Seasonal changes deliver endless inspiration
to the table Time-honored traditions

and authentic ﬂavors are infused

with contemporary sophistication and style.
Genteel service creates a natural bridge
between charming local character and

rich Japanese culture.



PRI
Cold Starters
B=
Edamame

Poached green soy beans with sea salt

BsPL bbb
Hiyashi Wakame
Seasoned seaweed salad

ERLL T

Maguro Yamakake
Grated mountain yam mixed with tuna

BERECIES KRUEDSUHZ

Tori Kunsei to Gobou Ponzu Wasabiae

Smoked boneless free range chicken and sweet soy
braised burdock with wasabi and ponzu sauce

F=t =

Goshiki Natto

Fermented soy bean with tuna, sea urchin
salmon roe, calamari and sliced mountain yam

BENF ItEmEF SHLLIRLPR

Kuroge Wagyu Hokkaidogyu Reisei Shabu Shabu
Thinly sliced Hokkaido Kuroge Wagyu beef sirloin
A3 Grade shabu-shabu poached

W BEMSF RS fcfcx

Kuroge Wagyu Hidagyu Tataki
Seared Hida Kuroge Wagyu beef sirloin
A5 Grade salad served with ponzu sauce

200

310

310

310

470

2,040

2,540

/d Vegetarian @ Healthy

BYT7LILF—eBHE0EERI. Y —EXRT Yy INBHSETEIVEE,
Please notify service attendant if you suffer from food allergies

i Il
Kaiso Salad

Garden vegetable and seaweed salad

VIhozlb Y345
Soft Shell Salad
Deep-fried soft shell crab salad

BS54
Salad

TIRARLEHEDBEE Y35

Avocado to Maguro no Norimaki Salad

Tuna and avocado seaweed roll

DPFxITH—EVRRE U35

= King Salmon Tataki Salad
Seared Ora King salmon and sliced onion salad

Our salads are served with 5 choices of dressing
Wasabi mayonnaise / Cocktail and ponzu dressing

340

410

460

680

Tobanjan dressing / Yuzu dressing / Sesame and soy dressing

P
=2 Signature dish

P

Item contains Pork

Prices are subject to 10% service charge and 7% government tax



u.

i

®

RS BTy
Tempura and Deep-Fry
HR XI5

Yasai Tempura
Assorted vegetable tempura

RE5 BOHELE
Tempura Moriawase
Seafood and vegetable tempura

BE RES
Ebi Tempura
Prawn tempura

BIFHUERE
Agedashi Tofu
Crispy tofu in tempura sauce

HREET

Sirauo Karaage
Crispy Japanese ice fish

Hgs HhSBIF E=ESE
Jidori Karaage KiSara Style

Deep-fried free range chicken flavored with soy and yuzu

G BB~ >HhY

Kurobuta Tonkatsu
Crispy Kurobuta black Berkshire pork cutlet
with cabbage salad

kY]
Soup

b2
Sumashi Jiru

Clear free range chicken, prawn and vegetable soup

THEEL
Dobin Mushi

Clear free range chicken , prawn, and vegetable soup

served in clay pot

270

500

500

28

420

400

520

200

240

/d Vegetarian @ Healthy

BY7 LILX—2eBHE0EEKI. Y —EXRY v INBHNSETEVEE,
Please notify service attendant if you suffer from food allergies

M #ULY

Braise and Steam

BExEzLE BEEYV—XR

Kurobuta Torotoroni Kuromame Sauce
Slow-cooked Kurobuta black Berkshire pork belly
with black bean sauce

B O—XX

Kamo Rosuni
Braised duck breast and leeks with mustard sauce

/x> TH—FY bDRER

Tai / King Salmon Kabutoni

Simmered sea bream or Ora King salmon head
in sweet soy sauce

0 — -
WA/=T4v2218EEL KMJaT7HRZ
= Snow Fish Sasamushi Truffle Zoe

Steamed snow fish and black truffle wrapped
in fragrant Sasa leaves with Sakura sauce

