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Hot Pot of King Crab

¥ 268 /1 standard
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Hot Pot of Eel

¥ 98 /15| standard
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now Crab, Avocado and Cheese

¥ 98 /ﬁu Standard
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Deep-fried Tofu with Miso Sauce

¥ 38 /{5 standard
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Yellowtail Carpaccio

¥98 /f5l standard
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Tuna Belly with Sweet Shrimp and Uni

¥ 298 /@J Standard
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Crispy Sea Weed, Salmon Tartare with Uni

¥ 158 /{5l standard
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Spicy Clams

¥48 /{5l standard
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Steamed Chilled Abalone with Sake

¥ 98 /WJ Standard
o fifl £ 5T 0 A 7K

§ HbHEN

TS N B
FAREH
Takowasabi

¥ 38 /WJ Standard
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M4 Tenderloin Beef Tataki, Oba Leaf, Cucumber, Salmon Roe

¥ 418 /f5l standard
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No.274 3z k5% v L7 (10g) 17—V — KX (luna Tatald, Panzll

NO.2@§@¥%(10g)ﬁE%%§, Wﬁ*ﬂ%*?ﬁéﬁ)}?m I ¥ 168 /5 standard

No. 2 Oscietra Caviar (10g) with Nori Chips, Pancake and Lime Sour Cream

¥ 258 /15'] Standard
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Baby Spinach with Sesame and Tofu Dobin Mushi

¥ 48 /{5l standard ¥ 78 /{5l standard
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Tofu Salad

¥ 48 /5l standard
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Tsuru Poke Salad

¥ 148 /f5l standard
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Avocado Salad

¥68 /{5l standard
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Crab Egg Custard
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Abalone with Mushroom Soup

¥ 98 /{5l standard

¥ 98 /WJ Standard
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L and King Crab Miso Soup
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¥ 98 /15'] Standard
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Soy Sauce Pickled Mozzarella Cheese & Cucumber with Miso Luxury Sashimi Platter
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E'?::., 68 /3| standard 7 ¥ 588 /{3l standard
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Pork Gyoza

¥58 /{5l standard
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Yellowtail

¥ 88 /=F 3 Pieces
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Salmon
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Octopus

¥ 58 /=F 3 Pieces
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¥ 88 /=F 3 Pieces Scallop
¥ 118 /=F 3 Pieces
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Sweet Shrimp

¥ 118 /=F 3 Pieces
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Tuna Toro

¥ 258 /=F 3 Pieces
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Uni

¥ 128 /=F 3 Pieces
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Grand Sashimi Platter
¥ 798 /{5l standard
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Snapper
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¥ 88 /=F 3 Pieces
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Tuna

¥ 138 /=F 3 Pieces
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Grand Sushi Platter

¥ 938 /15 standard
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Torched Salmon (Sour Cream, Tkura, Lime) \ o
¥]118 /215 2 Pieces

K OINSL ], EHZ O+ ﬁylb—ﬁﬂw:“?
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Torched Scallop Sushi with Uni Sushl, No. 2 Oscietra Caviar

¥ 148 /215 2 Pieces

O (FYETERZ)
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Torched Tuna Toro with Caviar

¥ 268 /214 2 Pieces

FKHOMIL — 74 H] =KD (b V27,4925, No.2%vE7)

KK MOFNA: 3175 5] (tngz, miT, No. 26 1)

3 Type Torched M9 Sushi (Truffle, Duck Liver, No. 2 Oscietra Caviar)

¥ 458 /314 3 Pieces
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(YRAZ—F<IAx—X F)a7)
KR MARN A (st s, 1A58)
Torched Australian M4 Wagyu Tenderloin
(Mustard Mayonnaise, Truffle)

¥ 138 /215 2 Pieces

Tx 777 (T HIH)
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Pan Seared Duck Liver (Yuzu Pepper)

¥ 138 /2% 2 Pieces

FFE] =R D (W a, F— e pAEE) a7 425
SN TFE] (et fali, =t flifh) BANEE, = C ik

3 Type Sushi(Tuna Toro, Salmon, Yellowtail) Truffle, Salmon Roe

¥ 288 /614 6 Pieces
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Yellowtail

¥ 88 /215 2 Pieces
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Sweet Shrimp

¥ 98 /214 2 Pieces
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Uni

¥ 138 /215 2 Pieces
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Japanese Egg Omelet

¥ 58 /215 2 Pieces

KR
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Abalone

¥ 248 /2% 2 Pieces

RF
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Conger Eel

¥ 228 /115 1 Pieces
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Tuna Toro

¥ 218 /214 2 Pieces

Y-y
=

Salmon

¥ 88 /2% 2 Pieces

Smoked Eel

¥ 88 /2% 2 Pieces

i
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Tuna

¥ 128 /2% 2 Pieces

J# UL

Scallop

¥ 88 /2% 2 Pieces

Snapper

¥ 88 /215 2 Pieces

PAGE 23




ANA =Y Fa—)L

ARt

Spicy Tuna Roll

W5 o SR ¥ 128 /i standard
Y18 0 - g Ay

Grilled Eel Hand Roll

¥ 78 /WJ Standard
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California Hand Roll

¥ 88 /fl standard . - !__--': ﬁbqj‘—;ﬁy‘Y‘ﬂ‘D—}I/
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Torched Salmon and Tuna Roll

¥ 198 /15'] Standard
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Negitoro Hand Roll

