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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.
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APPETIZER
AR ST Xoft & MR FURYaL WAmT

Pufferfish, Monkfish, canola flower, turnip with vinegar and yuzu

SOuP
WL FERER WE AL =2FE FHaBE 0. 8l

Scallon dumplina. wild veaetable. shiitake mushrooms, carrot with white pepper

SASHIMI -~
AEHOBTTOH=TERY ZF— LE¥E LThEH
Three kinds of sashimi with traditional garnishes

GRILLED DISH

BRI =

Grilled Silver Pomfret in leek Miso

SIMMERED DISH
mITEREATNE BETERE HH KR R

Fried cod in grated turnip, shrimp taro dumpling, maitake mushrooms, scallions, black pepper

SEASONAL DISH
BEMEAYLY $EXEE ToFT FR BEWN BHFHX

Japanese wagyu beef cutlet with sukiyaki glaze, bamboo shoot, lotus root, tomato

RICE
BoSREER LA £ 1B BRGEWRE FoY =ERY

Steamed Japanese rice with seared chicken and seasonal mushrooms
DESERT
Hk

Dessert of the day
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WARAKU

25,000

FREEICIIHE - Y—ERRNEENET,
BYTLLE— 5 BEEOEEEL. DREARCLRA NS YR —J v —ETHERLFIFIEEL,

Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.



(of

Y

HiH

Sok o

APPETIZER
BAMEE B2 XA ToF R &E RYBES

Fried sesame tofu with thick ground chicken sauce

SMALL DISH
I b A FEHER RIGFEIRY Hy O ZAENL ZLEERET HE

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

SOUP

PRI T KR NS s RERE O, 7+ F

Yellowtail in miso broth, Japanese radish, carrot, grilled fu, spinach, Japanese mustard
SASHIMI

AHDETTH_EREY

Two kinds of sashimi with traditional garnishes

MAIN DISH
EEMFRAGES £7013 RIFFEDREY &bt

Charcoal-grilled wagyu beef or Assorted tempura

RICE
BXEHR MBEREE B AEWE FoY =ExY

Steamed Japanese rice, miso soup and pickled Japanese vegetables

DESSERT
HR

Dessert of the day
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YUMESHIZUKU

40,000
BT

Available by reservation only

FTRIZICIIHE - H—EREPEENE T,
BYT LILE—ZBRFEOEERKIE. DERALRA NIy Rx—Cv—F THBRLMITIEE L,

Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.



APPETIZER
AR BREEEE X0t #®EONR FURFY 2L ZAMTF

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

SOuP
MNIILFRER WE AL =2&E faBE O, AW

Scallop dumpling, wild vegetable, shiitake mushrooms, carrot with white pepper

SASHIMI
AEHOBTFH=MER Y Z— 1LZE HEE

Three kinds of sashimi with traditional garnishes

SEAFOOD DISH

BELBAERET X721 RIEFORY Ght

Grilled Silver Pomfret in leek miso or Assorted tempura
TEPPANYAKI

P —04 >80g £7-1F £ L-60g

Sirloin 80g or fillet 60g

RICE
EYEERE B
Five pieces of sushi and miso soup

DESSERT
Hk

Dessert of the day
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A LA CARTE
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Price inclusive of taxes and service charge.
If you have any food allergies or dietary restrictions, please inform one of our team members.
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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
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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
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SEASONAL DISH

RiFFEE Y aht
Assorted tempura
5,800

BENFT EhE ZEOFX
Wagyu beef sukiyaki in small hot pot
6,800
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HEE
RICE AND NOODLES
1EIER
Steamed Japanese rice
700

BRAG T
Miso soup
800

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

BF £7-12 TEEEERED
Soba noodles or Udon noodles
3,000
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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
FRIRE &

TEPPANYAKI A LA CARTE



> =71 7> 100g ~ Premium Wagyu beef chateaubriand 100g ~
16,500 ~

PJ—04 > 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

42>y A X —7 Wagyu consommé soup
2,500

R BE =

TEPPANYAKI A LA CARTE



& FEEE 250g #XREEX  Grilled Ise lobster 250g
18,000

& 241 150g X 7 — = Black abalone steak 150g
15,000

KL A& 1Z7-TH 2% #KRBEZ  Grilled scallops two pieces
3,800

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

H R

DESSERT

ZoNM=RFR, BEFL VP HAZ
Agar jelly with Japanese wasanbon sugar, black sugar syrup,
2,000



LS ANy =0y

Monaka Wafer Filled with Brown Sugar and Sweet Red Bean Paste

2,000

BO/RvF v R
Strawberry panna cotta 2,000

TIL—Y ) EHht
Assorted fruits
3,600



