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LUNCH
SHION %3¢

AMUSE o %&f¢
T UROE SN =R &bt

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

SEAFOOD o ;5fi¥

AH DA FTEMEFH MTFRAKEKRIEY —X
Today'’s Fresh Fish, Seasonal Vegetables,

White Miso Sauce with Yuzu

SALADeH 54
MREHFFERAONE—V—T AZORL Y VYT
Baby Leaves from Izumi, Carrot Dressing

GRILLED VEGETABLES e« JtEF3

BELCAOERZ TEICHIE
Carefully Selected Seasonal Vegetables, Individually Prepared

TODAY'S KUROGE WAGYU « ZxHDE2EMYF

FRERMESBODREMFZEEF T v L 80g
Chef Aso’s Hand -Picked Kuroge Wagyu Beef Fillet 80g

X &
or

T2V REENMFT 1L 60g (+4,800)
Branded Kuroge Wagyu Beef
+ JPY4,800

RICE $BE
AR FOW KRt
Steamed Rice, Pickles, Red Miso Soup
X &

or
Th e AD esr SES
Garlic Rice
+ JPY2,000

DESSERT ¢ 74— |
NZZT7AR7)—L BE BHF EBEATSLY—X

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

JPY 13,000
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AMUSE o 5&fd
I TUEOR SN ZERDEhtE

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

SEAFOOD o ;5

BERZCABRBF AR #ENELT
Tiger Prawn and Fugu Milt, Napa Cabbage, Grated Daikon Sauce

SALADeH S 4
NREFFEHOARE—)—TJ ABORL Y VY

Baby Leaves from Izumi, Carrot Dressing

GRILLED VEGETABLES e B3

BE L IR DFFR%E T BICHE
Carefully Selected Seasonal Vegetables, Individually Prepared

TODAY’'S KUROGE WAGYU  ZsHD 2EM4

FRERMESBO DREMFEEF T v L 80g
Chef Aso’s Hand -Picked Kuroge Wagyu Beef Fillet 80g
X &
or
TS REEMFY—0OT1> 709
Branded Kuroge Wagyu Sirloin 70g
XI&

or
TSV REEMET 1L 60g (+4,800)
Branded Kuroge Wagyu Beef Fillet 80g + JPY4,800

RICE « $ 8BS

HACR 0 KR
Steamed Rice, Pickles, Red Miso Soup

XA&

or
55 e s e G R 0] 0181
Garlic Rice + JPY2,000

DESSERT ¢ FH— I
N=ZZT7AR7V—L AL &P BRAS5LY—R

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

JPY 24,000
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DINNER
SHI SHO XI[E

AMUSE o %&fd
BB AR A EEE RO BAS MFHM

Shogoin Daikon, Kuruma Prawn, Nanohana, Carrot, Yuzu Pepper

SOUP « 1ty

BRME4IZ T A BT KRS HOHAS 5 < VWIS WM
White Miso Broth, Fugu, Ebiimo, Daikoku Shimeji, Carrot, Uguisuna, Sansho

SALADeH 54
MREMFERAORE—U—T ABORL Y VY
Baby Leaves from Izumi, Carrot Dressing

GRILLED VEGETABLES e BEEf3E

BE L TR OFFR%E T BICHE
Carefully Selected Seasonal Vegetables, Individually Prepared

TODAY’'S KUROGE WAGYU « ZsHD 2Ef4

REHDODEEMFT « L 100g XIFEBEEMGFHY—O- > 1209
Choice of Today's Kuroge Wagyu Beef Fillet 100g or Sirloin 120g

%+8,000 THFREF 7« L 100g ICCEBEWLIEITET
Upgrade to 100g Matsusaka Wagyu Beef Fillet for an Additional JPY 8,000

GARICRICE e Hi—U w9312
ZHOE BENF RAKERFI 28 XO &
ENLERHDOA -V v I S51 X BOY) Rt
Seasonal Mushrooms, Kuroge Wagyu Beef, Kyotanba Sekisai Egg
Shiso, XO Sauce, Burnt Soy Sauce, Pickles, Red Miso Soup