BREY
Grill
BRI IRE
Shioiri Ginnan
Roasted ginkgo nuts with sea salt

SEEmE AT—+F
Tofu to Konnyaku Steak
Tofu and Japanese yam steak with teriyaki sauce

LL»b IEhEE
Shishamo Shioyaki
Salt grilled smelt fish

S IBEEE/THYPE

Saba Shioyaki / Teriyaki

Grilled mackerel with your choice of salt
or teriyaki sauce

A/—=T74va BHEE/TOPE

Snow Fish Sioyaki / Teriyaki

Grilled snow fish with your choice of salt
or teriyaki sauce

WM FIITT—EY BRE/THPE
= King Salmon Shioyaki / Teriyaki

Grilled Ora King salmon with your choice of salt
or teriyaki sauce

2 EBES
Unagi Kabayaki
Grilled fresh water eel glazed in sweet soy sauce

BE 88 EEE

Tokujyou Unagi Kabayaki

Kagoshima premium grilled fresh water eel, glazed
in sweet soy sauce

P
=2 Signature dish P Item contains Pork

Prices are subject to 10% service charge and 7% government tax

540

600

620

1,100

290

290

310

540

860

1,060

1,020

1,680



Le3RL»SR TERSE
Shabu Shabu Clay hotpot Sukiyaki Iron Pan
Cooked table side Cooked table side in sweet soy
B LeSLed 1,980  US 7SvorPvHRE—T7 FEEE 1,840
Kaisen Shabu Shabu US Black Angus Beef Sukiyaki
Tiger prawn, snow fish, Ora King salmon, Hokkaido scallops Thinly sliced USDA certified black
and vegetables Angus beef ribeye (180g) and vegetables
"IOWA, USA"
US 75997 YHRE=T7 ULPARLPR -
US Black Angus Beef Shabu Shabu 1,840 BEMNS bEEF ITEHE 4,000

Thinly sliced USDA certified black
Angus beef ribeye (180g) and vegetables
"IOWA, USA"

BEMF dtEEF LePILPSR
Kuroge Wagyu Hokkaidogyu Shabu Shabu

Thinly sliced Hokkaido Kuroge Wagyu A3 Grade
beef sirloin (180g) and vegetables

Kuroge Wagyu Hidagyu Shabu Shabu

Thinly sliced Hida Kuroge Wagyu A5 Grade
beef sirloin (180g) and vegetables

/d Vegetarian

Kuroge Wagyu Hokkaidogyu Sukiyaki
Thinly sliced Hokkaido Kuroge Wagyu A3 Grade
beef sirloin (180g) and vegetables

4,000 O BEMYF REYF ISHKES 5,000
= Kuroge Wagyu Hidagyu Sukiyaki
Thinly sliced Hida Kuroge Wagyu A5 Grade
beef sirloin (180g) and vegetables

5,000 #RPEN
Supplement for Shabu Shabu and Sukiyaki

Bx BROEE 200
Yasai Moriawase
Assorted vegetables

MES>EA 220
Inaniwa Udon
Inaniwa wheat noodles

A7—5vEY— 240
Collagen Jelly
Collagen jelly

@ Healthy gSignature dish P Item contains Pork

BY7LILF—eHBHEOEERIE. Y—EXRF v INEHSETIVEE,
Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax



HED BEhEbLE
Assorted Sashimi

fRER
Oribe
BEDH 3E BEOHEDLE

Three kinds of assorted sashimi

ml%
Asuka

BiED bLE EDLEDLE

Five kinds of assorted sashimi

HAE
Asatsuyu
E&HiE) BYSLE

Chef's selection of sashimi

7k
Sansui
BEHE) BUshE

Premium selection of sashimi

@

>
=

wl)

