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Lunch

%836 —Shi On—

HfF — Amuse
ST UBE - AHO=FROEhtE

Chef's Curated Trio — A Daily Selection of Seasonal Delicacies

7B — Seafood
AXFx ZFHOHR TaIIL TvyN— rYbL LEY NEZ—VY-—2X
Sea Bass, Seasonal Vegetables, Dill, Capers, Tomato, Lemon, Butter Sauce

>4 — Salad
MREHFFERAOARNE—)—7 W#HBEORLvYI VS

Baby Leaves from Izumi, Citrus Dressing

JREFH — Grilled Vegetables
BoE L 1B DFRZ T E(CHHE
Carefully Selected Seasonal Vegetables, Individually Prepared

AHDOEENSF — Today's Kuroge Wagyu
FHERMESBODREREMGT 1 L 80g
b3AHEM L KIE
Chef Aso’s Hand-Picked Black Wagyu Fillet 80g
Moromi Soy Sauce, Wasabi, Charcoal Salt

HBE — Rice
BHCtk FoY KRt
Steamed Rice, Pickles, Red Miso Soup
XlE Or

H—=U w542 (+2,000)
Garlic Rice  (+2,000)

FH'— kK~ — Dessert
NZZST7A4R0)—L BE BHY EEH#ES5LYV—X
Vanilla Ice Cream, Shiratama, Monaka, Brown Sugar Mitarashi Sauce

J—kb— X fIx

Coffee or Tea

14,000

LERBAXMATORTMRICIE. —EXR15% EHBERIAZTENTED X,
BRICTLILF—DOHZEERIE. TENBIY —ERAR Ry TICBRLEIET L,
EHCATKRRICEDONBLEBICHZHENTEVEY, EERZEALTEDET,
Al prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any food allergies or dietary concerns, please inform your server before placing your order.
Please be advised that seasonal ingredients will be changed depending on market availability. We are proud to serve rice harvested in Japan.
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Lunch

2% —Sui En—

HF — Amuse
I UBRE - AHO=FROEhtE

Chef's Curated Trio — A Daily Selection of Seasonal Delicacies

788 — Seafood
R EMOEFR
TIL—Y I b FENZ—Y—X
Fresh Black Abalone, Seasonal Vegetables
Fruit Tomato, Herb-infused Butter Sauce

>4 — Salad
MEEFHFFERORE—U -7 HERLYI VY

Baby Leaves from Izumi, Citrus Dressing

B5EEFH — Grilled Vegetables

BOE L - B OF Rz T 2=|ICHHIE
Carefully Selected Seasonal Vegetables, Individually Prepared

AHDEEMNSF — Today's Kuroge Wagyu
FIEEMESBODORERENMF 7L 80g XIFEENFH—0O1> 70g
barAHEH LT KIE
Chef Aso’s Hand-Picked Black Wagyu Fillet 80g or Kuroge Wagyu Sirloin 70g
Moromi Soy Sauce, Wasabi, Charcoal Salt

BEBE — Rice
ACEk FoY KA
Steamed Rice, Pickles, Red Miso Soup
Xi& Or

H—=Jvo>142 (+2,000)
Garlic Rice  (+2,000)

FH'— Ik — Dessert
NZSTA4R0)—L BE BF BEHESLY—X

Vanilla Ice Cream, Shiratama, Monaka, Brown Sugar Mitarashi Sauce

d—kb— X #I&
Coffee or Tea

24,000

LERBAXMATORTMRICIE. —EXR15% EHBERIAZTENTED X,
BRICTLILF—DOHZEERIE. TENBIY —ERAR Ry TICBRLEIET L,
EHCATKRRICEDONBLEBICHZHENTEVEY, EERZEALTEDET,
Al prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any food allergies or dietary concerns, please inform your server before placing your order.
Please be advised that seasonal ingredients will be changed depending on market availability. We are proud to serve rice harvested in Japan.
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Dinner

2[E —Shi Sho—

HfF — Amuse

k8 LM Zf BELUM TEEE
Eel, Cucumber, Myoga, Arima Sansho Pepper, Tosa-style Vinegar

ZX—7 — Soup
E5H32LIDRL IBEF E—-FTYRUIL w1o0bThE

Corn Velouté, Watershield, Pea Tendrils, Micro Tomato

>4 — Salad
MREHFFERAOARNE—)—7 #HBEORLvYI VS

Baby Leaves from Izumi, Citrus Dressing

JREFH — Grilled Vegetables
BoE L 1B DFRZ T E(CHHIE
Carefully Selected Seasonal Vegetables, Individually Prepared

KHDODEENSF — Today's Kuroge Wagyu
AHORENF 7« L 120g XIFEEMFH—DO- > 1409

H3HEM REOARLE KR

Choice of Today's Kuroge Wagyu Fillet 120? or Kuroge Wagyu Sirloin 140g
Moromi Soy Sauce, Fresh Wasabi from Izu, Charcoal Salt

H—J w2 >4 RX — Garlic Rice
2X HMBEoEHNLEROA-VYITTIR
EFoY) KA

Garlic Rice with Takana Leaf Mustard, Crispy Baby Sardines, Burnt Soy Sauce
Pickles, Red Miso Soup

