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Hayate
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ESINABREECMDBENZ

Spinach, Mushroom and Persimmon mixed with Tofu

BE
W - A5 S0EB WHE
Sashimi:
Yellowtail Amberjack, Farmed Pacific Bluefin Tuna,
Soy Sauce mixed with Kombu and Bonito Stock, Wasabi

HENF
BZODEHIT -/ - BE - N+ - BE
Simmered Dish:
Deep-Fried Sakura Shrimp, Sea Bream,
Maitake Mushroom, Sweet Potato, Green Pepper

FIBRDENHE T E:
fR e XN eGSR . p O [« D=4 D3 « BEEALED
7 Kinds of Sushi:
Sea Bream, Vinegared Mackerel, Lightly Seared Spanish Mackerel,
Medium Fatty Tuna, Squid, Sea Urchin and Salmon Roe,
Nankan Inari (Deep-Fried Tofu)

HIEUH kR iR

Miso Soup with Hydroponic Green Onion and Sea Bream

FEF « VRANY b« BEDKEVEYEU—
Wagashi, Muscat and Kyoho Grape Lemon Jelly

R—ABK / Per Person 9,600

( FIRVBEHE8EPvITJU—F: +1,650 \
i - RBEEQNK{ERNTF « YOSKD - BEE - RIBKREET/N -
kO - [E - ERNLS
8 Kinds of Assorted Sushi Upgrade:
Sea Bream, Simmered Nagasaki Tsushima Conger Eel,
Lightly Seared Spanish Mackerel, Kuruma Prawn, Nagasaki Mackerel,
\ Fatty Tuna, Squid, Sea Urchin and Salmon Roe )

MAZ1—DABIE. BMOATEDBSICRKDETEEICEDBENTINET,
*Menu items may vary slightly depending on the season.
MEMICKDPUIF—ENTENFUES. OEERE<RICHRBUNITZSUN,
*If you have any food allergies, please do not hesitate to inform your server.
HRRSN T\ BM8IE. 2 TEAATY, RAPBICETEER 10%. T—EH 13%HEINFT,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Spinach, Mushroom and Persimmon mixed with Tofu;

Grilled Black Maitake Mushroom with Shuto (Salt Pickled Fish Entails);
Deep-Fried Sesame Tofu topped with Sweet Miso,

Fried Ginkgo Nut Seasoned with Roasted Soy Powder

THREAL -
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Steamed Seasonal Ingredients in Earthenware:
Kuruma Prawn, Pike Conger, Matsutake Mushroom,
Chinese Cabbage, Mitsuba, Sudachi

ShoVYT— (RDOA RA-UvDIVY—-R)

B EYVORy/IN\—- A+ TOw3dU-—
Sautéed Spanish Mackerel (White Garlic Sauce),
Green Onion, Pink Pepper, Sweet Potato, Broccoli

FIXOEHE 78 :
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7 Kinds of Sushi:
Genkai Sea Longtooth Grouper, Simmered Nagasaki Tsushima Conger Eel|,
Horse Mackerel, Squid, Sea Urchin and Salmon Roe,
Kuruma Prawn, Medium Fatty Tuna

HIEUH kR iR

Miso Soup with Hydroponic Green Onion and Sea Bream

FEF « VRANY b« BEDKEVEYEU—
Wagashi, Muscat and Kyoho Grape Lemon Jelly

B— A / Per Person 14,000

HERnENZ T3> + 1,600
KGR - 6 » ARD/N

Wild Sea Bream, Tuna, Mackerel mixed with Sesame

MAZ1—DABIE. BMOATEDBSICRKDETEEICEDBENTINET,
*Menu items may vary slightly depending on the season.
MEMICKDPUIF—ENTENFUES. OEERE<RICHRBUNITZSUN,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEEIE. ETEARATY, XRARECIETEER 10%. -2 13%DEZFNET,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Shizuku

FEIDRIFEEDENOE :
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ffEs - RO —EVE&BFDHA TJOwI-—

Spinach, Mushroom and Persimmon mixed with Tofu;

Grilled Black Maitake Mushroom with Shuto (Salt Pickled Fish Entrails);
Deep-Fried Sesame Tofu topped with Sweet Miso,

Fried Ginkgo Nut Seasoned with Roasted Soy Powder; Smoked Tuna;
Lightly Seared Salmon with Thick Soy Sauce, Broccoli

B8 Q<RL IRVEFSTER « RE - B« IITH
Sashimi: Blowfish, Ponzu, Blowfish Skin, Grated Red Pepper and Daikon,
Green Onion, Sudachi

THEL - E8E 8 mE O =D RFF
Steamed Seasonal Ingredients in Earthenware:
Kuruma Prawn, Pike Conger, Matsutake Mushroom, Chinese Cabbage, Mitsuba, Sudachi

RENHERT—F IVFUL - @7

Japanese Black Beef Steak, Sesame Sauce, Yuzu Pepper

BEHNSEBIT RME N+ BF - MOET MFE
Deep-Fried Sakura Shrimp, Matsutake Mushroom, Sweet Potato, Green Pepper;
Bonito Stock mixed with Light Soy Sauce and Kombu, Grated Yuzu

FIRDEHE 7R :
735 RIBEXNIBERINT » 285 - RBKEEY/N- PO -
D_AD35 « {EME - EELVZD (BIED)
7 Kinds of Sushi:
Longtooth Grouper, Simmered Nagasaki Tsushima Conger Eel, Kuruma Prawn,
Nagasaki Mackerel, Medium Fatty Tuna, Sea Urchin and Salmon Roe,
Grilled Matsutake Mushroom, Nankan Inari (Deep-Fried Tofu)

WMIZUSH D KR iR

Miso Soup with Hydroponic Green Onion and Sea Bream

FEF - VRANDY b~ « BEEDKEVEYEU—
Wagashi, Muscat and Kyoho Grape Lemon Jelly

H— A / Per Person 16,500

XAZ2—DABIE. BMOATEDHSICLIDEFTEEICRDBENCINFT,
*Menu items may vary slightly depending on the season.
KBEMICRKDPUIF—FENTENFTUES. TRERRICHRB U T ZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRISNTNDMBIE. ETEHARATT, REBFICIIEER 10%,. LB 13%NESFENFT.
*All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.



