20,000

FTRIRICIIRHE - - REEENE T,
BYT LI —A2BEFH0BEKRIT. TREBHECLA NI VTR —Y v — £ THE LT IEE N,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager
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SOUP

SASHIMI

GRILLED DISH

SIMMERED DISH

SEASONAL DISH

RICE

DESSERT

BEX7oi® EE 4x EWRET

Crab egg tofu, awabi-take mushroom, crab, flavorful dashi broth

X)HEER 28 TAS HE
Seared tilefish clear soup with tofu, Kyoto carrot, shiitake mushroom

AEHOBTFO=EEY ZF—x LFE LTEEH

Three kinds of sashimi with traditional garnishes

FERIRM R X

Grilled Spanish mackerel with miso

BBEF BENF BUIHENRE B BFERE W

Deep-fried taro potatoes and Wagyu beef with black pepper and thick sauce

HIEDZITEL XIREIL RKEX7Z77 L REFF RHET
Deep fried and marinated oyster, flavorful dashi broth
BRYHIBEEEREER B SEHWE FoY =@ty
Steamed Japanese rice with seared chicken and seasonal mushrooms

I7FVT—F% MFIUV—L v RYMF ZE0Y

Chiffon cake with yuzu cream, mint, grated yuzu and seasonal fruits



GBS

WARAKU

25,000

FTREICIERE - Y- E R ERENET,
BYT7 LT -2 BRHLOBERIL. TEBALA Iy —Y v —FTHRLFIF 2T,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager
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APPETIZER
B L—R XY ET HRER 1EfE 8 &l Ik Y AT

Cauliflower mousse, seared cod roe, scallion with soy sauce and grated yuzu

SMALL DISH
R b OA IR RIBRIEY 7 2 BN L BB HE

Steamed rice with tuna, deep-fried smoked radish, prosciutto, wasabi, sweet soy sauce

SOUP

BEBL HE RALEE

Shrimp cake, shiitake mushroom, shrimp
SASHIMI

KEDHTTHTEREY

Two kinds of sashimi with traditional garnishes

MAIN DISH
EEMFRAGEE 7013 KIBREOREY &ht

Charcoal-grilled wagyu beef or Assorted tempura

RICE
BXEHR MBEREE R AEWE FoY =ExY

Steamed Japanese rice, miso soup and pickled Japanese vegetables

DESSERT
Hk

Dessert of the day



=

YUMESHIZUKU

40,000
EFH

Available by reservation only

FTREICIEIRE - T—EXEDEENE T,
BT LA —2BRb0OEERKRIE. TRERCLA NI yex—Y v —FTER LTI 2T,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager
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APPETIZER
B L—R XY ET HRER 1EfE 8 &l Ik Y AT

Cauliflower mousse, seared cod roe, scallion with soy sauce and grated yuzu

SOUP
BEENX ME RALBE
Shrimp cake, shiitake mushroom, shrimp

SASHIMI
AEHOBTFH=IER Y Z— 1LZE HEE

Three kinds of sashimi with traditional garnishes

SEAFOOD DISH
/- NBEE 7oL RIBREDORR Y &bt
Grilled Yellowtail glazed with sweet soy sauce or Assorted tempura

TEPPANYAKI
P—0a480g £7-1% & L-60g
Sirloin 80g or fillet 60g

RICE
BYEERE BN
Five pieces of sushi and miso soup

DESSERT
HR

Dessert of the day



T

. l:|ﬁ|:I \ISI—EE

A LA CARTE

FTRIRICIIRHE - - REEENE T,
BYT LILE—EBELOERREL. DRERCLRA NI YR —S v —FTERUTIFCEE L,

Price inclusive of taxes and service charge.

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager



)

SASHIMI

B Ght = (145)
Three kinds of sashimi (for 1 person)
5,500

B Eht AfE (2~34%)
Five kinds of sashimi (for 2-3 persons)
10,000



R KBEE

CHARCOAL-GRILLED DISH

F4 % A BE 100g/200g
Japanese Wagyu beef 100g/200g
11,000 /20,000

SRR 200g (1~247%K)

Japanese pork 200g (for 1-2 persons)
5,000

$2IRTE 200g (1~24 %K)
Japanese chicken 200g (for 1-2 persons)
5,000

BEE B (1~245)
Assorted vegetables (for 1-2 persons)
3,500



CEE ]

SEASONAL DISH

RiFFEE Y aht
Assorted tempura
5,800

BENFT EhE ZEOFX
Wagyu beef sukiyaki in small hot pot
6,800



Ve
HEE
RICE AND NOODLES
1EIER
Steamed Japanese rice
700

BRI
Miso soup
800

HEkt v b (R B OY)
Steamed Japanese rice, miso soup and pickled Japanese vegetables
1,600

BF £7-1 TEEEERED
Soba noodles or Udon noodles
3,000



B
45
SUSHI A LA CARTE
e ) AbhtY 3B (R&. Y—Ev. BAS)

Three pieces (Lean tuna, salmon and white fish)
5000

gk AabheE 58 (PhA. K. Y—FEv. HE2E)
Five pieces (Medium fatty tuna, lean tuna, salmon, two kinds of white fish)
9000

/1 b B Medium fatty tuna 2900 / per piece
7~5 Lean tuna 2200 / per piece
H & White fish 1700 / per piece

H —E > Salmon 1300 / per piece



==
Rt Bt S
TEPPANYAKI A LA CARTE
>y =71 7> 100g ~ Premium Wagyu beef chateaubriand 100g ~

16,500 ~

Y —BA4 X7 —F 50g ~ Premium Wagyu beef sirloin steak 50g ~
6,500 ~

b L X7 —=F 50g ~ Premium Wagyu beef fillet steak 50g ~
6,500 ~

G REkEE BEE R X 1)L 80g Miso-grilled beef tongue, KAZAHANA style 80g
5,500

A4 3> X X—7" Wagyu consommé soup
2,500



BRI BE =

TEPPANYAKI A LA CARTE

& FEVEE 250g #XREEZ  Grilled Ise lobster 250g
18,000

& 246 150g X 7 — F Black abalone steak 150g
15,000

KL A4 1Z7-TH 2K #K4R5EZ  Grilled scallops two pieces
3,800

H=VUv 74X KE+ FDY Garlic rice with miso soup and Japanese pickles
2,500



HER

DESSERT

FZoMM=BFXR, BRITL—T7L—Y HAZ
Agar jelly with Japanese wasanbon sugar, black sugar syrup,
2,000

THVT—F MFIU—L
Chiffon cake with yuzu cream
2,000

HNADINYF Ty R
Tangerine panna cotta 2,000
L=V Eht

Assorted fruits
3,600