DESSERT ¢ 7H'— |
XOY FHOI7IL—=Y BEREAFT v 1 £FHE

Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

JPY 27,000
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DINNER

SHIUN &E

AMUSE o %&fd
BB AR A EEE RO BAS MFHHM

Shogoin Daikon, Kuruma Prawn, Nanohana, Carrot, Yuzu Pepper

SOUP « 1ty

BIRMEI T K BT KRS HOHAS 5 < WIS WM
White Miso Broth, Fugu, Ebiimo, Daikoku Shimeji, Carrot, Uguisuna, Sansho

SEAFOOD o ;5fi¥
ASNE HOME T VvYR—X N\T vk

Japanese -Style Bouillabaisse with Taraba Crab and Sea Bream, Baguette

SALAD ¢« 4S54
MREFFEHOARE—)—T ABORL Y VY

Baby Leaves from Izumi, Carrot Dressing

GRILLED VEGETABLES ¢ BtEF3

BELTcBE0EFRE T EICHE
Carefully Selected Seasonal Vegetables, Individually Prepared

TODAY’'S KUROGE WAGYU  ZsHD 2EM4

AEHDODEEMFT « L 100g XIFEEMFHY—O- > 1209
Choice of Today's Kuroge Wagyu Beef Fillet 100g or Sirloin 120g

%+8,000 THFREF 7« L 100g ICCEBEWVWLIEITET
Upgrade to 100g Matsusaka Wagyu Beef Fillet for an Additional JPY 8,000

GARICRICE e H—VU w9312
ZHOE BENTF RAKERFI 28 XO &
ENLEHDOA - v IS4 BOY) Rt
Seasonal Mushrooms, Kuroge Wagyu Beef, Kyotanba Sekisai Egg
Shiso, XO Sauce, Burnt Soy Sauce, Pickles, Red Miso Soup

DESSERT ¢ 7H'— |
XOY ZHDO T IL—Y BRERHF v 1 T

Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

JPY 33,000
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DINNER

BARIN B

AMUSE o %&fd
EERRKIR A HEBE KD IBAS MFHEH

Shogoin Daikon, Kuruma Prawn, Nanohana, Carrot, Yuzu Pepper

HOT APPETISER ¢ ;B3R
AREF RIBRE EAR HHTBERVE
Fugu Milt, Ibaraki Wawasai Cabbage, Aosa Seaweed with Ponzu

SASHIMI « &3i&ED
K SR AT OE)—HLS5W

Fugu, Fugu Skin, Kanzuri Jelly, Seasonal Garnish

SEAFOOD o ;5fi¥

EREEE EME X MFRKEKREY —X
Fresh Japanese Spiny Lobster, Seasonal Vegetables, White Miso Sauce with Yuzu

SALAD « H 54
NREFFEHOARE—)—T ABORL Y VY

Baby Leaves from Izumi, Carrot Dressing

GRILLED VEGETABLES e BEEF3E

& L IR R% T BICHE
Carefully Selected Seasonal Vegetables, Individually Prepared

TODAY'S KUROGE WAGYU « ZxHD E2EMYF

BIBERIE S OUIRE T 1 L 60g
Matsu saka Wagyu Beef Fillet 6 Og

GARICRICE e H—VU w9312
FEOE BEMF 25 /N\E RAKEREN K5 88
ENRLEHOA—) v oS54 BEOY) FRBERLT
Seasonal Mushrooms, Kuroge Wagyu Beef, Taraba Crab,
Kyotanba Sekisai Egg, Shiso, Fish Sauce, Burnt Soy Sauce
Pickles, Japanese Spiny Lobster Red Miso Soup

DESSERT ¢ FH— I
XAy FHEOTIIN—Y BRRAF v 1 SFHE
Melon, Seasonal Fruits, Fig Ganache, Konpeito Candies

JPY 50,000



