&

Suzu

0]
BE LD ERNT . B, RURER
Crab and Kikuna with Egg Yolk Vinegar Sauce, Maitake Mushroom, Shiso Flower

Hii
AN
MAZESL, Fk, RELO U, ALEAS, BHE i+
Scallop Dumpling, Wheat Gluten with Millet, Daikoku Shimeji Mushroom, Carrot, Spinach, Yuzu Citrus

fice
AHDBIEY
Sashimi of the Day

e
BESHF O IR L, BES T, WA
Steamed Soy Milk with Grilled Sawara Fish, Grilled Eggplant with Dashi Sauce, Chives

FHA
P URMIET, M, il D 7]
BERLEASD EALENT, FZOE. ML SRRz, %A
JEhEE 7. BN A A
Salmon with Miso, Shrimp, Seared Kamasu Fish Sushi
Buckwheat with Tonburi Seeds and Grated Yam, Braised Octopus
Persimmon and Grilled Shimeji Mushroom with Tofu Paste, Peanuts
Omelet, Squid with Salted Fish Guts, Mashed Sweet Potato

2
B LT OERRGS, HE, Boow, HLE
Deep-Fried Shrimp with Eggplant, Shiitake Mushroom, Kidney Bean, Grated Radish with Dashi Sauce

16k
T A L BAT DR
LB, FOW
Steamed Rice with Shirasu Fish and Kelp
Barley Miso Soup, Pickles

FH— |
PR
Pumpkin Pudding

9,000

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

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

BMBRECTULAX—DH 2 BEMKIE, y— 22 %y 7icEH L 72 &\, /Kindly let us know if you have any food allergies or dietary requirements.

AR OEEIC LY, JFE S XA =2 —NENPEEIC R 25452 W3, / Menu items or products may change based on the availability of ingredients.
BMOERICO VTR, = AR %y 7IcEHTH{ 72 E W, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E|#EKAE )/ Japanese rice.

KB I BB L — e 2B & N TH Y 3, / Prices include service charge and consumption tax.



2

=

Koto

0]
AT B E, WS HEIL, B, FREERR. FIL ZOKEE
Rolled Radish with Kelp-Cured Buri Fish, Salmon Roe with Grated Radish
Tsuruna, Shiso Flower, Roasted Brown Rice Vinegar Sauce

Hii
RSN T
RAZESC, 58k, RBLO U, ALEAS, REEL M+
Scallop Dumpling, Wheat Gluten with Millet, Daikoku Shimeji Mushroom, Carrot, Spinach, Yuzu Citrus

fief
AHDFEY
Two Kinds of Sashimi of the Day

IR
BEGTEAR L, A, e, 1L
Steamed Crab with Yuba Skin, Ginkgo, Dashi Soy Sauce, Wasabi

A
P CRMNET ., EE, ik Y FE]
BREASD ELLMIT, MEOE, MiEBEE SoRfA, %L
JRREE B, BB EMA, pEEFEAN
Salmon with Miso, Shrimp, Seared Kamasu Fish Sushi
Buckwheat with Tonburi Seeds and Grated Yam, Braised Octopus
Persimmon and Grilled Shimeji Mushroom with Tofu Paste, Peanuts
Omelet, Squid with Salted Fish Guts, Mashed Sweet Potato

ysalil
BEMFY—uA VRABEES, BET 7T 7 IHFRNEHBIT. 2LV
BEXZAL. LT HERIG
Charcoal Grilled Kuroge Wagyu Sirloin, Yam and Foie Gras Dumpling with Rice Cracker
Watercress, Grilled Leek, Miso with Lemon Vinegar

J[5%7
fild & B ORAR
ZURIE; . FOW
Steamed Rice with Sea Bream and Maitake Mushroom
Barley Miso Soup, Pickles

F |
MY o BE, Vo BEOAVA R —
Pumpkin Pudding, Black Sugar Syrup, Apple, Grape with White Wine Jelly

13,800

Whpbmecs

BEMFY —o A AIERENFT ¢ VIRAKBESICATE TEET
It’s possible to change Grilled Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
2,660 MBIELE 2 TAE V= L & 97/Additional 2,660yen

wh= /N&/wheat  p= ¥#{t4E/peanuts m= F/milk  e= Jleggs b= ZIF/buckwheat

c= %IC/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.

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 7icBHAL £ &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFEAKASH / Japanese rice.

KK IHEER Ly — e 2B EEN TH Y 9, / Prices include service charge and consumption tax.



