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Hayate

A !
HREE B5OHAILM TR -
SORBER (B AR BEF AL #H)
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

B L:
REBAL (B /T N2 BE) BEDADIT
Steamed egg custard with chestnut, ginkgo nut, red bean and shrimp
Kudzu and bonito sauce with chrysanthemum flower

KImAE
BE BHTRE NF TV ¥ BOA Bt

Tempura: Prawn, squid (Leg), conger eel, king trumpet mushroom, pumpkin and green bean

FEIROEDEG6E !
B - X FEL - B3 - KR - ERWVS
6 kinds of assorted sushi:
Seabream, vinegared mackerel, yellowtail amberjack, fatty tuna,
squid, sea urchin and salmon roe

KT A BARE A L

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

BREROL—X (A7 E)—#NT) fi

Fig mousse with white wine jelly, persimmon

H—AK /perperson 10,000

HFoBRODEOLETET7Y I L—FK 41,650

VI NF-B-EHBE B3 Bl ERVS
7kinds of assorted Sushi upgrade: +1,650
Longtooth grouper, conger eel, horse mackerel,
kuruma prawn, fatty tuna, squid, sea urchin and salmon roe

KX =2 —DONEF, BMOAFREOHEICEDBETERICRLLENIEVET,
*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

HIsK : SARERE 5O OAILM HFEAM -
REOEBER (B KR BEF AL #EH) - SRTEE IWEST
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
Yam potato bud dumpling, stir-fried shredded udo (Japanese spikenard) with soy

m
BEROBITHL XE mNll ER (H4EZE /R KEHL)
Hot Dish: Fried fig in dashi, perilla, pumpkin, lotus root (grated ginger, scallion, grated red chili)

BEEY .
MEEL EVBRE KRS WMEHEPRT ENES HBITRT
Grilled Dish: Grilled autumn salmon with lemon
Turnip cake, sweet vinegared udo (Japanese spikenard),
chestnut chips, fried ginkgo nut

HFEROEHLETE:
T3 ARAKD - B - 8- ERVS - BB - HiBE
7 kinds of assorted Sushi:
Longtooth grouper, lightly seared barracuda, squid, horse mackerel,
sea urchin and salmon roe, fatty tuna, kuruma prawn

T B BAE & O
Miso soup with nametake mushroom, snow fungus, spring onion and Japanese pepper

BREROL—X (A7 E)—4#NT) Hi

Fig mousse with white wine jelly, persimmon

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

A3
HIK : SAMEE BOHALLM T -

REDORBEAR (B AR BEEF AL #EH) - TRFEE WEEST - BENE HIFRSE
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
Yam potato bud dumpling, stir-fried shredded udo (Japanese spikenard) with soy;,
chestnut chips, fried ginkgo nut

BED  #H3 77 BEOEHR LZE

Sashimi: Fatty tuna, longtooth grouper, soy sauce mixed with kombu and bonito stock, wasabi

Y AL (BEiBE 8B WE =D2F M)
Hot dish: Steamed kuruma prawn, pike conger,
matsutake mushroom in earthenware pot, mitsuba and sudachilime

BEY . BEMGFRT—F BKAESt ILvad> TUYE @A MES3LRVEE
Grilled dish: Japanese black beef steak, turnip cake,
arugula, king trumpet mushroom, pumpkin, grated white radish ponzu

BT BREIECHBEIT ER B (REDE HERX)
Fried Dish:
Fried pike conger with matsutake mushroom, lotus root, green bean (Amakusa salt, kabosu lime)

FEEOEOETE !
B e NTF - FH - BRES - ERVKS <5 AVAKD
7kinds of Sushi:
Squid, conger eel, yellowtail amberjack, fatty tuna,
sea urchin and salmon roe, mackerel, lightly seared barracuda

KT A BARE A Ll

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

BREROL—X (A7 E)—4#NT) Hi

Fig mousse with white wine jelly, persimmon

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.



