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Appetizer:

R

Blanched potherb mustard, shimejimushroom,
enoki mushroom and grilled sea bream, chrysanthemum
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Steamed egg custard with autumn salmon, shiitake mushroom, lily bulb and snow fungus,
kudzu and bonito sauce, salmon roe, yuzu

KIFHE -
BE BHMTE BEF 4775 M¥F
Tempura:
Prawn, squid(leg), sweet potato, okra, eggplant
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5kinds of assorted sushi :
Sea bream, vinegared mackerel, tuna, yellowtail amberjack,squid
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Miso soup with pumpkin, fried tofu, spring onion and Japanese pepper
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Japanese chestnut Mont Blanc

H—AEk / perperson 4,900
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6kinds of assorted sushiupgrade: +1,650
Sea bream, fatty tuna, squid, yellowtail amberjack,
vinegared mackerel, sea urchin and salmon roe

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:
Blanched potherb mustard, shimejimushroom,
enoki mushroom and grilled sea bream, chrysanthemum
Simmered taro, sweet potato and squid with sweet soy
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Sashimi:
Sea bream, autumn bonito, soy sauce mixed with kombu and bonito stock, wasabi

B L:
MEEORBIAL (B ME BAR BAKE) ReEHT uw<5 IROMETF
Steamed egg custard with autumn salmon, shiitake mushroom, lily bulb and snow fungus,
kudzu and bonito sauce, salmon roe, yuzu

BoEWET KRSt RS BREE

Grilled Spanish mackerel with scales, turnip cake, chestnut chips, peanut
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6 kinds of sushi:
Longtooth grouper, salmon roe, squid,
fatty tuna, vinegared mackerel, yellowtail amberjack

At A BB AL

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

MEDOEVT >

Japanese chestnut Mont Blanc

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.