¥
Tsubaki

0]
WSZBERT Y & T
Simmered Scallop with Sake, Grated Turnip

i
Bex HR, 5%k, U0 NESE, ALEAS, M1
Grilled Amadai Fish, Wheat Gluten with Millet, Arrowroot Starch Noodle
Turnip Leaf, Carrot, Yuzu Citrus

fice
AHDBIEY = A
Three Kinds of Sashimi of the Day

54
BBERZR U HEENT . fhT

Steamed Rice and Unagi Eel with Mushroom Dashi Sauce, Yuzu Citrus

A
BERRMIR S, R, Ml D ]
ALHLE ASY LA RO, MilBEE EMO BT, BEFBHEHT
JBREE B, BEEMA, EETAD
Managatsuo Fish with Miso, Shrimp, Seared Kamasu Fish Sushi
Steamed Abalone with Tonburi Seeds and Grated Yam, Braised Octopus
Persimmon and Grilled Shimeji Mushroom with Tofu Paste, Yam with Rice Cracker
Omelet, Squid with Salted Fish Guts, Mashed Sweet Potato

%
HfEE &HEROERGT, WA, HBAARIE, BE
Deep-Fried Kuruma Prawn and Lotus Root, Ginkgo, Kuwai Chip, Seaweed Salt

1k
fiE E ME O, W< B
ZURIE; . FOW
Steamed Rice with Salmon and Maitake Mushroom, Salmon Roe
Barley Miso Soup, Pickles

FH—
AKAHD T L—
H ik

Fruit, Japanese Sweet

25,500

whes

wh= /N&/wheat  p= ¥#{t4E/peanuts m= F/milk  e= Jleggs b= ZI/buckwheat

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

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

AT OERAEIC X 0, FEMB XA =2 —NEBPEHEICAZHAN T WE T, / Menu items or products may change based on the availability of ingredients.
BMOERICOWTIR, =R A%y 7icBHA £ &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EFEXSEM / Japanese rice.

FRCHHEICIIH BB & P — e 2B E £ T Y 9, / Prices include service charge and consumption tax



fLE

Hanagatami

)
Y B L BE X O IERRENT . 3%
Blue Crab and Grilled Eggplant with Kiku Flower Dashi Sauce, Kikuna

i
Bex HR, 5%k, WUI0 | NESE, FLEAS, M1
Grilled Amadai Fish, Wheat Gluten with Millet, Arrowroot Starch Noodle
Turnip Leaf, Carrot, Yuzu Citrus

fief
AHOFEY PUFE
Four Kinds of Sashimi of the Day

gk
MEEREEEE, B0 b
Grilled Nodoguro Fish and Bottarga, Steamed Rice with Mushroom

JE .
BEMFS—u A UV RKEEE, BEFT7+T7 7 IHFBNESHT, 7LV
B, LT UEERA
Charcoal Grilled Kuroge Wagyu Sirloin, Yam and Foie Gras Dumpling with Rice Cracker
Watercress, Grilled Leek, Lemon Miso Vinegar Sauce

s
HIfFE L BEMRO " H G, K, A W
Deep-Fried Kuruma Prawn and Lily Bulb, Chestnut, Ginkgo, Seaweed Salt

1k gk
By FFF], RRMg
Sushi, Barley Miso Soup

FH—
AKAHD T L—
Hik

Fruit, Japanese Sweet

35,000

whmecs

HEMFY—u A U ITEBEBNF T 0 VRAKBEXICERECTEET
It’s possible to change Grilled Kuroge Wagyu Beef Sirloin to Kuroge Wagyu Beef Tenderloin
4,100 BN 2 THIE 72 L £ 9 /Additional 4,100yen

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

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

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

AT OEAEIC X, FEME XA =2 —NEBREHEICAZHEAMNT T WE T, / Menuitems or products may change based on the availability of ingredients.
BMOERICOWTIE, = AR Z vy 7tk v, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
EFEKSEH / Japanese rice.

KK BB Ly — e 2B EEN TH Y 9, / Prices include service charge and consumption tax.



e
Nikukaiseki

Felff
a—/L RE—7 L HOHEH LA FEENT
FOSRRR, BESHEL, D%
Chilled Beef and Leek with Grated Radish Ponzu Vinegar
Shiso Flower, Grilled Shiitake Mushroom, Pine Nut

[Fa Bff
FLob, BESHT. WIUREE
Braised Beef, Grilled Eggplant, Sesame Vinegar

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

JpE I
Bl IRKBEE
Charcoal Grilled Beef Tongue

e
FA=T R L, HA, KA
Steamed Egg Custard Pudding with Beef Soup, Beef Cheek, Chives

P
TAVAYF R, 7T T T =R FT
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

16k
e I
ORI, HFOW
Grilled Beef Rice Bowl
Barley Miso Soup, Japanese Pickles

FH— |
AKABOTZNV—Y Ly —_y |
Fruits, Sherbet

38,000

Whme

wh=/N&/wheat  p= ¥#{t4E/peanuts m= F/milk  e= Jl/eggs b= ZIF/buckwheat

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

BMALECTVAX—0d 5 B%MKIE, ¥—e 22 %y 7iIcHH LK Z X v, /Kindly let us know if you have any food allergies or dietary requirements.
AfTOEAEIC XY, JFE S X UOA =2 —NEPEHICR 25E03 v E T, / Menu items or products may change based on the availability of ingredients.
BHMOERICOWTIE, = AR Z vy ZicEsa# L &, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIFEAKASH / Japanese rice.

FACHHBICIIH BB & P — e 2B & £ T Y 9, / Prices include service charge and consumption tax



