g

Hayate

AU !
KHFE BE BAE EORBEL 5Trvya
RFEMHOHESASO—RFL FRIEABF
Blanched potherb mustard, enoki mushroom, snow fungus and crab, radish
Kombu marinated Japanese yam and dried blowfish, chopped Japanese leek ponzu

oz L -
BRRFRmRL RVEEE IROWMF

Steamed egg custard with monkfish liver, ponzu sauce, shredded yuzu

Kim#é -
BE BE SETRE ER i HREBFF

Tempura of prawn, monkfish, squid leg, lotus root, eggplant, Amanaga pepper

FIYRDEDHEGE :
fd - 5975 - B - W - X5 - ERNSS
6kinds of sushi:
Sea bream, lean tuna, squid,
yellowtail amberjack, vinegared mackerel, sea urchin and salmon roe

it R BEK BH

Miso soup with spring onion, rolled fu (Wheat gluten) and Napa cabbage

FROLA—R Y- FUM XOV

Pear mousse, strawberry sauce, dried persimmon, melon

B— ARk / per person 9,600

FIRVDENDETEPYITIL—E: +1,650
PS5« RES - EBE - YOSXD « EFKS » B « |NF
7kinds of assorted sushi upgrade: +1,650
Longtooth grouper, fatty tuna, kuruma prawn, lightly seared Spanish mackerel

\ sea urchin and salmon roe, squid, simmered 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

BUK !
k¥ B BKH BEORRL ST7rvyya-
RFEMHHESNSO—RTL FRIEIAB « BIERE FULMF—X
Appetizer:
Blanched potherb mustard, enoki mushroom, snow fungus and crab, radish
Kombu marinated Japanese yam and dried blowfish, chopped Japanese leek ponzu
Arrowhead chips, dried persimmon and cheese roll

LD :
SOCHImEL (BBE B §E &M BARE =D e
Steamed mushrooms in earthenware pot
Kuruma prawn, pike conger, maitake mushroom,
shimeji mushroom, snow fungus, mitsuba and sudachi lime

WIS ¢
ADRDYT— KO FIY—R EVIRY/IN— HFxpAY BF ER
Sauteed cutlassfish, white sauce,
pink pepper, brussels sprouts, taro potato, lotus root

FARDEDOETE:
il e p&B - [H « DVYRXD « I - EBE » BERNS
7 kinds of sushi:
Sea bream, medium fatty tuna, squid, lightly seared barracuda,
yellowtail amberjack, kuruma prawn, sea urchin and salmon roe

it R BEK BH

Miso soup with spring onion, rolled fu (Wheat gluten) and Napa cabbage

FROLA—R Y- FUM XOV

Pear mousse, strawberry sauce, dried persimmon, melon

B— AR / per person 14,000

( WEVmBNZATYaY . +1,500 \
PS5 5 EDEH W
Sashimiupgrade: + 11500
Longtooth grouper, tuna

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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Shizuku

BUK !
k¥ B BKH BEORRL ST7rvyya-
REFBHHBOHESND—RTL FREABE - BIREE FUMF—X - XZGER
Appetizer:

Blanched potherb mustard, enoki mushroom, snow fungus and crab, radish
Kombu marinated Japanese yam and dried blowfish, chopped Japanese leek ponzu
Arrowhead chips, dried persimmon and cheese roll,
steamed lily bulb with pickled Japanese plum

BED - JIBRIL RVEF UBRRE KEHL S5FR B
Sashimi:
Blowfish, ponzu, blowfish skin, grated chili, green onion, sudachi lime,

B EOCHOLIBERL (R £=BE HFE St BRE =DOF) BHE
Steamed mushrooms in earthenware pot
Kuruma prawn, pike conger, maitake mushroom, shimeji mushroom,
snow fungus, mitsuba, sudachi lime

BIEW: FUFORDBFEE HES Lo HESEBE T|RTFEX FICHH
Broadbanded thornyhead teriyaki, potato dumpling,
roast chestnut, Japanese yam propagule dumpling, pickled ginger shoot

BT UEBBIT B'F HRXR

Fried blowfish, green chili, kabosu lime

FIYRDEDHEBE:
P BES - JHE T - 5 - HOSKD « TNF - ERHNS
8kinds of Sushi:
Longtooth grouper, fatty tuna, squid, yellowtail amberjack, mackerel
lightly seared Spanish mackerel, simmered conger eel, sea urchin and salmon roe

it R B BH

Miso soup with spring onion, rolled fu (Wheat gluten) and Napa cabbage

FROLA—R Y- FUNM XOYV

Pear mousse, strawberry sauce, dried persimmon, melon

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.