Miyabi
FRELIEY BRUesDhYE

Luxurious selection of sashimi

&FaE BEOEDLE
Assorted Sushi

1Al
Kaede

X555 LEAR

Chef selection of cubed sashimi on bed of sushi rice

3

Hana
&R BUELE

Chef's selection of sushi

1

Zen

KE&HF BYGDY

Premium selection of sushi

I5F I

Platinum
FgEEe e BRUELDE

Luxurious selection of sushi and sashimi

/d Vegetarian @ Healthy

BU7LILX—ZEFE08FRIEE. Y—EXARY Y INBHSETIVEE,

870

1,020

1,960

3,100

4,000

800

1,550

2,260

2,860

o
;*_D( Signature dish P

Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax

&Fa8 RH
Sushi and Sashimi
Your choice of Nigiri or Sashimi

feFke Mori
Tamago Nigiri
Egg omelet
h=-hv Mori
Kanikama
Crab sticks Nigiri
BE Nigiri
Ebi
Boiled shrimp
ZAJAH Sashimi
Aoriika
Calamari Nigiri
(07.): Sashimi
Sime Saba
Marinated mackerel Nigiri
It5H Mori
Hokkigai
Surf shell clam Nigiri
i Sashimi
Maguro
Tuna Nigiri
LU Nigiri Gunkan
Tobiko
Flying fish roe
HiBE Sashimi
Amaebi
Sweet shrimp Nigiri
vl =] Sashimi
Hotategai
Hokkaido scallop Nigiri
D Sashimi
Buri
Yellowtail Nigiri
*FH Sashimi
Hirame
Flatfish Nigiri
=) Sashimi
Madai
Sea bream Nigiri
2 Nigiri
Unagi
Grilled fresh water eel
Ww<s5 Nigiri Gunkan
Ikura
Salmon roe

W FITY—FEY Sashimi

= King Salmon
Ora King Salmon Nigiri

Item contains Pork

340
90

340
90
130

410
130
580
140
580

140

580
140
150

710
160
800
200
840
180
1,010

200
1,010

200
200

200

1,100
230



S8 F&

Sushi and Sashimi

Your choice of Nigiri or Sashimi

xD FIIY—FY
Aburi King Salmon
Seared Ora King salmon

EE1}:
Zuwaigani
Queen crab

x£D FTHWE
Aburi Zuwaigani
Seared queen crab

B

Uni

Sea urchin
Av—IiEE
Homardebi
Canadian lobster

@ xkO

=

O

Otoro
Premium tuna belly

%&b KbkO
Aburi Otoro
Seared premium tuna belly

FHAF— 8%

Nigiri

Sashimi
Nigiri
Nigiri

Sashimi

Nigiri Gunkan

Sashimi

Sashimi
Nigiri
Nigiri

Designer Sushi roll and Hand roll

RYZY7>AO-=)
Vegetarian Roll
Pickles, cucumber and avocado roll

ANAL—YFA-)
Spicy Tuna Roll

Chopped tuna mixed with spicy sauce roll

A5 —0O—-)L
Spider Roll
Crispy soft shell crab roll

Y71 vZ>FO-I
Double Crunchy Roll

Maki
Temaki
Maki
Temaki

Maki

Temaki

Prawn tempura, avocado and cucumber roll

covered with crispy tempura batter

(N D m |
Dragon Roll

Grilled fresh water eel and cucumber roll
covered with avacado

LAym—aO—ib

Maki

Temaki

FHAF— %]

