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Lunch

4855 —Shi On—

AT — Amuse
ST URGE - ARO=ZEEOAEOE

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

JB#E — Seafood
AHOBHEDAHOE FTEHHEX MAERS
Grilled Assorted Seafood and Seasonal Vegetables with Hoba Miso
Y24 — Salad
MREFFERBONE—) -7 MBORLYS >V
Baby Leaves from lzumi, Apple Dressing
J5EEFSE — Grilled Vegetables
BOE L IcBl 0T RT T E(ICHHIE

Carefully Selected Seasonal Vegetables, Individually Prepared

AHDEENYF — Today’s Kuroge Wagyu Beef
FHEEMEBBO DREREEMT T+ L 80g
+4,800 TT TV REEMF8OgICCEBEWVIITET
HoAAER ILE KIE
Chef Aso’s Hand-Picked Kuroge Wagyu Beef Fillet 80g

Upgrade to 80g of Branded Kuroge Wagyu Beef for an Additional 4,800
Moromi Soy Sauce, Wasabi, Charcoal Salt

BEZE — Rice
HCER O Rt
Steamed Rice, Pickles, Red Miso Soup
XIE Or

H—1) w7242 (+2,000)
Garlic Rice  (+2,000)

F1— bk — Dessert
NZZT7A 20— AE s EBEAlsLY—X

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

JI—kb— XiF fIF

Coffee or Tea

14,000

FERHAMATORREREICIE. T—EXR15% OEBRAGENTED £7,
BMIZTLILF—DH2EERIE. TEFICY —EXRFZ Y TICEBRLELIEE L,
ZECATRRICEDOABHBBICHRZ2BEN TSV ET, BEEXEFEBLTHDET,

All prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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
Z55—Sui En—
St — Amuse

I UEDE - KEHO=ZBEROELE

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

B8 — Seafood
EEBHCSMOHR BTNV —X
Fresh Black Abalone, Seasonal Vegetables, Yuzu Butter Sauce
Y54 — Salad
NREFFEAONE—) -7 MBORL Y>>V

Baby Leaves from Izumi, Apple Dressing

JREFTL — Grilled Vegetables
BOELTCEOTRZ TBICHE

Carefully Selected Seasonal Vegetables, Individually Prepared

AHDEENYF — Today’s Kuroge Wagyu Beef
FHEEMESBEOOREZENF T 1 L 80g NXIFEEMFH—0O1 > 70g
+4,800 TT TV REEMFEOgICCEBEWVIEITET
HoEAER ILE KIE
Chef Aso’s Hand-Picked Kuroge Wa %U Beef Fillet 80g or Kuroge Wagyu Beef Sirloin 70g

Upgrade to 80g of Branded Kuroge Wagyu Beef for an Additional 4,800
Moromi Soy Sauce, Wasabi, Charcoal Salt

BBEE — Rice
ATtk &FOY JRHT
Steamed Rice, Pickles, Red Miso Soup
XlE Or

H—1) w7242 (+2,000)
Garlic Rice  (+2,000)

F1— bk — Dessert
NZZT7A4 20— AE &+ EBEslsLY—X

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

JI—kb— XiF fI%

Coffee or Tea

24,000

FERHAMATORREREICIE. T—EXR15% OEBRAGENTED £7,
BMIZTLILF—DH2EERIE. TEFICY —EXRFZ Y TICEBRLELIEE L,
ZECATRRICEDOABHBBICHRZ2BEN TSV ET, BEEXEFEBLTHDET,

All prices are in Japanese Yen, inclusive of 15% service charge and consumption tax.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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
mMmEBEMmIV—L B H BFEHIRL

Persimmon Bowl with Sesame Cream, Crab, Mushrooms, Blanched Leafy Greens

A= — Soup
THREEL

B2 WME 5 & =DF K
Dobin Mushi
Pike Conger, Matsutake Mushroom, Clam, Turnip, Mitsuba, and Sudachi Citrus

>4 — Salad
MREHFFEAORE—)—T7 MEBORLvYI YT

Baby Leaves from Izumi, Apple Dressing

B5EEFH — Grilled Vegetables

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

AHDEEMNSF — Today's Kuroge Wagyu Beef
AHOEEMF 71 L 100g XIFEEMFH—0O1 > 120g
+8,000 TR 7« L 100g ICCEBWEITE T
HAAHEH REORLE KB
Choice of Today's Kuroge Wagyu Beef Fillet 100g or Kuroge Wagyu Beef Sirloin 120g

Moromi Soy Sauce, Fresh Wasabi from Izu, Charcoal Salt
Upgrade to 100g Matsusaka Beef Tenderloin for an Additional 8,000