FH—bk — Dessert
BAXOY ZFEEHOI7I—-Y EERHFvia T

Kochi Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

d—kb— XiE fI&
Coffee or Tea

27,000

LERBAXMATORTMRICIE. —EXR15% EHBERIAZTENTED X,
BRICTLILF—DOHZEERIE. TENBIY —ERAR Ry TICBRLEIET L,
EHCATKRRICEDONBLEBICHZHENTEVEY, EERZEALTEDET,
Al prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any food allergies or dietary concerns, please inform your server before placing your order.
Please be advised that seasonal ingredients will be changed depending on market availability. We are proud to serve rice harvested in Japan.
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Dinner
RE —ShiUn—
el — Amuse

k8 LM Zf BELUM TEEE
Eel, Cucumber, Myoga, Arima Sansho Pepper, Tosa-style Vinegar

A= — Soup
r53H3ZLIOARL EF E—FURUIIL w170k

Corn Velouté, Watershield, Pea Tendrils, Micro Tomato

7B — Seafood
mREOEBREAR FHOHFR TIIL-VEYh
T4 TyN— LEY NEZ—VY—-2
Steamed Fresh Black Abalone Wrapped in Kelp, Seasonal Vegetables, Fruit Tomato
Dill, Capers, Lemon, Butter Sauce

>4 — Salad
MREHFFERAOARNE—)—7 #HEBEORLYI VS

Baby Leaves from Izumi, Citrus Dressing

JREFH — Grilled Vegetables
BoE L IcBDFRZ T E(CHHIE
Carefully Selected Seasonal Vegetables, Individually Prepared

ABDOEENSF — Today's Kuroge Wagyu
AEHOEREMSF T 1 L 60g XIFEEMFH—0O-1 > 80g

H3AHER REORLE KR

Choice of Today's Kuroge Wagyu Fillet 60? or Kuroge Wagyu Sirloin 80g
Moromi Soy Sauce, Fresh Wasabi from lzu, Charcoal Salt

H—Jwo >4 RX — Garlic Rice
22X HMBEoEHNLEROA-VYISTIR
EFoY) KA

Garlic Rice with Takana Leaf Mustard, Crispy Baby Sardines, Burnt Soy Sauce
Pickles, Red Miso Soup

FH—bk — Dessert
BAXOY ZFEEHOI7IL—Y EERHFvia £&FHE

Kochi Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

d—kb— X #I&
Coffee or Tea

33,000

LERBAXMATORTMRICIE. —EXR15% EHBERIAZTENTED X,
BRICTLILF—DOHZEERIE. TENBIY —ERAR Ry TICBRLEIET L,
EHCATKRRICEDONBLEBICHZHENTEVEY, EERZEALTEDET,
Al prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any food allergies or dietary concerns, please inform your server before placing your order.
Please be advised that seasonal ingredients will be changed depending on market availability. We are proud to serve rice harvested in Japan.
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Dinner

B —BARIN—

HF — Amuse

k2 M 2 BELUM EEE
Eel, Cucumber, Myoga, Arima Sansho Pepper, Tosa-style Vinegar

X—7 — Soup
E5H32LIDRL IBEF E—-FTYRFUIL I1o0bThk

Corn Velouté, Watershield, Pea Tendrils, Micro Tomato

HED — Sashimi
FEIEIE 4035 SBE EREMN

Fresh Japanese Spiny Lobster, Salmon Roe, Kinjiso Leaf, Sea Urchin Soy Sauce

SN2

S84 Box — BARIN Seafood Box
ETEIECMIR (IR TXFZJ2VY-—-X
Fresh Japanese Spiny Lobster, Scallop, Japanese Spiny Lobster Tomalley, Tarragon Sauce

>4 — Salad
MBEFFFERAOAE—U—7 WHEORLvI VY

Baby Leaves from Izumi, Citrus Dressing

JREFH — Grilled Vegetables

BOE L - B OF Rz T E=|ICHIE
Carefully Selected Seasonal Vegetables, Individually Prepared

AHDODEENSF — Today's Kuroge Wagyu
MRS 7 1 L 60g
HAHEHR FEOARLZE KIE
Matuzaka Wagyu Fillet 60g
Moromi Soy Sauce, Fresh Wasabi from Izu, Charcoal Salt

H—U w2 S54RX — Garlic Rice
=X MAOENLEHRDA-VYISAX
EoY) 14tIEREH

Garlic Rice with Takana Leaf Mustard, Crispy Baby Sardines, Burnt Soy Sauce
Pickles, Japanese Spiny Lobster Red Miso Soup

FH'— bk — Dessert
BHXOY FEHOIIL-Y BEERAFvIa &FHE

Kochi Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

J—kb— X %

Coffee or Tea

50,000

LERBAXMATORTMRICIE. —EXR15% EHBERIAZTENTED X,
BRICTLILF—DOHZEERIE. TENBIY —ERAR Ry TICBRLEIET L,
EHCATKRRICEDONBLEBICHZHENTEVEY, EERZEALTEDET,
Al prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any food allergies or dietary concerns, please inform your server before placing your order.
Please be advised that seasonal ingredients will be changed depending on market availability. We are proud to serve rice harvested in Japan.



