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Bonito Meal Set
Seasonal and weekdays limited
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Appetizer, Steamed egg custard, Straw-Grilled Bonito, Tempura, Simmered Dishes
Japanese rice, Miso soup, Japanese pickles and Dessert

¥7,500
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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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Kaiseki “Mai”

Seasonal and weekdays limited
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Appetizer, Today's Special, Seasonal Soup, Two kinds of sashimi,

Main dish: Two kind of Autumn salmon

Salt-Grilled Autumn salmon with Salmon Roe aSnd Fried Autumn salmon with Japanese-Style Tartar
auce

Steamed Japanese rice, Miso soup,Japanese pickles and Dessert

¥8,500
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¥6,500
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Weekdays Only
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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
BIFREX B BFEHBEX J4M4L
Deep-fried pike conger dumpling, fried pike conger, seasonal baby vegetables, lime

SEASONAL DELICACIES

MEEmEREE W<oRBEALENT BAERXEE - B mHEMF—X hA-HRIEMNs
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Grilled salmon with yuzu and salmon roe with grated radish, lily root dumpling with plum

Persimmon with cheese, sweet potato rice cracker, Japanese egg omelet, roasted sweet potato
Grilled mushrooms with sesame dressing, deep-fried ginkgo nuts, sweet vinegar pickled turnip

BENTO BOX
BY RYBYILMHLT TR KE EE BUER »ETrFLyrs
Seared bonito salad with citrus dressing
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Simmered crown daisy dumpling with chrysanthemum flower sauce, crown daisy
Taro potato, cauliflower mushroom

By EREEIL = O0EO®EHBIT LEY |
Deep-fried lotus root, pumpkin and Mitsuba herbs

WE LAXCEOMYEL BB BURFT REE
Boiled bok choy and pork, fried tofu, fried yam potato

RICE
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Steamed Japanese rice, miso soup and pickled Japanese vegetables

DESSERT
HeER

Dessert of the day



WEEKEND AND HOLIDAY BENTO BOX
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¥7,500
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Weekend and Holiday Only
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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
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Deep-fried pike conger dumpling, fried pike conger, seasonal baby vegetables, lime
SEASONAL DELICACIES

MEEmEREE W< OoREA LENT BERXER BR THEMF-—X hH-HIZERNE
HAFEZIN BEIO2FVERM BRETZDZEMNZR FRBERGT PEEHEEE
Grilled salmon with yuzu and salmon roe with grated radish, lily root dumpling with plum
Persimmon with cheese, sweet potato rice cracker, Japanese egg omelet, roasted sweet potato
Grilled mushrooms with sesame dressing, deep-fried ginkgo nuts, sweet vinegar pickled turnip
BENTO BOX
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Two kinds of sashimi

BY) HHEETR WiLeAENS WX BF ULHE

Simmered crown daisy dumpling with chrysanthemum flower sauce, crown daisy
Taro potato, cauliflower mushroom

mY EREEIL Z2EoEEBITT LEY &
Deep-fried lotus root, pumpkin and Mitsuba herbs

WE LAREEOMYRL BB BURT REBE
Boiled bok choy and pork, fried tofu, fried yam potato

RICE
EDEIRE IR
Steamed Japanese rice with chestnuts

DESSERT
Hik
Dessert of the day
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¥9,000
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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.



APPETIZER
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Seared pacific saury, eggplant and pickled lotus root with balsamic vinegar
and ginger jelly

SOUP
BEEEE |E NE OSE FE P O, BEB
Grilled sea bass, maitake mushroom, tofu, crown daisy, Sudachi citrus

SASHIMI
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Squid with salt and lime / Seared bonito with Kabosu citrus dressing / White fish with seaweed soy sauce
GRILLED DISH

TREEFREE S

Grilled salmon with yuzu

SEASONAL DISH
EREEIL =B EHIT

Deep-fried lotus root, pumpkin and Mitsuba herbs

RICE

FEDEIRE{HER

Steamed Japanese rice with chestnuts
DESSERT
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Dessert of the day
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¥20,000
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Available by reservation only
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Price inclusive of taxes and service charge.lf you have any food allergies or dietary restrictions, please inform one of our team members.



APPETIZER
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Seared pacific saury, eggplant and pickled lotus root with balsamic vinegar and ginger jelly sauce
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2 EGG CUSTARD
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?‘ Grilled chicken, shiitake mushroom, shrimp, grilled fishcake and thick sauce
'y SASHIMI
1‘)5 SRR IE - 54 L/ BNE MET Ly s /B BEER EWE4
Squid with salt and lime / Seared bonito with Kabosu citrus dressing / White fish with seaweed soy sauce
R SEAFOOD DISH
] PEMEES 3 RBREORYAhY
" Grilled salmon with yuzu or Assorted tempura
5ﬂ] TEPPANYAKI
P—041280g F7-l& kL60g
Sirloin 80g or Fillet 60g
#e RICE
~H BYEERE 2
Five pieces of sushi and miso soup
.EI. DESSERT
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Dessert of the day



