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Appetizer:
Blanched sea bream, potherb mustard, tomato and thin fried tofu, chervil
White asparagus, snap pea, shrimp consomme gelée
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Steamed egg custard with corn, shrimp, edamame, green yuzu

Kimsé :
BE NF vyJO-Y AvF-= EF
Tempura:
Prawn, conger eel, young corn, zucchini, Japanese ginger
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7kinds of sushi:
Sea bream, pacific bluefin tuna, squid, cutlassfish, yellowtail amberjack,
vinegared mackerel, sea urchin and salmon roe
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Miso soup with fried tofu, Japanese ginger and eggplant, spring onion

FEROIVR—EA—R HEU—ZENIT IVF W AN

Fig compote mousse with peach jelly, mint, konpeito (sugar candy), and watermelon

B— ARk / per person 9,600

FIRDENHEEEPYITIL—F: +1,650
PSeRES B[ - BBE - 8 - EHNKS - W - KTDR
8kinds of assorted sushi upgrade: +1,650
Longtooth grouper, fatty tuna, squid, kuruma prawn, horse mackerel,

\ sea urchin and salmon roe, yellowtail amberjack, cutlassfish )

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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Appetizer:
Blanched sea bream, potherb mustard, tomato and thin fried tofu, chervil
White asparagus, snap pea, shrimp consomme gelée
Crispy fried sweetfish seasoned with salt, Japanese freshwater crab, edamame
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Fried winter melon with minced chicken sauce,

corn, kuruma prawn, edamame, bitter gourd
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PERDYT—
Sautéed chicken grunt, Kamo eggplant, green chili, king trumpet mushroom, tomato

FARDEDOETE
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7 kinds of sushi:
Sea bream, medium fatty tuna, squid, conger eel, horse mackerel,
yellowtail amberjack, sea urchin and salmon roe
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Miso soup with fried tofu, Japanese ginger and eggplant, spring onion

B|EROIVR—EA—R HEU—-ZHIT U+ &R AN

Fig compote mousse with peach jelly, mint, konpeito (Sugar candy), and watermelon

B— Ak / per person 14,000
( EVDBNATY3Y : +1,500 \
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Sashimi upgrade: +1500
Sea bream, Pacific bluefin tuna,

soy sauce mixed with kombu and bonito stock, garniture

-

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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Appetizer:
Blanched sea bream, potherb mustard, tomato and thin fried tofu, chervil
White asparagus, snap pea, shrimp consommeé gelée,
Japanese freshwater crab, edamame, sea grapes, mozuku
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Sashimi: Sea bream, Pacific bluefin tuna, squid,
soy sauce mixed with kombu and bonito stock, garniture

S
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Grilled sliced Japanese black beef roll,

zucchini, yam potato, Japanese-style miso sauce

B
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Crispy fried sweetfish seasoned with salt, miso mixed with water pepper,
Tempura of young corn, zucchini and Japanese ginger

FIWDEOETE:
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7kinds of Sushi:
Longtooth grouper, medium fatty tuna, cutlassfish, yellowtail amberjack,
mackerel, conger eel, sea urchin and salmon roe
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Miso soup with fried tofu, Japanese ginger and eggplant, spring onion

WERODIVR—EA—R HEBU—ZENIT IVF W AN

Fig compote mousse with peach jelly, mint konpeito (Sugar candy), and watermelon

H—ABk / 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.



