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~Today’s recommended Sashimi~

Kitani Fisheries Carefully Selected Finest Tuna

- FHXKERE  RERADRG 3,600+ tax

Today’s complexion

- AHDEE ~# ) EDHE~ 3,000+ tax
Tuna and sea urchin

- Kig & E7 3,000 +tax
Seared tuna with truffle sauce

AR Y F V27V —X 3,000+ tax
Red sea bream wrapped in sea urchin

- B DESFEZ 3,000 +tax
Red sea bream carpaccio ~Mustard sauce~ )

- BRD NNy F g~ RE— P — X~ 1,800+ tax

BEEEit- - -

LR EBDBICREDHZES LIS EbATEIET,
PR BB =P E, FAPELGL LD Y 0 EE O EEERFDZE,
CED2OPPITTEEEFTE 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.

MEEY—E AR EREKLET,

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

Aitchbone
- £ FF (50g) 3,500+ tax

Sirloin

cH—nm A2 (50g) 4,300+ tax

Seared inner thigh ceviche

D EHDK Yt & —F - ~ceviche~ 3,000+ tax

Braised shank meat in red wine

c FTARDIRYT A >~ Hh% 3,000+ tax

Seared sushi

- X Y FA]
Red meat(Zpieces)

- g 2H) 1,000+ tax

Aitchbone (Zpieces)
GEE B

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

1,150 +tax

MEEY—E AR EREKLET,

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

Caviar and White Fish with Kombu Marinade

- Fy T EHEEDBHAA

Salmon roe and salmon mixed parent and child

s H—rrE W LDHEFAIZ

Tiger prawns with creamy dressing

- EYEED 2 ) — A FfLA

Red Sea Bream Simmered in a Light Soy-Based Broth

- BRFOELN

Fresh Sea Urchin with Creamy Sesame Tofu

- £ ESTE VT

Parboiled Pike Conger

- BB 5

Karasumi ~ Dried mullet roe ~

- AXH EE

Grilled shark fin

SEZ LD DN

XKAB— AR THBRE L ET,

A separate service fee will be charged.

1,100 +tax

1,300+ tax

1,300+ tax

1,800+ tax

2,000+ tax

2,000+ tax

2,500+ tax

12,000 + tax



wo A

oD &4

~French Special Food ~

Roasted sea bream ~ Sauce saffron ~

B —X } ~H 75—~ 1,800+ tax

House-Smoked Morning-Fresh Duck

- H B BDOEHFKEX T —2 2,000+ tax

Confit of Sweetfish with Tomato and Basil Oil Sauce
oz P RENTADL AN —X 2,000+ tax

Pan-fried sea urchin and sea bream

- LS EBIOFT L 2,500+ tax
French Hors d ’oeuvres‘ X

s ZLFF—FTn 2,500+ tax
Roastgd sea bass ~ Consomme soup ~

c AXFOE—X P ~Z AR — T~ 2,500+ tax
Sea bream anq’ prawn aquapazza

- B S HEDT 2 TNy Y 2,500+ tax
Braised shank meat in red wine

c TRHRADIRT 1 > EAA 3,000+ tax
Pan-Seared Abalone Steak ~ He{b Butter Sauce ~

IR T —F ~nN=TNH— =X~ 3,500+ tax

XKAB— AR THBRE L ET,

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

Roasted spiny lobster ~ Sauce americaine ~

FBHEED T — X | ~TAY L — X — X~

Spiny lobster salad

- FEAFZE DV F XU T

Spiny lobster tempura

- FEIEE D KAhiAE

Japanese Spiny Lobster Served in a Delicate Consommé

- FEBED 2 AR — AT T
KAAAE

~Tempura~

Deep-fried Tiger prawns with sea urchin

- Blg 2 O ZSH51T

Deep-fried sea urchin

- EfFOEF VB

Seasonal Vegetable Tempura

- BUEETH D KA

Tuna rare tempura

- KB L T FIGE

Spiny lobster tempura

« FBIEE D XLIiHE

XKAB— AR THBRE L ET,

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

1,800+ tax

3200+ tax

3,500+ tax
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~Cooked rice~

The rice set

- At v P 1,000 +tax

Rice in a clay pot and Obanzai

c FHICT L2 Y EFILAST 1,200+ tax

Today's cooked rice in clay pot

- XHD L5588k 1,400+ tax

Rice and salmon roe in a clay pot

cFFCT L eV Ein< b 1,500+ tax

Omi beef tendon rice cooked in a clay pot

« £FHIC T XDLFT U DA R 1,700+ tax

Cooked rice with raw sea urchin and raw bean curd

- A B Ik DAEZESFE B 5E#H T 1,700 +tax

Grilled medium fatty tuna and raw sea urchin salmon roe

chE BSK Y ELEESFS ST 1,800+ tax

Flounder with sesame sauce boiled rice in dashi

- BRF D E DA E 1,200+ tax

XEBFIZ IR & B OYD3 2 % # 5, The rice comes with miso soup and pickles
X592 30 HFEFERFEZ B & F 7, Clay pot takes 30 minutes

XL 2 NFiD 6 D ZWEXIC & U #F 9, Clay pot must be ordered for Zpeople
XEBEDERFT I 1 AFiick ¥V £5, The prie of rice is for Iperson

MEEY— AR EREKLET,

A separate service fee will be charged.
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~Desert~

Chocolate Cake

g Fwv ez 1,200+ tax
ﬂdy@&@am%m )

cAHOZ7Z vz 800 +tax
Today’s mousse and frozen sweet X L

cAHDL—XE 70 —X 2 FHF— | 1,000+ tax
Duo of Lemon and Raspberry Macarons

28V my ~fEEEE KR~ 800 + tax
LM@@wt

cTHF—FE2} 1,800+ tax

XKAB— AR THBRE L ET,

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

Chef’s recommended 4dishes
- BEERBY 447 9,000+ tax

Chef’s recommended 5dishes
- BIEER B F¥ 543 12,000+ tax

Chef’s recommended 6dishes
c SDPONLHESR P AN FBER BY 65

[ 271 7 CEBIC 7% o a8l 5 o e 2 —X]

16,000+ tax
NFY
~Pairing~
E T 38 9,000+ tax
SEE Y 48 12,000+ tax
Y 5 g 20,000+ tax

XKAB— AR THBRE L ET,

A separate service fee will be charged.



