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Hayate

EIE
B A BFY BASOHSA - FKE-SBREE SHEHT MEFo5 HLEE
Appetizer: Simmered turnip, bamboo shoots, taro and plum-shaped carrot with soy,

Spring mozuku seaweed, Sesame tofu, bonito dashi, okra and grated ginger

iED . BOMETOFEED RUFF HIER KREL

Sashimi: Bonito tataki, ponzu, onion, grated red chili

ALY BECRSHOMEFRAL (BR KIS BE MEH) -6
Nanzenjimushi (Steamed egg custard with shrimp, grilled rice cake, tofu and shiitake mushroom)
Thick pea sauce

Xigi . BE N\F TURIT TANT B HFFE
Tempura: Prawn, conger eel, silver-stripe round herring, asparagus, bamboo shoots, burdock

FEBODEDOEE6E !
B - X5 B -3 - Bl ERVS

6 kinds of assorted sushi:

Seabream, vinegared mackerel, yellowtail amberjack, medium fatty tuna,
squid, sea urchin and salmon roe

KT D BHDHL FFvARY R

Miso soup with devil seaweed, spring cabbage and spring onion

KREV—BEOHAZD (XU T>d-) HSUS
Anmitsu with matcha jelly, rice flour dumpling, kiwi and mango
Warabimochi (Bracken-starch dumplings)

E—AEk / perperson 10,000

ERBRDEDLETETY 7S L—R 1 +1,650

VI HOIISKD - BHBE B3 - B EFVS
7kinds of assorted Sushi upgrade: +1,650
Longtooth grouper, lightly seared Spanish mackerel, mackerel,
kuruma prawn, fatty tuna, squid, sea urchin and salmon roe

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Homare
X & B BF HBASOHSE - - F/KkE--IHREE SWET MEAo> HLEZE-

- HEMPEIT WBESH
Appetizer: Simmered turnip, bamboo shoots, taro and plum-shaped carrot with soy,
Spring mozuku seaweed, Sesame tofu, bonito dashi, okra and grated ginger,

Marinated firefly squid, simmered octopus

mi
ANLDOHBITR BF 48 WE KOF
Hot Dish: Simmered fried rock fish with soy, taro, burdock, spikenard, Japanese pepper leaf

BEEY)
—HREWREE ERE FLLH8 WEOHERRT ZEARHIT BEFR
Grilled Dish: Grilled chicken grunt with scales, tamamiso (egg and miso sauce), spring potato cake,
Sweet vinegared spikenard, fried starch-coated broad beans, simmered sardine with sansho pepper

FEBOEOETE:
ERVNKS - BTOSKRD - 3 - BR

7 kinds of assorted Sushi:

\
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Longtooth grouper, squid, horse mackerel, sea urchin and salmonroe,
lightly seared Spanish mackerel, fatty tuna, heart clam

R HDHL FHFvAY A

Miso soup with devil seaweed, spring cabbage and spring onion

KREV—BEOHAZD (XU T>d-) HSUS
Anmitsu with matcha jelly, rice flour dumpling, kiwi and mango
Warabimochi (Bracken-starch dumplings)

H—ABk / perperson 14,000

BEDDEBMA T3> [ +1,500

iy B FH EOEHR LB
Sashimi upgrade: +1,500
sea bream, bonito, yellowtail amberjack,
soy sauce mixed with kombu and bonito stock, wasabi

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

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

& g BF BAZOHSE - FKE - HHEE SRt MEAI5 HLEE-
- HEHPET HRS5HD BEER

Appetizer: Simmered turnip, bamboo shoots, taro and plum-shaped carrot with soy,

Z
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Spring mozuku seaweed, Sesame tofu, bonito dashi, okra and grated ginger,

Marinated firefly squid, simmered octopus, simmered sardine with sansho pepper

HED A B KR ShEHR L

Sashimi: Sea bream, bonito, squid, soy sauce mixed with kombu and bonito stock, wasabi

Y
BRENMFOTEIA BRI FFvARAY FER BIEE KE Lok #E IIHNESHFE
Steamed dish: Sukiyaki-style simmered black Japanese beef, onsentamago,
Spring cabbage, onion, grilled tofu, potherb mustard, shirataki noodles,
shiitake mushroom, shredded burdock

BT EREHONGT HEBEEET T FINS B BEEHT
Fried dish:
Fried kuruma prawn with arare(Bite-sized rice crackers), fried tilefish with scales,
broad bean, asparagus, bamboo shoots, bonito dashi with sea lettuce

HFEBROEDE8E !
77 -BEH -NF-FH-HBEB - E/RVCS - - B
8kinds of Sushi:
Longtooth grouper, heart clam, conger eel,
yellowtail amberjack, fatty tuna, sea urchin and salmon roe, mackerel, squid

T D BHDHL FFvARY R

Miso soup with devil seaweed, spring cabbage and spring onion

KREV—BEOHAZD (FU1 T>d—) HS5US
Anmitsu with matcha jelly, rice flour dumpling, kiwi and mango
Warabimochi (Bracken-starch dumplings)

H— A /perperson 18,000

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
RETRSNTVBIIKIE, RTHAMTY, ZRRSICRHER 10%, ¥ —E AR 1BUAZENET,

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