H—Uw2oZ4Z — Garlic Rice
FWMOE REMNF RAKE F™EHN £H £XALEHOA-VYIIIR
BOY) FRET
Garlic Rice with Seasonal Mushrooms, Kuroge Wagyu Beef, Kyotanba Sekisairan Egg, Shiso, and Burnt Soy Sauce
Pickles, Red Miso Soup

FH'— bk — Dessert

XOY ZHO7IL—Y EERAFva £&FHE
Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

J—kb— X #fIF

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 concerns regarding food allergies, please alert your server prior to ordering.
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

HF — Amuse
mELAFmI ) —L B H BEHIL

Persimmon Bowl with Sesame Cream, Crab, Mushrooms, Blanched Leafy Greens

A= — Soup
THREL
B2 ME 8 & =DF RE
Dobin Mushi
Pike Conger, Matsutake Mushroom, Clam, Turnip, Mitsuba, and Sudachi Citrus

7Bt — Seafood

EREORHAARE FHOFR WMFNEZ—-V—-2X
Steamed Fresh Black Abalone Wrapped in Kelp, Seasonal Vegetables, Yuzu Butter Sauce

>4 — Salad
MREHFFEROARNE—U—7 MBORLvYI VS

Baby Leaves from Izumi, Citrus Dressing

JREFH — Grilled Vegetables
BoE L IcBDFRZ T 2R
Carefully Selected Seasonal Vegetables, Individually Prepared

ABDODEEMSF — Today's Kuroge Wagyu Beef
AHOEENFT 1 L 60g XIFEENFH—0O1 > 80g
+4,800 THMBRF 60 g ICCEBEWIEITET
bAIAER FREORLE KIE
Choice of Today's Kuroge Wagyu Beef Fillet 60g or Kuroge Wagyu Beef Sirloin 80g

Upgrade to 60g Matsusaka Beef for an Additional 4,800
Moromi Soy Sauce, Fresh Wasabi from Izu, Charcoal Salt

H—J w2 >4 RX — Garlic Rice
FEHOE EENYd =AEE AR £ £HXALEROA-)vIIT1X
EFoY) KA

Garlic Rice with Seasonal Mushrooms, Kuroge Wagyu Beef, Kyotanba Sekisairan Egg, Shiso, and Burnt Soy Sauce
Pickles, Red Miso Soup

FH—bk — Dessert
XOy Z=EHO7IL—Y EERAFvIa1 ST

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 concerns regarding food allergies, please alert your server prior to ordering.
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
WMEEFMmIV—L B H BFXREIRL
Persimmon Bowl with Sesame Cream, Crab, Mushrooms, Blanched Leafy Greens

X—7 — Soup
THRZEL
2 ME B & =D2EF &RE
Dobin Mushi
Pike Conger, Matsutake Mushroom, Clam, Turnip, Mitsuba, and Sudachi Citrus

Fi&ED — Sashimi
FEIEEE WS FHREU-—

Fresh Japanese Spiny Lobster, Salmon Roe, Chrysanthemum Jelly

7Bf% — Seafood
EATBE WEEHNMNT WMFOED

Fresh Japanese Spiny Lobster, Matsutake Mushroom Sauce, Scented with Yuzu

>4 — Salad
MREHFFEAORE—)—T7 MEBORLvYI YT

Baby Leaves from Izumi, Apple Dressing

B5EEFH — Grilled Vegetables
BoE L 1B DFRZ T E(CHHIE
Carefully Selected Seasonal Vegetables, Individually Prepared

ABDODEEMSF — Today's Kuroge Wagyu Beef
FHERMESBOHDMIRG 7 r L 60g

HARHER FEOARLE KIE
Chef Aso’s Hand-Picked Matsusaka Beef Fillet 60g
Moromi Soy Sauce, Fresh Wasabi from Izu, Charcoal Salt

WEBEZER — Matsutake Mushroom Garlic Rice
ME EBENFd £ RAKRE KSEWN =2F R
FE0Y) A4tIEFREA

Matsutake Mushroom, Kuroge Wagyu Beef, Ginger, Kyotanba Sekisairan Egg, Mitsuba, Sudachi
Pickles, Japanese Spiny Lobster Red Miso Soup

FH'— kK~ — Dessert
XOY ZFHOIIL—Y EERAFva £FE
Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

J—kb— X #fIF

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 concerns regarding food allergies, please alert your server prior to ordering.
Please be advised that seasonal ingredients will be changed depending on market availability. We are proud to serve rice harvested in Japan.



