 1,130
Clear Soup of the Day

4% 5% 500
Miso Soup

PIYR) bbb ZiE 5,800
5 Kinds of Assorted Sashimi

PER) 46 tiE 7,700

7 Kinds of Assorted Sashimi

EFadF Dk & 1,500
Simmered Eggplant in Broth
EAF T EEBHA 1,600

Taro and Snow Crab Cake

g5mE\ 1,800
Steamed Savory Egg Custard with Crab
2 | 37w 358 3,800

Sea Bream Shabu-Shabu Hot Pot



W » % EHHEBG 1,800
Deep-fried Dishes Vegetable Tempura
)AL EER 3,800

Assorted Tempura

> N 2Hde4 -0 25—%

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

R4 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
VR OB X T 2,800

Tilefish and Vegetable Omelet

% ¥F 4R 400

Rice and Noodles Steamed White Rice
4 8 o #p4A 620
Seasoned Rice of the Day
#)EHYGANR > b 10,000

8 Pieces of Sushi

MKEQACFNERAZEL AL TE) 5,
We only use rice grown in Japan for all our dishes.
HMANIUKLIL & VARG E R 5 2384085780 i 4,

Menu items may be subject to change depending on availability




