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Appetizer: Vinegared pike conger with onion, red and yellow paprika, chervil,
Thinly shredded pumpkin, mozuku seaweed

ALY 2NOFEBEL BEZIEZEMNT BAE &2 £0)
Steamed egg custard with winter melon, thick minced shrimp sauce
(Snow fungus, edamame, winter melon)

KIBHE
BE NF RBHETRE Brx mF B2F
Tempura: Prawn, conger eel, squid leg,
green beans, eggplant and Japanese ginger

HFRERDEDETE :
i sr>3 RBE KTJR X#s FH ERVCS
7 kinds of assorted sushi: Seabream, fatty tuna, squid, cutlassfish,
yellowtail amberjack, vinegared mackerel, sea urchin and salmon roe

T IR EEBT bETBEE

Miso soup with water shield, fried tofu, sea lettuce and spring onion

(S5

HwHEEV— (WU—LY—X) NE FILEE BEEF SFHE-
qHE - N1y Tl
Matcha jelly, cream sauce, sweet red beans, candied tomato,
rice flour dumpling, konpeito, grapes and pineapple

H— A /perperson 12,000

HFOBRODEHLES8ET7Y I L —R 1 +1,650

TINF-fF-BBE B3 - FH--ERVCS - XTIA
8kinds of assorted sushiupgrade: +1,650
Longtooth grouper, conger eel, mackerel, kuruma prawn
fatty tuna, yellowtail amberjack, sea urchin and salmon roe, cutlassfish

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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Appetizer: Vinegared pike conger with onion, red and yellow paprika chervil,
Thinly shredded pumpkin, mozuku seaweed, sesame tofu, thick assorted vegetables sauce

ot/
BRERCZNOBIFHL(EB LEZE KREL B) KE MF BF
Hot Dish: Fried fig and winter melon in dashi (Grated ginger, grated red chili, spring onion),
perilla, eggplant and taro potato

BrEY
ATIRDRDBEE  BKRIRG FREBE A TER

Grilled Dish: Cutlassfish teriyaki, turnip cake, freshwater prawn, candied sweet potato

HFEROEHOETE:
TS s B ONF # BHBE ERVS
7 kinds of assorted Sushi:
Longtooth grouper, fatty tuna, squid, conger eel, horse mackerel,
kuruma prawn, sea urchin and salmon roe

T IEY EREIT bETEE R

Miso soup with water shield, fried tofu, sea lettuce and spring onion

rREU— (VU—LY—X) NE +IIHLEER BEEF 2F%E-
B8 -N1FTv7IL
Matcha jelly, cream sauce, sweet red beans, candied tomato,
rice flour dumpling, konpeito, grapes and pineapple

H—ABk / perperson 14,000

FEDDEMA S>3 ¢ +1,500

i A3 HLLHLW—R EOHEHR L
Sashimi upgrade: +1,500
Sea bream, fatty Pacific bluefin tuna, garniture, soy sauce with kombu-bonito stock, wasabi

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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Shizuku
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Appetizer: Vinegared pike conger with onion, red and yellow paprika, chervil,

Fried eggplant seasoned with mirin and chili, freshwater prawn, candied sweet potato

Sesame tofu, thick assorted vegetables sauce

I T—2 -

HED : FB A FH HLoVL—X EOEH LZF
Sashimi: Flatfish, pacific bluefin tuna, yellowtail amberjack,
Garniture, soy sauce with kombu-bonito stock, wasabi

m)
EBOAERE YRXE—RKR #IER HEREF¥TF BEF
Steamed dish: Stewed kurobuta black pork, mustard,

fig, amanaga green pepper, taro potato

BEEY)  HEREEERS BAESHED EROE FEmOKE FEEEX
Grilled dish: Grilled tilefish with scales,

Turnip cake with Japanese omelette, thinly shredded pumpkin,
mozuku seaweed, foxtail millet dumpling with miso sauce

HFERODEDLETE:

7S 3 BEHM KTIR &L
7kinds of Sushi:

Longtooth grouper, fatty tuna, squid, cutlessfish, mackerel,

NF ERVCS

conger eel, sea urchin and salmonroe

Gt IEY EREIT bETEE R

Miso soup with water shield, fried tofu, sea lettuce and spring onion

wREU— (VU—-—LY—X) /N NE +IILEE BEET SFHE-
BE - NA1FvTI
Matcha jelly, cream sauce, sweet red beans, candied tomato,
rice flour dumpling, konpeito, grapes and pineapple

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.



