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~Today’s recommended Sashimi~

Kitani Fisheries Carefully Selected Finest Tuna

« FAZKERE RERPE 3,600 + tax

Today’s complexion

- FHOEE~F Y EDE~ 3,000+ tax
Tuna and sea urchin
- K5 & ESF 3,000+ tax
Seared tuna with truffle sauce
XY FV 2TV —X 3,000 +tax
Red sea bream wrapped in sea urchin
- B0 E/TEF 3,000+ tax
Red sea bream carpaccio ~Mustard sauce~ .
c HBD NNy Fg~vIHX— =X~ 1,800+ tax
Caviar and white fish seasoned with kelp
- Fr T EHBOEAHIA 2,500+ tax
e el - -

LR PEBDSICHEDAZ2 RIS EbhTHEIZT,
HERPEED 2FH L E, FRPELELLEFY) L EEFDEHE,
D20 THEEBEHEETHWEENTEIET,

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 chefand the smiles of the customers who enjoy it.
The combination of these two is called complexion.

XAEY — AR EHRBEALET,

A separate service fee will be charged.



~Omi Beef~

Aitchbone
- 4 FF (50g) 3,500 + tax

Sirloin

By - (50g) 4,300 + tax

Seared inner thigh ceviche

D SAHDRK ) & & —F x ~ceviche~ 3,000 + tax

Braised shank meat in red wine

c FTRRDIRT 4 > FHAA 3,000+ tax

Seared sushi

- X Y FA]
Red meat (2pieces)
- IRg (2F) 1,000+ tax

Aitchbone(Zpieces)
A FF CHE 1,150+ tax

Sirloin (Zpieces)
cH—og> (28) 1,450 + tax

XAEY — AR EHRBEALET,

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

Marinated Monkfish Liver with Nara-zuke (Sake Lees Pickles)

- BRFO S RIF VA 1,100 +tax
Caviar and Sea Bream Tossedwith KelpCaviar and Kombu -Cured Sea Bream
- Fr T EEOBHAA 1,100 +tax
Simmered Mountain Vegetables in Light Dashi Broth
- UIRDOHR L 1,100 +tax
Salmon roe and salmon mixed parent and child
e HF—EE WS L DEFAIZ 1,300 +tax
Tiger prawns and green vegetables with creamy dressing
HFEELERD 2 V—-LAHAIL 1,300 +tax
Red Sea Bream Simmered in a Light Soy-Based Broth
- B DOF AN 1 1,800 +tax
Karasumi ~ Dried mullet roe ~
- -7 2,500 +tax
Grilled shark fin
EE LD 12,000+ tax

XAEY — AR EHRBEALET,

A separate service fee will be charged.



AP

¥ D & LB

~French Special Food ~

Roasted sea bream ~ Sauce saffron ~

cHOZ—X}p ~H TS5 — X~ 1,800+ tax

Pan-fried sea urchin and sea bream ~ Silky Cauliflower Purée ~

cHEEAEEBOLF L ~H Y TFT—DE 2L~

2,500+ tax
French Hors d'OC'IIVI"C‘S ‘
- ZL>FF—FTn 2,500 +tax
Roasted sea bream ~ Consomme soup ~
- EBHfgoo—XF ~a2 Y/ AR — T~ 2,500+ tax
Sea bream and prawn aquapazza
- B HEGEDT 2 TNy 7 2,500+ tax

Roasted Kuruma Prawn ~ Herb Butter Sauce ~

cHFEDIT—X P ~N—TNF— ) — X~ 3,000 +tax

Braised shank meat in red wine

c TRARDIH T £ > FHAA 3,000 + tax
Roasted monkfish ~ Beurre Noisette ~
DD — X ~T— Ty P~ 3,500 +tax

MAEY —E 2B ETRMELET,

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

Roasted spiny lobster ~ Sauce americaine ~

FRFEED DI —X P ~TA Y —X— X~

Spiny lobster salad

- FEBE DY Z 5T

Spiny lobster tempura

- FBGE D XATRE

Japanese Spiny Lobster Served in a Delicate Consommé

HEBHEED T XX — T T

KA
~Tempura~

Deep-fried Tiger prawns with sea urchin

- g Z DESIH I

Deep-fried sea urchin

- EfFOEF VBT

Tuna rare tempura

S VY3 )

Spiny lobster tempura

- FHUFE DK IFE

MAEY —E 2B ETRMELET,

A separate service fee will be charged.

3,500+ tax

3,500 +tax

3,500+ tax

3,500 +tax

3,200+ tax

2,800+ tax

3,200+ tax

3,500+ tax



v A

FRHE

~Cooked rice~

The rice set

- HiFtk & v F 1,000 + tax

Rice in a clay pot and Obanzai

c LHHICT BRL w2 O EFITA T 1,200+ tax

Today’s cooked rice in clay pot

- XH DA+ #HHK 1,400+ tax

Rice and salmon roe in a clay pot

ct#IcT ALYV S5 1,500 +tax

Omi beef tendon rice cooked in a clay pot

« LFIC T VILE T U oMKAZR K 1,700+ tax

Cooked rice with raw sea urchin and raw bean curd

* KA BBIR DL ESFE 5558 H 17 1,700+ tax

Grilled medium fatty tuna and raw sea urchin salmon roe

cHHEBR Y ELEEFFS ST 1,800+ tax

Flounder with sesame sauce boiled rice in dashi

- B DBSEE I E 1,200+ tax

XERBEICITIFHH & EFEOYI3o & F 5, Therice comes with miso soup and pickles
XAk 30 #FEERFEj#E & * 7, Clay pot takes 30 minutes
XL GE 2 NEID 6 D EFEXINC % Y FF, Clay pot mustbe ordered for Zpeople
XERFEDERFL It 1 NFiicZ v # 5, The prie of rice is for Iperson

XAEY — AR EHRBEALET,

A separate service fee will be charged.
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~Desert~
Chocolate Cake
v Zaar 1,200+ tax
Today’s Bla‘ncmange
- AKHOZZ7>~v>2x 800+ tax
Today’s mousse and frozen sweet )
cAHDA—XE 70 —X 27— | 1,000+ tax
Cheesecake Croquette
c F—RX o —Fanys 800+ tax
Desert set
1,800+ tax

s FHF— by}

MAEY —E 2B ETRMELET,

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

Chef’s recommended 4dishes

- PERELE 447 9,000+ tax

Chef’s recommended 5dishes
- BIERFEY 543 12,000+ tax

Chef’s recommended 6dishes
c bDPONEGEZ FANFBERELY 645

[ 471 7 CEBIC A o BP0/ 2 —X]

16,000+ tax
7Y
~Pairing~

Pairing 3kinds

e RFY T 3 9,000+ tax
Pairing 4kinds

e RTFY 2 4BE 12,000+ tax
Pairing 5kinds

- RFY 58 20,000+ tax

MAEY —E 2B ETRMELET,

A separate service fee will be charged.



