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Suzu

)
WmELEREORR L, Y. EAHIK, A
Shrimp and Tsurumurasaki in Light Dashi Broth, Junsai
Hanamaru Cucumber, Plum Paste

i
WHE, B WEA2 7, KR
Greenling, Yam, Chopped Okra, Shiso Leaves

firk
RADBIEY
Sashimi of the Day

i)
BB EMZR L, HE, =%, BT, Bl
Steamed Egg Custard with Conger Eel, Enoki Mushrooms
Mitsuba, Amber Dashi Sauce, Sansho Pepper

FA
REEE, N7V OB IR L LIRAGEE, E. BRI T
W2 & g, B/ME R, LR A, BREE R RS HIKO B £
Pike Conger and Leek Roll, Paprika Soup and Fresh Tofu Skin, Shrimp
Sesame-Fried Tatami Iwashi, Braised Octopus, Barracuda Sushi, Sweet Potato
Edamame, Omelet, Squid and Cucumber with Fish Roe Dressing

2
M LEROBEREGS . M, HRSFEYF. EER. RO, Wl
Deep-fried Shrimp and Lotus Loot, Baby Ayu-fish, Manganji Peppers, Corn, Green Beans, Sea Salt

1k 8k
B0 8 /IR E Wi OEIER
ZRMT. FOY)
Steamed Rice with Sansho Seasoned Baby Sardines and Seaweed
Barley Miso Soup, Pickles

FH— h
FEEHINVER, A HF—F ] —
Calpis Mousse, Cidre Jelly

9,000

whmes

wh= /N&/wheat  p= {4 /peanuts m= F/milk  e= Jlegegs b= ZIF/buckwheat

c= %IC/crab s= Z O/shrimp  wa= < % % /walnuts

BMARECT LAY —0H 2 BEMKIL, - AXZy 7IBH L 7Z &\, /Kindly let us know if you have any food allergies or dietary requirements.

AT OHAEIC XY FES L OX =2 —NESEHEICR 585508 &£ 9, / Menu items or products may change based on the availability of ingredients.
BMOERICOWTIR, = AR Xy 7IcEHFHL{ 72 E W, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E|FEKASH / Japanese rice.

KRB ITIZIHERL & — e 2R E T TEH Y £, / Prices include service charge and consumption tax.



2

=

Koto

)
i & EROFEFHYFH T, AvFd—=, b= b, #BSED
Octopus and Tsurumurasaki in Mustard Egg Yolk Vinegar Dressing
Zucchini, Tomato, Green Caviar

i
WE., B¥, WEA7 7, KR
Greenling, Yam, Chopped Okra, Shiso Leaves

fief
AHDOFEY —ff
Two Kinds of Sashimi of the Day

i)
L ERDODHIBE Er, LA
Pike Conger and Sweet Onion Egg-Bound with Seaweed, Leek

HA
fRRsE. NTVAOBYIRL EIRAGEE. B, B ET
M b, /iR E], LR, B EREE B B OB
Pike Conger and Leek Roll, Paprika Soup and Fresh Tofu Skin, Shrimp
Sesame-Fried Tatami Iwashi, Braised Octopus, Barracuda Sushi, Sweet Potato
Edamame Omelet, Squid and Cucumber with Fish Roe Dressing

JpE I
BEMEY —o A U RABEE
AghA-, HEAR, FROTE. MEZh

Charcoal Grilled Kuroge Wagyu Beef Sirloin
Eggplant, Lotus Root, Green Beans, Plum Sauce

16k
R REER
ZRIETE, FOW
Steamed Rice with Corn
Barley Miso Soup, Pickles

FH—
FEEINVER, A F—F T —
Hk

Calpis Mousse, Cidre Jelly
Japanese Sweet

13,800

whmes

BEMFY —o A VRKBESITRENF T 0 VIRKIESICET TE £
It’s possible to change Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 MBIELE 2 TAE V= L & 97/Additional 2,660yen

wh= /N&/wheat  p= {4 /peanuts m= F/milk  e= Jleggs b= ZI/buckwheat

c= 2IC/crab s= Z O/shrimp  wa= < % % /walnuts

BMBRELCTULAX—DH 2 BEKIT. y— 2R %y 7icEH LI 72 & v, /Kindly let us know if you have any food allergies or dietary requirements.
y y y g y req
AT OERAEIC X 0, FEMB XA =2 —NEBREHEICAZHAN TS WE T, / Menuitems or products may change based on the availability of ingredients.
BMOERIZOWTIR, =R A%y 7icBHA 2 &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFEAKASH / Japanese rice.
KK BB Ly — e 2B EEN TH Y 9, / Prices include service charge and consumption tax.
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Ajisai

