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~Today’s recommended Sashimi~

Kitani Fisheries Carefully Selected Finest Tuna

- FEZKERE RERAME 3,600+ tax

Today’s complexion

- FHOEE ~# ) Sb¥~ 3,000+ tax
Tuna and sea urchin
- Kfg & EfT 3,000+ tax
Seared tuna with truffle sauce
AR Y FJ 27V —X 3,000+ tax
Red sea bream wrapped in sea urchin
- BP0 Z/1E 3,000+ tax
Red sea bream carpaccio ~Mustard sauce~ ‘
c BIFD NNy F g~V RE— Y — X~ 1,800+ tax
Caviar and white fish seasoned with kelp
- Fr T ARDEBHERIA 2,500+ tax
BEkit - - -

LR ZEBDBICIIAOHEZEZ LIS EbhTEHI T,
PIBERPEBO P LA E, FRPELEL LD Y O EEEEEFDEE,
ED2OFPTEEEFITE T ELNTEIET,

What is complexion « - -
It is often said that the way to identify fresh fish is to look at the fish’s eyes.
Fresh fish carefully selected by the head chef and the smiles of the customers who enjoy it.
The combination of these two is called complexion.

MAGEY — AR ERBE L ET,

A separate service fee will be charged.
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~Omi Beef~

Aitchbone
- £ FF (50g) 3,500+ tax

Sirloin

cvr—ne A > (50g) 4,300+ tax

Seared inner thigh ceviche

D SHDK V& & —F - ~ceviche~ 3,000+ tax

Braised shank meat in red wine

« TR DIRY A > Hih% 3,000+ tax

Seared sushi

- X VFa]
Red meat(Zpieces)

- g 2CH) 1,000+ tax

Ajtchbone (Zpieces)
S

Sirloin (Z2pieces)
cHF—ofr CH) 1,450+ tax

1,150+tax

MAGEY — AR ERBE L ET,

A separate service fee will be charged.
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~Japanese Special Food ~

Monkfish liver simmered with Japanese pepper

- BRI 1,100+ tax
Salmon roe and salmon mixed parent and child

- =20 bDFTFHIA 1,300+ tax
Tiger prawns and green vegetables with creamy dressing

- HELERD2 Y —ALRAIA 1,300+ tax
Yellow tail and radish stewed in soy sauce

c &Y EXRDOYAE 1,800+ tax
Karasumi ~ Dried mullet roe ~

- BXE EE 2,500+ tax
Grilled shark fin

SEZ LN 12,000+ tax

XKAEY— AR ETEEBLET,

A separate service fee will be charged.
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~French Special Food ~

Roasted sea bream ~ Sauce saffron ~

B —X }p ~HTF2— R~ 1,800+ tax

Pan-fried sea urchin and black cod ~ Citrus-flavored beurre blanc sauce ~

cAEFIEEPODFET L ~HESE T T 5 — X~

2,500+ tax

French Hors d ’oeuvres‘ X

s ZLYFF—FTn 2,500+ tax
Roasted black cod ~ Consomme soup ~

- EBropn— P ~F2 2 AX— T~ 2,500+ tax
Black cod and prawn aquapazza

cHEDOLHEBEED T O TNy Y 7 2,500+ tax
Roasted sea urchin and red sea bream

- EESFEEID 7 —X P 3,000+ tax
Braised shank meat in red wine

c FTRRDIT £ > EAA 3,000+ tax
Roasted monkfish ~ Beurre No{sette ~

O D — X P ~T = T P~ 3,500+ tax

XKAEY— AR ETEEBLET,

A separate service fee will be charged.
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~Spiny lobster~

Roasted spiny lobster ~ Sauce americaine ~

FBHED T — X F ~TFTAY L — X — X~

Spiny lobster salad

- FEGFZE DY F XAV T

Spiny lobster tempura

- FEUEE D XIAE

KATAHE

~Tempura~

Deep-fried Tiger prawns with sea urchin

- FHE D ESTH T

Deep-fried sea urchin

- EffOEF VB

Tuna rare tempura

- KL T

Spiny lobster tempura

- FBIEE D XLFAE

XKAEY— AR ETEEBLET,

A separate service fee will be charged.

3,500+ tax

3,500+ tax

3,500+ tax

3,200+ tax

2,800+ tax

3,200+ tax

3,500+ tax
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~Cooked rice~

The rice set

- Hik+ > F 1,000+ tax
Rice in a clay pot and Obanzai ) .

- LFICT BRL# Y EEIFAT 1,200+ tax
Today's cooked rice in clay pot

- X H DL HHIEK 1,400+ tax
Rice and salmon roe in a clay pot

- L#ICT HLEV <5 1,500+ tax
Omi beef tendon rice cooked in a clay pot

« LEIC T WL T L DAL TR 1,700 +tax
Cooked rice with raw sea urchin and raw bean curd

- MR BB DEESFE 5B EH 1,700+ tax
Grilled medium fatty tuna and raw sea urchin salmon roe

e ERY EEESF SHIT 1,800 +tax
Flounder with sesame sauce boiled rice in dashi

- BH D YU A 1,200+ tax

XEBEIC IR & BFDYD5o Z F 5, The rice comes with miso soup and pickles
X592 30 B BERFEZ2IE X F 7, Clay pot takes 30 minutes

X L% 2 NFTD 6 D ZWEXIC & Y F 5, Clay pot must be ordered for Zpeople
XEBHEDMEBRFT I 1 NFiicZ ¥ &5, The prie of rice is for Iperson

XKAEY— AR ETEEBLET,

A separate service fee will be charged.
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~Desert~

Gmmbmke‘

L —AT V2L 1,200+ tax
ﬂdykﬂ@ammm .

cAHD 77wz 800 +tax
Today’s mousse and frozen sweet ) .

cAXHDA—XE 70 —X > FHF— | 1,000+ tax
(%wmm@meﬂm

c F-XF—Faprs 800 +tax
L@g@wt

cTF—FE2} 1,800+ tax

XKAEY— AR ETEEBLET,

A separate service fee will be charged.
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~Chef’s recommended~

Chef’s recommended 4dishes

- PIEER B 417 9,000+ tax

Chef’s recommended 5dishes

- BBERFEHE 545 12,000+ tax

Chef’s recommended 6dishes
c SDPONLEE AN EBER BFE 645

[ 271 7 CEBIC 7 o 78 dR A » /e 2 — X ]

16,000+ tax
N7y
~Pairing~
Pairing 3kinds
NS T AT i 9,000+ tax
Pairing 4kinds
cNRFY I L4FE 12,000+ tax
Pairing 5kinds
TP 5RE 20,000+ tax

XKAEY— AR ETEEBLET,

A separate service fee will be charged.



