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Hayate

I FKE WF IbyIS RREEBEORR
Appetizer: Spring mozuku seaweed, yam and rocket,
Blanched dogtooth violet and sakura shrimp

BfY7  BEMEE BREHT E-X BUSEER

2nd appetizer: Hot sesame tofu, bonito stock, peas, lily bulb,

8D A I BVEWm WWHE
Sashimi: Cherry anthias, spring bonito,
soy sauce with kombu-bonito stock, wasabi

Xieig : BE R KB S50F BOE (B3 & ME HET
Tempura: Prawn, squid, cherry anthias,
angelica-tree shoots, tsubominalmustard green shoots), bamboo shoots,
sakura salt, kabosu

FARDEDEG6E :
i o X5 - YL - D ES - B - B
6kinds of Sushi:
Sea bream, vinegared mackerel, yellowtail amberjack,
medium fatty tuna, squid, sea urchin

HEUT (B8 BHT &

Miso soup with ashitaba, nameko mushroom and spring onion

ROAZEL (B 8 YYI-) HEHDA
Sakura kanzarashi (Round rice flour dumpling in syrup),
cherry blossoms, strawberry, mango, Amanatsu

B— AR / per person 9600

FIRDEDEBTEPYITIL—E: +1,650
T3 \F« L - BBE - MR - KESB - EF/KS
7 kinds of assorted sushi upgrade:

Longtooth grouper, conger eel, yellowtail amberjack,

\ kuruma prawn, Japanese halfbeak, fatty tuna, sea urchin and salmon roe )

KAZ21—DARBIE. BMDABTEDESICIDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
KEMCRKDPUIF—EFEDNTENFTUEZS. TREBRRICHRB U IZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEBIE. ETEARATY, RRRECIETEER 10%. Y—EXR 13%DEFENFT.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Homare

B . #KE WF JLy3S
RELEBEBORBRL KEZES5E DG
Appetizer: Spring mozuku seaweed, yam and rocket
Blanched dogtooth violet and sakura shrimp
Grilled broad beans, lightly seared bamboo shoots

YT BSRERE BRET E-X BUSEER

2nd appetizer: Hot sesame tofu, bonito stock, peas, lily bulb

FJ: Ueh'Fe8R (IRE #ME BOR BAR) E—XEB #E PR/NS
Hot Dish:
Potato dumpling (Gingko nut, shiitake mushroom, lily bulb, braised pork),
Pea sauce, cherry blossoms, asparagus

S HIAEIE BCoh'8t SWFUF XPURER

Grilled tilefish with scales, potato cake, Kinzanji miso and yam, lotus root

FARDEDOETE:
PS5 LI - 48R« ENL S « BBE « PES « T
7 kinds of sushi:
Longtooth grouper, yellowtail amberjack, Japanese halfbeak,
sea urchin and salmon roe, Kuruma prawn, medium fatty tuna, conger eel

HEUT (B8 BHC &

Miso soup with ashitaba, nameko mushroom and spring onion

HOAZISL (B & YYI-)
HEHD A
Sakura kanzarashi (Round rice flour dumpling in syrup),
cherry blossoms, strawberry, mango, Amanatsu

B— Ak / per person 14,000

dEODENZTY3Y . +1,500
i B S|SB g0E®m WwH
Sashimi upgrade +1500:
Seabream, bonito, squid,
soy sauce with kombu-bonito stock, wasabi

KAZ21—DARBIE. BMDABTEDESICIDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
KEMCRKDPUIF—EFEDNTENFTUEZS. TREBRRICHRB U IZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEBIE. ETEARATY, RRRECIETEER 10%. Y—EXR 13%DEFENFT.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices
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Shizuku

IR - FKE WF JbyIS ARCEBEORER
MEZ58 DT HBOER
Appetizer: Spring mozuku seaweed, yam and rocket,
Blanched dogtooth violet and sakura shrimp,

Grilled broad beans, lightly seared bamboo shoots, smoked mackerel

YT RSAMEE BRHHT E—X BUSEER

2nd appetizer: Hot sesame tofu, bonito stock, peas, lily bulb,

nED AR WM MR S0Em WH
Sashimi:
Cherry anthias, spring bonito, Japanese halfbeak,
soy sauce with kombu-bonito stock, wasabi

S REBERSEREIHHE ERIE § PR/NS FUFUTF KBIRER
Grilled Dish:
Grilled cherry anthias wrapped with cherry leaf, egg miso sauce, strawberry, asparagus,
Yam mixed with Kinzanji miso, lotus root

BT M BEE oRODEIHBIT BOE (B85 M HET
Fried Dish:
Deep-fried battered scallop, kuruma prawn and white fish,
Tsubomina, sakura salt, kabosu

FIWMDEDE 78 :
PSS eNRF B« FB » PES « EFKS « &£fiE
7kinds of Sushi:
Longtooth grouper, conger eel, squid, yellowtail amberjack,
medium fatty tuna, sea urchin and salmon roe, mackerel

HEUT (B8 BHC &

Miso soup with ashitaba, nameko mushroom and spring onion

RHAZSL (e 8 YYI-)
BEHD A
Sakura kanzarashi (Round rice flour dumpling in syrup),
cherry blossoms, strawberry, mango, Amanatsu

H— Ak / per person 16,500

KAZ21—DARBIE. BMDABTEDESICIDEFEBICRDBENCINET,
*Menu items may vary slightly depending on the season.
KEMCRKDPUIF—EFEDNTENFTUEZS. TREBRRICHRB U IZE0,
*If you have any food allergies, please do not hesitate to inform your server.
KRTSN TN DIEBIE. ETEARATY, RRRECIETEER 10%. Y—EXR 13%DEFENFT.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



