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~Today’s recommended Sashimi~

Kitani Fisheries Carefully Selected Finest Tuna

- FHEKEE RERIHE 3,600+ tax

Today's complexion

- FHDEE ~# ) Ebe~ 3,000+ tax
Tuna and sea urchin

- Ay & ESF 3,000+ tax
Seared tuna with truffle sauce

- KK Y PV =27 —X 3,000+ tax
Red sea bream wrapped in sea urchin

- B0 E/1E X 3,000+ tax
Red sea bream carpaccio ~Mustard sauce~ )

c BIFDIGNN Yy Fa~F XA — N — I~ 1,800+ tax
Caviar and white fish seasoned with kelp

- Fr T EHBOEBAAIL 2,500+ tax

Beazit- - -

LB RBDSICHADE# R3S EbhTEHEY ZT,
FIBERDEED EFRLRE, ENEELEL LI OEEEEEFRORE,
ZD2OFDTTEE L IFTE T EENTEY T,

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.

KRBT — C AR ETEBBLET,

A separate service fee will be charged.
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~Omi Beef~
Aitchbone
- 4 FF (50g) 3,500+ tax
Sirloin
BV —o1 > (502) 4,300+ tax
Seared inner thigh ceviche
S dHDK Y+ & — F = ~ceviche~ 3,000+ tax
Braised shank meat in red wine
c FTARDIRT £ > FAE 3,000+ tax
Seared sushi
- X VFA]
Red meat (Zpieces)
g (2H) 1,000+ tax
Aitchbone (2pieces)
- AFF (2 éﬁ 1,150+ tax
Szr]om (2pieces)
. > CHK) 1,450+ tax

KRBT — C AR ETEBBLET,

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

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

- BAT DR REVHIA 1,100+ tax
Caviar and Sea Bream Tossed with KelpCaviar and Kombu-Cured Sea Bream

- F &7 & EDLBAHIL 1,100+ tax
Salmon roe and salmon mixed parent and child

- F—EXE 0 LDFTFRIA 1,300+ tax
ngt?r prawns with creamy dressing

- EHED 2 Y —AARIA 1,300 +tax
Red Sea Bream Simmered in a Light Soy-Based Broth

- BFOE N 1T 1,800+ tax
Karasumi ~ Dried mullet roe ~

- 53 EE 2,500+ tax
Grilled shark fin

XS ON 12,000+ tax

MABY— AR ETRRE L ET,

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

Roasted sea bream ~ Sauce saffron ~

B DO —X P ~HT T — R~ 1,800+ tax

House-Smoked Morning-Fresh Duck
- Fr o BOAKEXE—2 2,000+ tax

Pan-fried sea urchin and sea bream

c EESFE B ORT L 2,500+ tax

French Hors d'oeuvres

7L FF— T 2,500+ tax

Roasted sea bream ~ Consomme soup ~

B O —X P ~22 ) AR — T~ 2,500+ tax

Sea bream and prawn aquapazza

- BIFE HBGFEDFT 2 TNy Y7 2,500+ tax

Roasted Kuruma Prawn ~ Herb Butter Sauce ~

cHFEDT— X fP ~N—TNH— ) — X~ 3,000+ tax

Braised shank meat in red wine

c TRRADIYT A4 > FAA 3,000+ tax
Roasted Lobster
s FP—NFED T — X} 3,500+ tax

MABY— AR ETRRE L ET,

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

Roasted spiny lobster ~ Sauce americaine ~

FABBGFED D —X P ~TF AV —X— X~ 3,500+ tax

Spiny lobster salad )

c REBE OV AT 3,500+ tax
Spiny lobster tempura

 FHIEE O KIHE 3,500+ tax
Japanese Spiny Lobster Served in a Delicate Consommé

- FBBED =2 > ) AR — T T 3,500+ tax

KIiheE
~Tempura~

Deep-fried Tiger prawns with sea urchin

- BHEOZSFE T 3,200+ tax
Deep-fried sea urchin _

- EfFOEF VBT 2,800 +tax

Seasonal Spring Vegetable Tempura

- BRETH D KArHE 1,800+ tax
Tuna rare tempura

- KHG L T KIRE 3,200+ tax
Spiny lobster tempura

- PEWFE D KIFHE 3,500+ tax

KRBT — C AR ETEBBLET,

A separate service fee will be charged.
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~Cooked rice~

The rice set

- Hiflk & > F 1,000+ tax

Rice in a clay pot and Obanzai

- LFHICT WL 2 ) EHEITA XL 1,200+ tax

Today'’s cooked rice in clay pot

- K H DL HHK 1,400 +tax

Rice and salmon roe in a clay pot

- tHICT HWLeVEib 1,500+ tax

Omi beef tendon rice cooked in a clay pot

« FHIZT VDLFEIT U DA AR 1,700+ tax

Cooked rice with raw sea urchin and raw bean curd

- MoA Bk DEZESTE B5GEH T 1,700+ tax

Grilled medium fatty tuna and raw sea urchin salmon roe

- thE BK Y ELEEMFS YT 1,800+ tax

Flounder with sesame sauce boiled rice in dashi

- B DB IFE 1,200+ tax

XEBEICIZFHIN & FE DY o Z F 7, The rice comes with miso soup and pickles
XL51% 30 P EEBFE]#EZ F T, Clay pot takes 30 minutes

XL 2 NI 6 D ZVEXIC % ) FF, Clay pot must be ordered for Zpeople
XEREDERFEZ I 1 ANFTICZ Y * 9, The prie of rice is for Iperson

MABY— AR ETRRE L ET,

A separate service fee will be charged.
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~Desert~
Chocolate Cake
Iy Zrazz 1,200+ tax
Today’s Bla{wmangc
cAKHO 77w x 800 + tax
Today’s mousse and frozen sweet )
cAHDAL—XE 78 —X2 7=} 1,000+ tax
Cbeeseca{(e Croquette
c F—RXo—Fapys 800 + tax
De.‘sert set
cFF— Py b 1,800+ tax
AR — T AR ETRRELET,

A separate service fee will be charged.



1 Oh ﬁ

FERELY

~Chef’s recommended~

Chef’s recommended 4dishes

- BEER B 4n 9,000+ tax

Chef’s recommended 5dishes
- MERFELY 53 12,000+ tax

Chef’s recommended 6dishes
« SDPONEEZ AN FBERELY 645

[ 71 7 CHUEI 7o BRI o 2 2 —X]

16,000+ tax
~7Y P
~Pairing~
Pairing 3kinds
cNRFYS 3FE 9,000+ tax
Pairing 4kinds
cNRFYLEE 12,000+ tax
Pairing 5kinds
e NRFY 5RE 20,000+ tax

MABY— AR ETRRE L ET,

A separate service fee will be charged.



