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Hayate

AU :
EMEE JSABEF MWFaAM -
AQDOLhBR (B AR AS EEF SR B M)
Appetizer:
Sesame tofu, baby sardine mixed with red chili, yuzu pepper
Simmered soy beans, kombu kelp, white radish, sweet potato, carrot, lotus root,
chicken and shiitake mushroom with bonito dashi

AL ERBRL (B RS NS BE) HEBHT
Steamed egg custard with chestnut, ginkgo nut, red bean and shrimp,
thick chrysanthemum flower sauce

Kim#g -
BE SETe "F Xv¥F—Z B B

Tempura of prawn, squid tentacles, conger eel, zucchini, pumpkin and green bean

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

mEt  ZHC BRE &® WM
Miso soup with nameko mushroom and snow fungus,
spring onion and Japanese pepper

NREOFE DSIURNU—-—DY—R fifi

Japanese pear yokan (Jellied bean paste), cranberry sauce, persimmon

B— AR / per person 9600

FIROSOHETEPYITU—F: +1,650
PSeRESZ-FBE B - EFE - KTH - NF
7kinds of assorted sushi upgrade: +1,650
Longtooth grouper, fatty tuna, kuruma prawn, horse mackerel,

\ sea urchin and salmon roe. sauid. conger 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.



DIk

Homare
A | MR YSRAEB¥EF WMFHM -
AEOHER (B KR AZ EEF SR B #BE)-
DESSEHAX BEET
Appetizer: Sesame tofu, baby sardine mixed with red chili, yuzu pepper

Simmered soy beans, kombu kelp, white radish, sweet potato, carrot, lotus root,
chicken and shiitake mushroom with bonito dashi

Turnip and sardine mixed with mentaiko, stir-fried shredded udo with sweet soy

N=I
/.

BEROBITEHL KE @M ER HEZ g8 KREUL
Fried fig in bonito dashi,

Perilla, pumpkin, lotus root (Grated ginger, scallion, grated red chili)

R
BIBRGE WEHERSD FRet BITRSE
Grilled tilefish with Saikyo miso, pickled udo, fried chestnut chips, fried ginkgo nut

FIBRDEDETE:
AV AKX « EBE « EFS

PSehES -« 5
7 kinds of sushi:
Long tooth grouper, medium fatty tuna, squid, horse mackerel,
lightly seared barracuda, kuruma prawn, sea urchin and salmon roe

Tt BT BKRE & WWR
Miso soup with nameko mushroom and snow fungus,
spring onion and Japanese pepper

MBEOFEE DSIUNIJ—DY—R #h
Japanese pear yokan (Jellied bean paste), cranberry sauce, persimmon

HB— AR / per person 14,000
( YEDDEBNZATY3Y:: +1,500 \
il B YW S0EH W=
Sashimiupgrade: + 11500
Sea bream, bonito, yellowtail amberjack,
J

soy sauce mixed with kombu and 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

iy IMEE YSABFEF WMFEI -
ASDhBER (B AR AS EBEF SR B HE)-
DSS@MA WEFRT - FRIB BITIRES
Appetizer: Sesame tofu, baby sardine mixed with red chili, yuzu pepper
Simmered soy beans, kombu kelp, white radish, sweet potato, carrot, lotus root,
chicken and shiitake mushroom with bonito dashi
Turnip and sardine mixed with mentaiko, stir-fried shredded udo with sweet soy
Fried chestnut chips, fried ginkgo nut

REV : BBES PS5 BEOEHD WE
Sashimi: Fatty tuna, longtooth grouper,
soy sauce mixed with kombu and bonito stock, wasabi,

R
ITHEL (8 =BE BE =D &)
Steamed kuruma prawn, pike conger and matsutake mushroom in earthenware pot,
mitsuba, sudachilime

BEW BENHERT—F BB ILbyIDS IUYF BN FIREBSUMRVEE
Grilled Japanese black beef, turnip cake,
rocket, king trumpet mushroom, pumpkin, Japanese-style grated white radish ponzu

B0 ADROVEFHBIT ER [Br XEOE UEY

Fried cutlassfish and matsutake mushroom, lotus root, green bean (Amakusa salt, lemon)

FIBRDEDOETE :
fA-BES - B YL 85 - F - ERNS
7kinds of Sushi:
Sea bream, fatty tuna, squid, yellowtail amberjack,
mackerel, conger eel, sea urchin and salmon roe

At O BARE B WM

Miso soup with nameko mushroom and snow fungus, spring onion and Japanese pepper

MREOFE DSIURNU—DY—R #b

Japanese pear yokan (Jellied bean paste), cranberry sauce, persimmon

B— AR / 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.



