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REDOREAR (B KR AL BEEF MH)
Appetizer:

Simmered soy beans with kombu, white radish, carrot, sweet potato and shiitake mushroom

AR L
REmEL (B |/ N8 BE) Fieeadhd
Steamed egg custard with chestnut, ginkgo nut, red bean and shrimp,
kudzu and bonito sauce with chrysanthemum flower

KIFHE
BE BHMTE TVUY¥ MmO RBrx
Tempura:

Prawn, squid(leg), king trumpet mushroom, pumpkin, green bean

FEIBEOEHESE :
B - XEE - B T - S
5kinds of assorted sushi:
Sea bream, vinegared mackerel, bonito, yellowtail amberjack,squid

it B BARE B WL

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

BIEROL—X BHI7A>EU—§#IF
Fig mousse with white wine jelly

H— A / perperson 4,900

FEBROEDLE6ETYFJIL—F 1 +1,650
fE - BHE B - B - T - XEF - BV S
6kinds of assorted sushiupgrade: +1,650
Sea bream, fatty tuna, squid, yellowtail amberjack,
vinegared mackerel, sea urchin and salmonroe

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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HAREE B5DOHAILM #WFHAM - KEORBEAR (Bffi KB AL BEEF MH)
Appetizer:

Sesame tofu, dried young sardine seasoned with Japanese pepper, yuzu pepper,
Simmered soy beans with kombu, white radish, carrot, sweet potato and shiitake mushroom

HED [ B EDEHR L=
Sashimi:
Tuna, sea bream, soy sauce mixed with kombu and bonito stock, wasabi

B L
MEmAL (B BE NE BE) FlEEnT
Steamed egg custard with chestnut, ginkgo nut, red bean and shrimp,
kudzu and bonito sauce with chrysanthemum flower

RO BT KNIRS WEST FAEH
Yellowtail teriyaki, turnip cake,
Stir-fried shredded udo (Japanese spikenard) with soy, chestnut chips

FaBRODEHLE 68 !
7T ARAKD - B - BB - X5 - T
6 kinds of sushi:
Longtooth grouper, lightly seared barracuda, squid,
fatty tuna, vinegared mackerel, yellowtail amberjack

T BHI BRKE A LM

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

BIEROL—X BHI7A>EU—§#IF
Fig mousse with white wine jelly

H—AEk / perperson 6,900

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.



