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Hayate
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BH ot 8 ULSIDOREL HE « BEFEREOROTANUL
Appetizer: Blanched garland chrysanthemum,
shimeji and enoki mushrooms and baby sardine, chrysanthemum flower
Simmered taro and squid with soy

TR ¢
MEEORBIRL (& #E JER BELHH
REBEMT UL\<B ROMWF
Steamed egg custard with autumn salmon, shiitake, lily bulb and snow fungus
Kudzu and bonito sauce, salmon roe, yuzu

Kim#g -
BE BHE NF WF 20> F

Tempura: Prawn, squid, conger eel, purple potato, okra and eggplant

FIRVDESDOEGE :
i - pES - B L - XfE - ERNSS
6kinds of sushi:
Sea bream, medium fatty tuna, squid,
yellowtail amberjack, vinegared mackerel, sea urchin and salmon roe

Rt AN EEET B WM

Miso soup with pumpkin and fried tofu, spring onion and Japanese pepper

MOLA—R H1yT &I IV 3
Persimmon mousse, whipped cream, konpeito (sugar candy) and mint
pear

B— AR / per person 9600

FIRDEDETEPYTITU—F: +1,650
PS5 eREZ-EBE -8 BERNS - TEH - NF
7kinds of assorted sushi upgrade: +1,650
Longtooth grouper, fatty tuna, kuruma prawn, horse mackerel,

\ sea urchin and salmon roe. sauid. conager eel }

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 garland chrysanthemum,
shimeji and enoki mushrooms and baby sardine, chrysanthemum flower
Simmered taro and squid with soy
Grilled saury with sweet soy sauce, dried persimmon and cheese

N=| .
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Japanese beef stew
Fried winter melon, glazed carrot, parsley

R
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Grilled cutlassfish with salt,

FARDEDOETE:
PSehES [ -8B T - TBE - ERLS
7 kinds of sushi:
Long tooth grouper, medium fatty tuna, squid, horse mackerel,
yellowtail amberjack, kuruma prawn, sea urchin and salmon roe

ot mA BmEET B WM
Miso soup with pumpkin and fried tofu, spring onion and Japanese pepper
MOL—R HRAvT & IV
Persimmon mousse, whipped cream, konpeito (Sugar candy) and mint
Pear

R— Ak / per person 14,000
\

( BWEDODBNZATYaY . +1,500
il 8 SH SVEH WHR
Sashimi upgrade: + 1,500
Sea bream, tuna, squid
soy sauce mixed with kombu and bonito stock, wasabi, J

.

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 garland chrysanthemum,
shimeji and enoki mushrooms and baby sardine, chrysanthemum flower
Simmered taro and squid with soy
Grilled saury with sweet soy sauce, dried persimmon and cheese
Fried chestnut chips, boiled peanut

RED
f@Zgn &3 B0EA NVEF KREL WL
Sashimi: Thinly sliced sea bream, fatty tuna,
soy sauce mixed with kombu and bonito stock, ponzu, grated red chili, wasabi,

%E!Wl] .
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Steamed pike conger, kuruma prawn, ginkgo nut, matsutake mushroom and garland
chrysanthemum in earthenware pot, sudachi lime

BEW . BUEIYNSI—HE KRSt EVOXRv/\— BIFEM #{F
Grilled salmon with lemon butter,
Turnip cake, pink pepper, fried winter melon, purple potato

B0 POOBERIT ER HREBF¥EF MR

Fried longtooth grouper, lotus root, amanaga pepper, kabosu

FIRDEDE8E :
PSehES S« EH » XDR -« 8 « VF « EFLS
8kinds of Sushi:
Longtooth grouper, medium fatty tuna, squid, yellowtail amberjack,
cutlassfish, mackerel, conger eel, sea urchin and salmon roe

ht AN EEET B/ WA

Miso soup with pumpkin and fried tofu, spring onion and Japanese pepper

MOLA—R HrvT &P IV 3
Persimmon mousse, whipped cream, konpeito (Sugar candy) and mint
Pear

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.



