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Hayate
A
KFE St BE BREIHEOERL - BEFLEEFCRROA &IH L
Appetizer:

Blanched potherb mustard, shimeji mushroom, enoki mushroom and grilled sea bream
Simmered taro, sweet potato and squid with sweet soy

B L:
MEEoRmAL (B ME BER BAE) REHNT V<5 IRDOMEF
Steamed egg custard with autumn salmon, shiitake mushroom, lily bulb and snow fungus,
kudzu and bonito sauce, salmon roe, yuzu

KIFHE
BE RBHTRE NF BEF 475 HF
Tempura:
Prawn, squid leg and conger eel, sweet potato, okra, eggplant

FEBROEOETE :
B - XfE - T - BHE S - B - B - ERVKS

7 kinds of assorted sushi:

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

Rt BN EEET BRI

Miso soup with pumpkin, fried tofu, spring onion and Japanese pepper

MEODEVTZY F
Japanese chestnut Mont Blanc, Japanese pear

H— A /perperson 12,000

ETRDEHLESET7 Y SIL—FR 1 +1,650

TIeNF-B-HBE S B - EFVCS
8kinds of assorted Sushi upgrade: +1,650
Longtooth grouper, conger eel, horse mackerel, kuruma prawn,
fatty tuna, squid, yellowtail amberjack, 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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RIK :
KE St BE BIHOERL EFCBEEFCRBOR &AL -
MIIEER FLEF—X
Appetizer:
Blanched potherb mustard, shimeji mushroom, enoki mushroom and grilled sea bream
Simmered taro, sweet potato and squid with sweet soy
Grilled saury, cheese-stuffed dried persimmon

Pk /N
HEHNIDEMT KN WMF 2B

Hot Dish: Simmered rockfish with sweet soy, winter melon, eggplant, tofu

#an
HEAFRRES MWEHEFRIT JNE HIFRET BEE
Delicacy: Grilled tilefish with Saikyo miso,
sweet vinegared udo (Japanese spikenard), chestnut chips, fried ginkgo nut, peanut

HFEROEHLETE:
7S FH BB ERVCS BB - EBE
7 kinds of assorted Sushi:
Longtooth grouper, yellowtail amberjack, squid, bonito,
sea urchin and salmon roe, fatty tuna, kuruma prawn

At A EEET AL

Miso soup with pumpkin, fried tofu, spring onion and Japanese pepper

MEODEVTZY F
Japanese chestnut Mont Blanc, Japanese pear

H—ABk / perperson 14,000

FEDDEMA S>3 ¢ +1,500

i B R EDEH LT
Sashimi upgrade: +1,500
sea bream, tuna, squid
soy sauce mixed with kombu and bonito stock, wasabi

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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Shizuku

A @ KE &t 8E BRIXABOBRL EREE) -
BFUEERFEEMOER &AL - MTNEHHRE FLHF—X -
ERIEH O TEREE
Appetizer:
Blanched potherb mustard, shimeji mushroom, enoki mushroom and grilled Fukuoka wild sea bream
Simmered taro, sweet potato and squid with sweet soy
Grilled saury, cheese-stuffed dried persimmon, chestnut chips, boiled peanut

BiED  ERREXRAAOESED RUB FEHL SFR
Sashimi: Fukuoka wild sea bream, ponzu, grated red chili and green onion
RHRS5 CABOLRAL (BREREXRANE & BE NWE =2 W)

Steamed sea bream, turnip and matsutake mushroom in earthenware pot
(Fukuoka wild sea bream, turnip, gingko nut, matsutake mushroom, mitsuba and sudachi lime)
Nt gLV

Y BEMFMEE—T7>Fa— L»hFE ABDISvt
Grilled dish: Japanese-style wagyu beef stew, Potato, glazed carrot, parsley, watercress

BEY) EBRREXRAHONT—BEE KRSt HIFLN WEHEERT
Grilled dish: Grilled Fukuoka wild sea bream with butter,
Turnip cake, fried winter melon, sweet vinegared udo (Japanese spikenard)

HFEIRDEDLETE !
BRAREXABOBETE - BB - NF - FBL -3 -
7kinds of Sushi:
Lightly seared Fukuoka wild sea bream with skin, squid, conger eel,
yellowtail amberjack, medium fatty tuna, sea urchin and salmon roe, mackerel,

RAMOFRLA © BHAREXAN EEET LI

Miso soup with Fukuoka wild sea bream, fried tofu, spring onion and Japanese pepper

JEN

MEOEVTZY F
Japanese chestnut Mont Blanc, Japanese pear

E—AEk /perperson 18,000

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