A)
EFFHRM, A, ALK, SR Y —

Sea urchin Somen Noodles, Junsai, Hanamaru Cucumber, Plum Paste

i
fig, b9, HFE A7 THA, T

Pike Conger, Mozuku Seaweed, Stem Taro, Okra with Plum Paste, Yuzu Citrus

fief
AKHDBIEY =F&
Three Kinds of Sashimi of the Day

L
figsswl, Bk
Pike Conger Sushi, Ginger

A
SRBEREEES . NT U I OEY L LIRAGEE, HEE. EEEHIRET
W2 B A, HEMG, JUFHRL ARG, BRES £ RS HUROEF X
Grilled Golden Eye Snapper Wakasa Style, Paprika Soup and Fresh Tofu Skin, Shrimp
Sesame-Fried Tatami Iwashi, Braised Octopus, Baby Ayu-fish, Sweet Potato
Edamame, Omelet, Squid and Cucumber with Fish Roe Dressing

s
B, PAZEass, RER, ER, BRocs, il

Prawns, Scallop Seaweed Roll, Corn, Lotus Root, Green Beans, Sea Salt

1-gk
i L RS REE  OREER
ZHRME, HEOW
Steamed Rice with Eel and Manganji Pepper
Barley Miso Soup, Pickles

FH—
KADTZL—Y
Hk

Fruit, Japanese Sweet

25,500

whesc

wh= /N#/wheat  p= ¥&{t4/peanuts m= Fl/milk  e= Hlleggs b= % iX/buckwheat

c= %IT/crab s= Z Wshrimp  wa= < 2 % /walnuts

BMBRLICTLAX—DH 5 5FKIE, y—v 2R 2y 7ICEH L X, /Kindly let us know if you have any food allergies or dietary requirements.

AR OFAIC LY FHE S LA =2 —NEPILEIC R 2502 vE T, / Menu items or products may change based on the availability of ingredients.
BMOEHIC O VT, F—EAX X v 7B 72 &\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E#EARER / Japanese rice.

FACRHR I AR L — e 2R & N TH Y 9, / Prices include service charge and consumption tax



ftE

Hanagatami

)
BHEBEY Y —#), Tu~o v, EF, L%
Shellfish with Seaweed Jelly, Molokhia, Yam, Wasabi

i
iz, <, T A7 TR, T

Pike Conger, Mozuku Seaweed, Stem Taro, Okra with Plum Paste, Yuzu Citrus

fice
AKHOFIEY MU
Four Kinds of Sashimi of the Day

ik
i, = BT, REERR. LS

Abalone Soba, Sea Urchin, Edamame, Shiso Leaves, Wasabi

JpE I
BB —u o1 VRKEEX
AT, ER, BRoce, fioh

Charcoal Grilled Kuroge Wagyu Beef Sirloin
Eggplant, Lotus Root, Green Beans, Plum Sauce

E
B, MR B, EER, Xy¥—=, o, wE
Prawns, Baby Ayu-fish, Eel, Corn, Zucchini, Green Beans, Sea Salt

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

FH—
KADTL—
Hk

Fruit, Japanese Sweet

31,000

whmebs

BEMEY —a A VIRKBEESITRBERNS T 0 VIRKIES AT CEET
It’s possible to change Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 MBIk 2 TE# 72 L3 /Additional 4,100yen

wh= /N#/wheat  p= ¥&{E4/peanuts m= Fl/milk  e= Hlleggs b= % iX/buckwheat

c¢= %IT/crab s= Z Wshrimp  wa= < 2 % /walnuts

BMALECTVAX—0H 3 B%MKIE, y—e 22 %y 7iIcHH LI Z X v, /Kindly let us know if you have any food allergies or dietary requirements.

A OHEIC XY FERS XA = 2 —NEPILEIC KR 254270 & F, / Menu items or products may change based on the availability of ingredients.
BMOERICOWTIR, =R R% vy 7icBHna £ &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFERMS / Japanese rice.

FAORB I IZI BB L — e ARAE T TEH Y £, / Prices include service charge and consumption tax.



RS
Nikukaiseki

Sl
o —RLBEROER L, Xy¥—= FHEH
Beef Sirloin and Tsurumurasaki Simmered in Dashi
Zucchini, Shiso Leaves

T B
BT &L KERAT-. HEE) L AN
AP &GO - S TR S
Lightly Seared Beef, Crystal Eggplant, Plum and Grated Radish Ponzu
Beef Cheek and Tofu Skin with Mustard Egg Yolk Sauce

H L
r—AME—T7FAE, FYET, FRA
Wagyu Roast Beef Sushi, Caviar, Green Onion

i
WL, HEH. NS, =2, M1
Hot Somen Noodle with Beef, Shiitake Mushrooms
Carrots, Mitsuba, Yuzu Citrus

JpE I
BEo—2AEenpEE, BEIRT, ER, A2, HEH
Grilled Beef Loin Tasted Soy Sauce, Egg Yolk Marinated in Soy Sauce

Sweet Onion, White Leek, Shiitake Mushroom

E
T4 VRABYY R, THT T T —A, ¥F
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

BIREN
LB ELROZMEER, FOW, K%Mt
Steamed Rice with Beef and Ginger
Japanese Pickles, Barley Miso Soup

FH— h
KADTZN—=2 LHFIET A A7 Y — L
Fruits, Macha Ice Cream

38,000

whmes

wh= /N&/wheat  p= {4 /peanuts m= F/milk  e= Jlegegs b= ZIF/buckwheat

c= #IC/crab s= Z W/shrimp  wa= < % &/walnuts Ca=7%43 2 —7 v Y /cashew nut

BMBREET LAX—DbbBEMRL. —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, h—E AR v 712854 < 72X\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.

[EIFEKAEH / Japanese rice.
FEURHEITITH IR & — B RS 4TI W £97, / Prices include service charge and consumption tax.