Designer Sushi roll and Hand roll

230 SEE/NT—A-IL
Unagi Power Roll
Avacado, egg omelet, cucumber roll
covered with grilled fresh water eel
1,100
230 FYIY—FEVAFrO- Maki
King Salmon Skin Roll Temaki
230  OraKing Salmon and crispy salmon skin roll
GRb FoUy—EYO-I
2000 = Aburi King Salmon Roll
: Avocado, crab sticks and cucumber roll covered
640 with seared Ora King salmon
2,100
&FE FHEEHFAR
Traditional Sushi roll and Hand roll
2,850 .
h-olEE
550 Kappamaki
Cucumber roll
550
BV Es
Umeshisomaki
Pickled plums and Shiso leaf roll
ENES
230 Oshinkomaki
Pickled turnip roll
170
350 =k
j Nattomaki
270 Fermented soy bean roll
380
7 Y
300 Tekkamaki
Tuna roll
410
HI7AIWN=7% Maki
Californiamaki
Avocado, crab sticks and cucumber roll Temaki
430
BEp 5% Maki
340 Unakyumaki
Grilled fresh water eel and cucumber roll Temaki
690

Rainbow Roll

Avacado, crab sticks and cucumber roll covered with

avacado, Ora King salmon, tuna, prawn, halibut, yellowtail

/d Vegetarian @ Healthy

and egg omelet

WRBREDE
=~ Negitoromaki
Chopped otoro and spring onion roll

QSignature dish P Item contains Por

BY7LILF—eBHEOEERI. Y —EXART Yy INBHMSETEINEE,
Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax

830

680
520

1,080

170

170

170

200

280

350

270

390
310

590



FHEREII®H #HKiRFEI—R
Chef's Selection Teppanyaki Course

FHI—

Beef Course

et

Amuse bouche

HEL BOEDLE

Selection of sashimi

Bt

Clear free range chicken, prawn and vegetable soup
o

Garden vegetables and seaweed salad
USE—TUTPA[/A—RANZU TP E=TT7«L
Your choice of

USDA certified black Angus beef ribeye (180g) "IOWA, USA” or
Prime Mulwarra 150 grain fed beef tenderloin (150g) “East, Australia”

CERXIBEER  BRIEIT BOWY

Steamed or fried Uruchimai rice, miso soup and Japanese style pickles

ZEO7I—IYXBTARI)—L

Seasonal fruit or ice cream

2,240

Y—=7—K BEhEHLbEI—-R

Seafood Course

Pk

Amuse bouche

BEH BOHEDLE

Selection of sashimi

At

Clear free range chicken, prawn and vegetable soup
BE Y55

Garden vegetable and seaweed salad

I7DRIIHEE 21
YA4H—70—> WMIIB FPAVAH
Chef's selection of fish duo.

Tiger prawn, Hokkaido scallop and calamari

CERNISBEER BRIEH B0V

Steamed or fried Uruchimai rice, miso soup and Japanese style pickles

ZEOIIN—IYXBTPARI)—L

Seasonal fruit or ice cream

2,540

BY—7—K BEbfbEI—X
Premium Seafood Course

i

Amuse bouche

ERED EhibE

Premium selection of sashimi

At

Clear free range chicken, prawn and vegetable soup
R U35

Garden vegetable and seaweed salad
YITOHTTORE 28

FEO7AY— IR PAV1H

Chef's selection of fish duo

Canadian lobster, Hokkaido scallop and calamari

CERXISBER RIETt BOWY

Steamed or fried Uruchimai rice, miso soup and Japanese style pickles

ZEHDIIN—IYRXEBTPALRI)—L j @
Vegetarian Healthy

3,640

Seasonal fruit or ice cream

8 MFcERELebEI—R
= Hinoki Premium Surf & Tuft Course

<";__%?Signature dish P

FERETIH HRHFEI—R
Chef's Selection Teppanyaki Course

Hokkaido
Hida
seft

Amuse bouche

EBED BEhSDLE

Premium selection of sashimi

At

Clear free range chicken, prawn and vegetable soup
BE Y59

Garden vegetable and seaweed salad

YI7DEIIOER FRBE MWiL

Chef's fish selection, giant blue river prawn and Hokkaido scallop

EEM4F RE4/ABEEFY—0O1Y

Your choice of

Hokkaido Kuroge Wagyu A3 Grade beef sirloin (100g) or
Hida Kuroge Wagyu A5 Grade beef sirloin (100g)

