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Hayate
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K¥ bbb EEBT 50HADERL HE -
ROA LTINS Ry HOTERDaLENT TILT7ILT7
Appetizer:
Potherb mustard, tomato, fried tofu and dried baby sardine, red water pepper sprout,
White asparagus, snap pea, octopus with Tosa vinegar gelée, alfalfa

B L:
EBRORBAL R EHZX BE AAE FHWTF
Steamed egg custard with corn, kudzu-bonito sauce
corn, shrimp, snow fungus and green yuzu

KIBHE
BE NF YYJO-Y FU5 EI XKt KIREIL
Tempura: Prawn, conger eel, young corn, okra and pumpkin
Dipping sauce, grate white radish

ERRDEDLETE
B - X5 -FH-86-BM - HhTX -
7 kinds of assorted sushi:

Seabream, vinegared mackerel, yellowtail amberjack, tuna,
squid, barracuda, sea urchin and salmonroe

BAVCS

AT ER RN HE R

Miso soup with Japanese ginger, winter melon, tofu and spring onion

B|IEROIVR—F BEHtLU— IV 2FE AL

Fig compote, perillajelly, mint and konpeito, watermelon

H—AK /perperson 10,000

FEBOEDLESET7Y I L—FR [ +1,650
TIFR - BEBE-BES B AR - EFRVKS
8kinds of assorted Sushi upgrade: +1,650
Longtooth grouper, yellowtail amberjack, mackerel,
kuruma prawn, fatty tuna, squid, barracuda, sea urchin and salmon roe

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
MEMIZE D 7L AF—ENTENE LS, TEERBICBHLNT SN,
*If you have any food allergies, please do not hesitate to inform your server.
MERINTVAMMiFIE. RTHAMTT, RRSICIZHER 10%, ¥ —E 2R 13%HEENET,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Homare
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MMEEHER RE KE ATER
Appetizer: Potherb mustard, tomato, fried tofu and dried baby sardine, red water pepper sprout,
White asparagus, snap pea, octopus with Tosa vinegar gelée, alfalfa
Candied young sweetfish, Japanese freshwater crab, edamame, candied sweet potato

xLY
BTFRN HBTIF2EPEEAENT HBESRR Rx v>/a1-—r
Steamed Dish: Fried winter melon, thick soy and minced chicken sauce
Simmered kuruma prawn, green beans, young corn

BEEY)
PRERDODNZ—VT— FILIU—LY—X BIRMF BKAIREE HREFF TUVF
Grilled Dish: Sautéed chicken grunt with butter, creamy tomato sauce,
Sliced Kamo eggplant, turnip cake, Amanaga chili pepper, king trumpet mushroom

FEBRODELETE:
TH- -G-8 EFVCS - FE -3 - NF
7 kinds of assorted Sushi:
Flatfish, squid, horse mackerel, sea urchin and salmon roe,
yellowtail amberjack, fatty tuna, conger eel

AT ER RN HE R

Miso soup with Japanese ginger, winter melon, tofu and spring onion

EEROIVKR—F BEHELU— b &7 Al

Fig compote, perillajelly, mint and konpeito, watermelon

H—ABk / perperson 14,000

BEDDEBMA T3> [ +1,500

KA A EOEHR HLSL—R
Sashimi upgrade: +1,500
sea bream, Pacific bluefin tuna,
soy sauce mixed with kombu and bonito stock, garniture

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
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Appetizer: Potherb mustard, tomato, fried tofu and dried baby sardine, red water pepper sprout,
White asparagus, snap pea, octopus with Tosa vinegar gelée, alfalfa
Candied young sweetfish, vinegared Japanese ginger, vinegared bitter gourd, edamame

HED XA A BH E0EHR HLSL—I

Sashimi: Sea bream, Pacific bluefin tuna, squid, soy sauce mixed with kombu and bonito stock, garniture

Y
BENMFOMRLFa— Vv>J/a-> TUYF MM
Steameddish: Japanese-style stew with Japanese black beef,
young corn, king trumpet mushroom, pumpkin

BEEY) : BhDIBHE BEF2 AR T
BT OAKROFHEENT M+ER RE
Grilled dish:
Grilled sweetfish with salt, vinegared red water pepper,
Fried winter melon with Japanese pepper miso, candied sweet potato,
Japanese freshwater crab

FEEOEOETE !
VI NF T BB - ERVCS - fF - AVAKD
7kinds of Sushi:
Longtooth grouper, conger eelyellowtail amberjack, fatty tuna,
sea urchin and salmon roe, mackerel, lightly seared barracuda

A EE LM BER R

Miso soup with Japanese ginger, winter melon, tofu and spring onion

BEROIVR—F BEHELU— b &7 Al

Fig compote, perillajelly, mint and konpeito, watermelon

H— Ak /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.



