FAF— X 1—
Dinner Menu

®A

Kaiseki

%% 24,200
Kaiseki “Aoi”

FEI—-X
Special Set Dinner

TAFT—O—R H—7&%—7 £&H] 22,000
Dinner course “Surf & Turf”

Fft A—=T & XY EFF 2B BT « LAT —F I,
FRSERHEL. T —h

Appetiser, soup, sashimi, 2 pieces of seared sushi,

choice of beef tenderloin or abalone, 5 pieces of sushi,

miso soup and choice of dessert

T4F—0—R &} 18,700
Dinner course “Yorokobi”

RIS S Y B KIRR. ST « L ER 4B KRB L. TH—
Appetiser, sashimi, simmered dish, tempura, beef tenderloin,

4 pieces of sushi, miso soup and dessert

747 —1=X hE%] 14,850
Dinner course “Quintet

FAIGE Y T F T T SRR L BRI T « L

Appetiser, sashimi, Foie Gras steamed egg custard, beef tenderloin,

4 pieces of sushi, miso soup and dessert

(S) Signature dish

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



A La Carte

axREzL 990
Boiled green vegetables

KIREKRDY S X 990
Sliced white radish and pot herb mustard salad

7 AINZIBPT 1,430
Boiled green asparagus

INFHITHL 1,430
Deep-fried baby yam with tempura sauce

i/ \ S RIGJE 1,760
Grilled salmon belly

AHDERE £EF 2,090
Today’s tofu with sea urchin

NZEMI MDY SH A b—tI1 2,200
Crab meat and tomato salad

EERTIY VY ALY — 2,530

Sea urchin pudding with consommé jelly

MIHTZE 3,520
Japanese style assorted appetiser
BREY Y 4,180

Assorted appetiser

M 411

Soup

ZEDA—T 1,320
Monthly seasonal soup

B L 1,320
Steamed Egg Custard

ZN =T {AL ) 1,980

Today’s fish clear soup

T+ 77 oREAL b a1TE 3,080
Foie Gras steamed egg custard with thick truffle sauce
(S Signature dish () Vegetarian dish

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



HEY

Sashimi

HiE! &Y a8 (BN 81E) 9,350
Assorted sashimi (8 kinds of seafood)

HEAOHEY XiE . DTEY 4,290
White meat fish sashimi or thinly sliced sashimi “Usuzukuri”

KEETRE 4,070
Red tuna

AEEHR SO 6,380
Prime tuna (Chutoro)

Nl 9,350
Fatty prime tuna (Otoro)

6 (EE) 9,350

Japanese live abalone
(—#2009#2E) *One abalone is approximately 200g

FREE (EE) 100g 4,070

Japanese live lobster (
(—E3509%2E) *One lobster is approximately 350g

X im

Tempura

PR D KIFHE 2,090
Vegetable tempura

BEDK IR GAK) 4,400

Prawn tempura (5 pieces)

RiFFER) 58 5,280
Assorted tempura

0D KIFHE 9,350

Abalone tempura

(S Signature dish () Vegetarian dish

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



R BERE (—E350912)

Japanese Lobster
14,250~
*One lobster is approximately 350g

HBHFHDFREZE HEO FEL,

Please choose your favourite cooking style.

RIS BRARGE S
Sashimi Teppanyaki

INEREILC SRS

Hot pot soup style  Roasted in the shell

Z1840 C BER

Boiled with salt Simmered with egg sauce

B %} I8 (—#R200972%)
Japanese Abalone
9,350~

*One abalone is approximately 200g
BHHDIFIREZ LRV T ELN,

Please choose your favourite cooking style.