CERXISBEER RIEH BOW
Steamed or fried Uruchimai rice, miso soup and Japanese style pickles

ZEDZIN—YRIETALRI')—L1L

Seasonal fruit or ice cream

fM43—R Hokkaido
Japanese Beef Course Hida
Feft

Amuse bouche

HERED BhebtE

Premium selection of sashimi

wt

Clear free range chicken, prawn and vegetable soup
BE Y35

Garden vegetable and seaweed salad

BENG RE4/dEEFY—O1Y

Your choice of

Hokkaido Kuroge Wagyu A3 Grade beef sirloin (180g) or
Hida Kuroge Wagyu A5 Grade beef sirloin (180g)

CERXISBEER BRIEH BOWY

Steamed or fried Uruchimai rice, miso soup and Japanese style pickles

ZEDO7IN—IYXBTARI)—L

Seasonal fruit or ice cream

Item contains Pork

BRU7LILF—2EBHEOEERKIR. Y —EXRY Yy INBHSEBETEIVEE,
Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax

4,250
5,250

4,500
5,500



#RBEZ S AL~
Teppanyaki A la Carte

J E5nas
@ Hourensou
Spinach

PRI
Asparagus
Asparagus

BxX BOEDLE

Yasai Moriawase
Assorted vegetables

ED BOHEDLE

Kinoko Moriawase
Assorted mushrooms

b
Jidori
Free range chicken

P) R

Kurobuta
Kurobuta black Berkshire pork

Za—I3YK FA4L
New Zealand Lamb

Ovation pasture raised lamb cutlets
"North Island, New Zealand"

731 LA—=ANFIVFPVE=TT71L

Prime Australian Beef Fillet

Prime Mulwarra 150 Grain fed Beef Tenderloin (150g)
"East, Australia"

Q USTSVvIPVHRE=TVT7A

~ US Black Angus Beef Ribeye
USDA certified black Angus beef ribeye (1809)
"IOWA, USA"

200

200

320

320

620

720

1,340

1,640

1,640

/J Vegetarian @ Healthy

BU7LILX—2eEBHE50EERKI. T—EXARY v INBHMSETEIVEE,
Please notify service attendant if you suffer from food allergies

EEM4 tEEFY—OT1Y
Kuroge Wagyu Hokkaidogyu Sirloin
Hokkaido Kuroge Wagyu

A3 Grade beef sirloin (180g)

O BEMS RE4FY-—O1Y

Kuroge Wagyu Hidagyu Sirloin
Thinly sliced Hida Kuroge Wagyu
A5 Grade beef sirloin (180g)

A1 Hh
Aoriika
Calamari

A4 HA—7a—->
Tiger prawn
Tiger prawns

A/=T14v¥a
Snow fish
Snow fish

W FITT—EY

= King Salmon

Ora King salmon
"Marlborough Sounds, New Zealand"

=B BTERL
Sanriku Karatsuki Hotate
Scallop in the shell from Sanriku coast

FRBE
Tenagaebi
Blue river prawns

AV—IiEE
Homardebi
Canadian lobster

W17
=2 Signature dish P Item contains Pork

Prices are subject to 10% service charge and 7% government tax

3,800

4,800

600

840

980

1,080

1,380

1,850

2,100



FhEBRE

Houba Grill
Cooked table side in Houba leaf and sweet miso

US 73vI7YHRE—7 #ERE 1,100
US Black Angus Beef Houbayaki

USDA certified black Angus beef ribeye and vegetables
"IOWA, USA"

BEMF dtimEF HEHRE 2,000
Kuroge Wagyu Hokkaidogyu Houbayaki
Hokkaido Kuroge Wagyu A3 Grade beef sirloin and vegetables

