¥20,000
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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
FYMTIB HRIF FEER LY IOl £ZEFVa L REFEF HHLE

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

AME B E ZE RREEFXEF O, HBER
Matsutake mushroom, sea bass, baby turnip, tofu with Sudachi citrus

SASHIM

AADETTOH=EREY FY LZE (L TEEH
Three kinds of sashimi with traditional garnishes
GRILLED

TREERERES

Grilled salmon with yuzu

SIMMERED DISH

BEBEDEEL WX WAeEENT L=

Steamed lotus root dumpling with pike conger and mushrooms
Crown daisy with chrysanthemum flower sauce, wasabi

SEASONAL DISH
BEMARBMERE ER BEF EEMN BESAFKR

Charcoal-grilled Japanese wagyu beef with miso sauce, lotus root, taro potato, baby tomato, grilled green onions
RICE

B IR E1EER

Steamed Japanese rice with sardine

DESERT
HR

Dessert of the day
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WARAKU

¥25,000
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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.



P

APPETIZER
BIFgEY BT L BFHRX JML4
Deep-fried pike conger dumpling, fried pike conger, seasonal baby vegetables, lime

SMALL DISH

I FOAHEER RIBEIEY Ay 2 HAENL ENZEERET HEH

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

B BE NE OZE WX Bt O, Wi

Grilled sea bass, maitake mushroom, tofu, crown daisy, squash with sudachi citrus
SASHIMI

AADHETTH_TEREY

Two kinds of sashimi with traditional garnishes

MAIN DISH
EEMFRAEE £k RKEBEORYEDOE
Charcoal-grilled wagyu beef or Assorted tempura

RICE

BKEER MBERE B SEHE FoY =ERY
Steamed Japanese rice, miso soup and pickled Japanese vegetables
DESSERT

Hk

Dessert of the day
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YUMESHIZUKU

¥40,000
BT

Available by reservation 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.



5 APPETIZER
Bf FUNTIE ERiF FBER ULV IOFF £EBFY AL REFEF B LR

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

and ginger jelly sauce

ﬁﬂ SOUP
e FME O E ER REEFF O, REE
Matsutake mushroom, sea bass, baby turnip, tofu with Sudachi citrus
i%_ SASHIMI
] ABOBT T H=MER Y E—= L5 LR
Three kinds of sashimi with traditional garnishes
5 SEAFOOD DISH
it PEEMER S $ld FRBEOR) bt
Grilled salmon with yuzu or Assorted tempura
*ﬂ TEPPANYAKI
q: +—04>100g F7-lF EL80g
Sirloin 100g or Fillet 80g
e RICE
5 121 S5 E K% B

Five pieces of sushi, rolled sushi and miso soup

DESSERT

H Hik

ﬂ;'k Dessert of the day



