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New Year’s Lunch Kaiseki
16,500

HiAMEE £EFT BHeE Lz

White Sesame Tofu with Sea Urchin, Wasabi

r Lo LEARZE L

Boiled Japanese Parsley and Shimeji Mushrooms

with Sesame Sauce

BHaEHE (HAT Z2ETF

Simmered Kuruma Prawn / Japanese Omelet
Y—vihE SSmERll

Salmon Rolled with Radish / Simmered Black Soybeans

KNILEBIEE ief EFHE BOEAS BE MT &5
Grilled Chicken with Salt, Broiled Rice Cake, Vegetables
and Gold Leaf

7RER AR
Red Bean Rice with Sesame Salt

s RAWEHR X =M SABH LHEE
Tuna, Sea Bream, Yellowtail, Squid with Soy Sauce

HARIRR =T E BAS B FN\THREE St
Simmered Japanese Radish,
Wagyu Beef with Miso, and Vegetables

M7 BEEFE b L& IR RAF &g HREFX
Seared Scallop, Japanese Horseradish flower,
Salted Kelp, Yam, Plum and Aromatic Vegetables

TEREEER REEN4F/\EEE

Grilled Red Bream / Kuroge Wagyu Beef Rolled with Burdock
Tz (T Ch A FETE

Pickled Turnip / Pickled Ginger / Ear of Rice

BREIRE

Clay Pot Steamed Crab Rice

47 ZERET AT FOY
Soy-marinated Salmon Roe / Miso Soup
Japanese Pickles

TARAANR=FOAWTH 7)L—XR — ZT IR —
Mascarpone Soup with Blueberry, Raspberry

¥4 8%
Kiwi Fruit, Rice-Flour Dumplings

KEMTRIETARATEEREZRAHEY, Y —E2R 15%Z2HLRITES,

All prices are inclusive of prevailing tax in Japanese Yen and subject to 15% service charge
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Beef Steak and Sushi Course

Geft, B, . HARBS — R A U™ ORET I

Appetiser, Simmered dish, Steamed dish, Be Assorted Sushi

Clear soup, Dessert

TVFER
Lunch Set Menu

iz £
New Year’s Cold Soba Set
S, BME, REOITHE. KR, 21X (B . BY

Appetiser, Japanese New Year Soup, Marinated Red Tuna on Sushi Rice,
Buckwheat Noodle with Pickles Seafood and Vegetable Tempura

& [RAE] F5

New Year’s "UOGASHI” Sushi Set

Fft. BHAE, EYVHFR 108, KRt

Appetiser, Japanese New Year Soup, 10 pieces of Sushi, Miso Soup

Y BRA4I & GRS
New Year’s Wagyu Beef Sukiyaki Set
Jeff. BHEE. 49 k. #HEk. &Y. Rt

Appetiser, Japanese New Year Soup, Wagyu Beef Sukiyaki Style with Rice
Pickles, Miso Soup

KREMETILTARATHEEREZRAEY, BT —ERR 1% ZBLRITES,

All prices are inclusive of prevailing tax in Japanese Yen and subject to 15% service charge
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New Year’s “OMAKASE” Dinner Kaiseki
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Boiled Wild Vegetables, Kelp with Herring Roe

fHzd L HElE mOEM

Vinegared Sea Bream, Five-Color Pickled Vegetables, Tied Kelp
B F v T HAYER ==

Sea Urchin, Caviar Sushi with Shiso Blossom and Wasabi
MEoNESMEIT TV —X

Deep Fried Abalone with Rice-Flour, Liver Sauce

FTHMERL EIRERL EEES

Sweet Fish / Black Beans / Dried Mullet Roe

KILFEIREE 5t 8FHEE HoHAS X T €8
Grilled Chicken, Broiled Rice Cake and Vegetables

7RER ARG
Red Bean Rice with Sesame Salt

EREREEARE ARER X Ei 5158
Bluefin Tuna from Oma, Aomori -
Kelp-Marinated Longtooth Grouper, Yellowtail and Squid

FRBEEER B/\F BAS & XDt MF
Simmered Spiny Lobster and Vegetables

A EHZE L AR F B B B E T A
Steamed Egg Custard with pufferfish, Grilled pufferfish roe,
Grilled Leek and Scallion Sauce

EMRARGE ILChH BEMNFRAE ROEF
Grilled Rockfish with Saikyo Miso/ Charcoal-grilled Kuroge Wagyu

HEREIRE A7 ZERE

Clay Pot Steamed Sea Bream Rice/ Soy-marinated Salmon Roe
T BDWY

Miso Soup / Japanese Pickles

SEORYBREE
Assorted Fruits

KEMTRIETARATEEREZRAHEY, Y —E2R 15%Z2HLRITES,

All prices are inclusive of prevailing tax in Japanese Yen and subject to 15% service charge