Q BEAS MBS AIEmS 2,500
~ Kuroge Wagyu Hidagyu Houbayaki
Hida Kuroge Wagyu A5 beef sirloin and vegetables

/d Vegetarian @ Healthy Z.—:?Signature dish P Item contains Pork

BYT7LILF—2BHEOEERIE. Y—EXARF Yy INEHSEBETEIVEE,
Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax



HimRE
Shichirin charcoal stove
Cooked table side

FEHIE Lk 880
Dategaki Shichirinyaki
Date oyster from Miyagi and vegetables

i timpEE 950
Awabi Shichirinyaki
Abalone and vegetables

ZBE RSN LEREE 1,380
Sanriku Kara tsuki Hotate Shichirinyaki

Scallop in the shell from Sanriku coast and vegetables

YZN\HZ +LEwE 2,000
Tarabagani Shichirinyaki
Tarabagani King crab and vegetables

US 75vI7YHRE—T7 Lt@wmkES 1,100
US Black Angus Beef Shichirinyaki

USDA certified black Angus beef ribeye

and vegetables

"IOWA, USA"

REM4 dbimE4d Lz 2,000
Kuroge Wagyu Hokkaidogyu Shichirinyaki

Hokkaido Kuroge Wagyu beef sirloin
A3 Grade and vegetables

O BENF RE4 tws 2,500
= Kuroge Wagyu Hidagyu Shichirinyaki

Hida Kuroge Wagyu beef sirloin

A5 Grade with and vegetables

/d Vegetarian @ Healthy

TWaEL
Seiro bamboo steamer cooking
Cooked table side

B BWBEL
Buri Seiromushi
Thinly sliced Buri yellowtail and vegetables

WEIVIH—FY BLBEL

= King Salmon Seiromushi

Thinly sliced Ora King salmon and vegetables
"Marlborough Sounds, New Zealand"

B TWa%EL

Kurobuta Seiromushi

Thinly sliced Kurobuta black Berkshire pork belly
and vegetables

EEMF EEEF TWBEL
Kuroge Wagyu Hokkaidogyu Seiromushi

Thinly sliced Hokkaido Kuroge Wagyu
A3 Grade beef sirloin and vegetables

BENF RE4F BLWBEL
Kuroge Wagyu Hidagyu Seiromushi

Thinly sliced Hida Kuroge Wagyu
A5 Grade beef sirloin and vegetables

»
= Signature dish P Item contains Pork

BY7LILF—2E/EOEERIE. Y—EXARI Y INBHSETIWEE,
Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax

820

880

880

1,800

2,200



HEsH
Kaminabe paper Hotpot
Cooked table side

FOU—EY HFEA KR

King Salmon Ishikarifuu Kaminabe

Sliced Ora King salmon and vegetables in miso soup
"Marlborough Sounds, New Zealand"

FENE EUENE MR

Dategaki Pirikara Kaminabe

Date oyster from Miyagi and vegetables
in spicey miso soup

QISIRE A

= Tarabagani Kaminabe

880

980

1,200

Tarabagani King crab and vegetables in ginger bonito soup

BENS dbmEt KR

Kuroge Wagyu Hokkaidogyu Kaminabe
Thinly sliced Hokkaido Kuroge Wagyu A3 Grade
beef sirloin and vegetables in chicken ginger soup

BEMY At SR

Kuroge Wagyu Hidagyu Kaminabe
Thinly sliced Hida Kuroge Wagyu A5 Grade
beef sirloin and vegetables in chicken ginger soup

/d Vegetarian

1,150

1,350

@ Healthy

M LN
TN

\\‘\)I;\\\\"A“\(\&\, y
Tl

\\\\\

EHL

Kamameshi risotto served in Kama pot
Cooked table side

A/=Tavva #HL
Snow Fish Kamameshi
Japanese style risotto with snow fish

B 2}HUL

Kaisen Kamameshi

Japanese style risotto with queen crab, prawn,
Hokkaido scallop, snow fish, Ora King salmon and roe