RIS ERARGE S

Sashimi Teppanyaki
RiImHE BE/INVMERSE
Tempura Herb-crusted grilled

(S Signature dish () Vegetarian dish

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



A ENIE
Seafood

TREER 4,070
Grilled rock fish-"Kinki" fillet

FEEE (EE) 14,250~

Japanese live lobster
(—E350g972%) *One lobster is approximately 350g

kAR () 9,350

Teppanyaki Japanese live abalone

XN A IE
Meat
K (Z A1) BDR NG 2530

Charcoal-grilled chicken

INEEBDIEE XX kg (BIREE) 3,080

Pan-fried Berkshire pork loin with salt or miso paste

EENSF =M 6,380

Thinly sliced Japanese prime beef rolled with seasonal vegetables

BEMF L AT —F 8k 100g 7,150

Teppanyaki Japanese prime beef tenderloin steak

BENF T —0O4 X7 —F 8 Xix B B 150g 10,450

Japanese prime beef sirloin steak teppanyaki or teriyaki

74795 BENMFLLAT—F NUJT—-V—2X 13,750
Teppanyaki Foie Gras and Japanese prime beef tenderloin
with perigueux sauce

(S Signature dish () Vegetarian dish

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



Fa 77hHILE
Sushi A La Carte

(S signature dish ) Vegetarian dish

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



#F 7 B

Sushi A La Carte

RIRK V) FE]

2 pieces of grilled sushi

x W EFERYEDOE 5B

5 pieces of assorted grilled sushi

Fo&Yabhte TRl 88

8 pieces of assorted sushi “Tsuki”

FrlRY et M) 98

9 pieces of assorted sushi “Hana”

i Y

Nigiri Sushi

REBE

REAS
REAS

H+58

7RE
HREE
HEE

WX SR F
HE

it
O/S.:/

o

7

/

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

28 2,750
5,500
8,800
11,000
one
piece
Big “"KURUMA” prawn 3,850
Fatty prime tuna (Otoro)
: 1, 760
Prime tuna (Chutoro)
Live abalone
Geoduck 1,650
Sea urchin
Ark shell 1,540
“BOTAN" shrimp
“KURUMA” prawn 1,430
“IBARA”crab milt
White meat fish
Surf clam 1,210

“TSUBU” shellfish

(S Signature dish

15%

() Vegetarian dish




= Y

oL . one
Nigiri Sushi piece
VI = Red tuna
=L/ Yellow tail 990
i Hourse mackerel
S Squid
W< 5 Salmon roe 880
I\F Sea eel
o= Pen shell

770

N Gizzard
EF Japanese omelet

e 550

K Vegetable
=)
Roll Sushi
& ABRNE Fatty tuna roll
RELAE Fatty tuna and leek roll 3,190
EATKE Fatty tuna and pickles roll
TR B Tuna roll
INTFE Sea eel roll 1,650
MNESEES Wasabi roll
MES Pickle roll
wBLZE Sour plum roll 250
h o & Cucumber roll
AU & D& Gourd roll

(S Signature dish () Vegetarian dish

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



B=E

Rice and Noodles

FEES EA GRS
Inaniwa udon noodles (hot or cold)

ZIE GRS

Buckwheat noodles (hot or cold)

HBRAT A8 BE
Rice with salmon flake, plum or seaweed served with green tea

REIR EFR XIS B

Japanese porridge with vegetables or plum

MEIR

Japanese porridge with crab meat

SCTERINEBHT B REL

Clay pot cooked white rice, pickles and miso soup

EROZINER B ARE L

Clay pot cooked white rice with sea urchin, pickles and miso soup

STBEFNEYREL

Assorted sashimi on sushi rice, pickles and miso soup

(S Signature dish () Vegetarian dish

15%

990

990

990

1,320

1,760

2,090

4,290

3,300

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



F 4 — p

Dessert

TIIZv A 1,430
Vanilla ice cream and tapioca with Gula Malacca

RA=TU 1,430
Mango pudding

ZEORY A7 hA—E ) — 1,430
Seasonal fruits with Cointreau jelly

BRERD&HDAd+D 1,430

Macha no Anmitsu
Vanilla ice cream and macha-agar with red bean and syrup

HIEDT)al 1,430

Red bean brilée

L=y
Fruits

Ry &€ 2,750

Assorted seasonal fruits

BMEEIR7 AOY 3,080
Mask melon from Shizuoka prefecture

(S Signature dish (V) Vegetarian dish

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



	01 Dinner course 8%
	02 Dinner alacarte 8%
	03 Dinner alacarte 8%
	04 Dinner alacarte 8% 
	05 Dinner alacarte 8%
	06寿司アラカルト表紙
	07 Dinner sushi alacarte 8%
	08 Dinner sushi alacarte 8%
	11 Dinner alacarte 8%
	12 Dessert 8+食後酒%