¥ 138 /{5l standard

P—ErHLZLE—)L
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Salmon Tartar Roll
¥ 158 /{5 standard
BHPEE
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Uni Hand Roll

¥ 148 /{5l standard
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Tempura Shrimp Roll = N . : A3 & v i Salmon and Avocado Roll

¥ 88 /15’] Standard ¥ i L f - = % i - o ¥ 78 /15” Standard
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California Roll oA e S R N s Soft Shell Crab Roll

¥ 128 /5 standard ! i:.'l ._.- ' - < e ¥98 /5| standard
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PE h 4 o fig 14 &

Philadelphia Roll » : p v 9 Unagi Roll

¥ 158 /5| standard G : ._ - [/ = v ¥ 118 /5 standard
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Grilled KIWAMI Wagyu Sirloin M9

¥ 1088 /5 standard
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Australian M5 Wagyu Rib Eye Tonkatsu

(Yuzu Pepper Mayonnaise, Toasted Brioche)

¥ 338 /{5l standard
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Was ‘ Iberico Pork Spare 'b'Dem'igr:a Miso Sauce

¥ 398 /f3l standard

RAbr T 2AR— FHERENT

R IR WU SNAC S

Boston Lobster with Dried Mullet Roe

¥ 568 /15 standard
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Grilled Mackerel

¥ 98 /WJ Standard

et
KRS

Rice Cake

¥ 38 /WJ Standard
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King Crab with Wasabi Dip

¥ 198 /{5 standard
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Grilled Yellowfail Chin’

o ¥148 /@'J._..S.t__e:m_da_
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Teriyaki Duck Liver & Teriyaki Eel

¥ 198 /15'] Standard
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New Zealand Lamb Rack (2 pieces) with Nuts Sauce

¥ 358 /{5 standard
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Grilled Duck Liver, Miso and Radish

¥ ]88 /{5 standard
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Grilled Red Devil Shrimp s L
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¥218 /1l standard I' ; : A
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Chicken Wing with Yuzu Pepper Y628 1B A dara

¥ 48 /WJ Standard
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Shitake Mushroom with Garlic Sauce

¥ 32 /15“ Standard

LS
el DL 2

Scallop and Shitake Mushroom

¥ 98 /15“ Standard
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Vegetable Tempura

L 68 /13l standard
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Shrimp Tempura

¥ 158 /WJ Standard

A7 —niE
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Red Devil Shrimp

¥218 /{5l standard

B IS OB %870y 7 &t
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Abalone, Scallop, Mushroom, Wasabi and Sea Salt Tempura

¥228 /{5l standard
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Soft Shell Crab with Curry Sauce

¥ 98 /1Z]—|J Standard
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Avocado Tempura e Deep-fried Mozzarella Cheese

¥58 /fl standard i o ¥68 /{5l standard
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Baguette and Shrimp Paste with Uni

: ¥182/1§’J Standard.
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Sweet Potato

479 /13l standard
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Duck River Cheese & Truffle Spring Roll

¥ 158 /{5l standard

e =08 = R
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Salmon Rare Cutlets

¥ 138 /5l standard
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Stir-fried Mushrooms with Butter and Sake

¥ 48 /177—” Standard
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Grilled Asparagus Teriyaki

¥ 88 /{5l standard
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Stir-fried Garlic Spinach

¥ 48 /{5l standard
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Stir-fried Vegetables

¥ 58 /15'] Standard
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Grilled Eggplant& Sea food with Miso Sauce

-2 108 /fll standard
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Grilled Corn with Butter and Soy Sauce

e 38 /15'] Standard
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Beef Tongue, Miso and Demi-glace Sauce

¥ 148 /{5 standard
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{ﬁ{J'HM 5 lz\il HE L—I:ﬁlz Igl.]gl ,f& Japanese Cheese Cake with Fresh Berries and Vanilla Bean Cream

Australian M5 Rib Eye Rice Bowl _ ¥58 /{5 standard

¥ 328 /{5l standard
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Inaniwa Udon (Cold or Hot)

¥ 48 /W Standard
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Tuna Toro and Salmon Roe Rice Bowl

¥ 418 [l istandard’ == s :
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Teriyaki Eel Rice Box

¥ 188 /5 standard
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Yogurt Parfait - Lychee Sake Soup . ﬁ ffﬂﬂ?@iﬁ Eﬁﬁﬁ%g’:}ﬁ)}{ﬂﬂ {%E*ﬁ
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Strawberry Yuzu Parfait - Mascarpone Cream, Sponge Cake

Strawberry Compote, Vanilla Ice Cream, Yuzu Sorbet

¥58 /{5l standard

¥ 58 /15'] Standard
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Fruit Platter

¥]118 /15| standard
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Green Tea and Red Bean Créme Brulee - Shiro Miso Senbei

¥68 /15 standard
By MRBERE 2L b 9T XL T4 27 — 2
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Warm Red Miso Tart - Caramel Ice Cream

¥ 68 /{5l standard
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Lemongrass Highball
P WCWET, VRS IABE W E DY S —  RIBTE
FrEREEEIN, M2, W

B, Tk Lemongrass Shochu, Honey-Ginger Cordial,
Citrus Juice, Topped with Carbonated Tea

¥90 /R glass
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Matcha Negroni

FRIEBER, X< BIR, 208 -
PRAS K, AEAEIRSE S, B e
a Shochu, Mancino Sak j\ Vermouth, Campari
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Lemongrass Gin, Beefeater Pink Gin,
Aloe Jam, Shiso, Lime Juice, Soda

90 /1% glass
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