IBEDHL
Unagi Kamameshi
Japanese style risotto with fresh water eel

WEVIH—FEVEWSKSOHRFEDL

= King Salmon to lkura no Oyako Kamameshi

Japanese style risotto with Ora King salmon and roe
"Marlborough Sounds, New Zealand"

BLigEHL

Tokujyou Unagi Kamameshi

Japanese style risotto with Kagoshima premium fresh water eel

»
=2 Signature dish P Item contains Pork

BT LILF—EZER/EOEERIZ. Y—EXART Y INBHSETIVEE,
Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax

880

1,000

1,000

1,080

1,680



ERE HEE

Rice and Noodle Dessert

J &3 #iE/5Eh 300 wEIY—LTYal 210
@ Zaru Soba / Udon Matcha Cream Briilée

Cold buckwheat noodles Green tea cream br(ilée
J &3 WESEAR 320 Az o
@ Zaru Inaniwa Udon Zenzai

Cold Inaniwa wheat noodles Sweet red bean soup with rice flour dumplings

XE3 ZE/5EA 400 — . —

Tenzaru Soba / Udon TARI)—=L INE [ 3HFEK/IN=F 210

lce Cream Azuki/ Matcha / Vanilla

Cold buckwheat or wheat noodles with prawn tempura Your choice of red bean

XRS5 FE/S5EA 400 green tea or vanilla ice cream

Tempura Soba /Udon - . e = — .

Buckwheat or wheat noodle soup with prawn tempura FAR7V—L&HTERZ NG /R IN=F 220
) Ice Cream Azuki Zoe Azuki/ Matcha/ Vanilla

|gEE SEA 420 Your choice of red bean,

Nabeyaki Udon green tea or vanilla ice cream with red beans

Wheat noodle soup with poached egg, vegetables

and prawn tempura @ SHIORY BhSbht 240/420

B ZE@E/5&A 600 Kudamono Moriawase |

Niku Soba / Uon Your choice of assorted seasonal fruit

Buckwheat or wheat noodle soup with thinly sliced medium or large size

USDA certified black Angus beef ribeye %15

270
jj\yE 520 Daifuku
P Japanese small round rice cake
Katsu Jyu
Crispy Kurobuta black Berkshire pork cutlet « .
on a bed of steamed Uruchimai rice served with miso soup i_? NYI— fgtl— 320
= Mango Ume Jelly

xE 560 Plum wine jelly, mango ice cream and fresh mango
Ten Jyu ) .
Tempura prawns on a bed of steamed Uruchimai rice WIFrPLRY)—L VI F3aAL—ba—Ta2J 380
served with miso soup Yuzu Ice cream Valrhona chocolate Coating

Yuzu Ice cream and cube coated Valrhona chocolate
IBO2EFRL R 840 served with a mango plum wine sauce

Unagi Hitsumabushi Gohan

Sliced grilled fresh water eel, shredded egg omelet
and Shiso leaves on a bed of steamed Uruchimai rice
served with clear bonito soup

igs® 1,020
Una Jyu

Grilled fresh water eel on a bed of steamed Uruchimai rice
served with miso soup

O L IBUOERL TR 1,450
= Tokujyou Unagi Hitsumabushi Gohan

Kagoshima premium sliced grilled fresh water eel,

shredded egg omelet and Shiso leaves on a bed of

steamed Uruchimai rice served with clear bonito soup

L 8BS 1,650
Tokujyou Una Jyu

Kagoshima premium grilled fresh water eel on a bed

of steamed Uruchimai rice served with miso soup

/d Vegetarian @ Healthy QSignature dish P Item contains Pork

BRU7LILX—Z2EFE0RFRKRIB. T—EXRT Y INBHSETEVEHE,

Please notify service attendant if you suffer from food allergies

Prices are subject to 10% service charge and 7% government tax



