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~Today’s recommended Sashimi~

Kitani Fisheries Carefully Selected Finest Tuna

- FEZKERE RERILE 3,600+ tax

Today’s complexion

- KHDEEE ~# ) S~ 3,000+ tax
Tuna and sea urchin

- K5 & S 3,000+ tax
Seared tuna with truffle sauce

AR Y) F V27 —X 3,000+ tax
Red sea bream wrapped in sea urchin

- B D ESTEZ 3,000+ tax
Red sea bream carpaccio ~Mustard sauce~ ‘

c BIFIDGNINy Fa~FIH— [}V — X~ 1,800+ tax

Bkt - -

PHLAPRBOSICIEDAZAEE L EDLTEIET,
BIEERI IO M LR E, CHBEEL LF D EEEEFERDZE,
CD20FD U TCHELIFIFETHEENTEY 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.

MAEY— AR ETHBBLET,

A separate service fee will be charged.
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~Omi Beef~
Aitchbone
- £ FF (50g) 3,500+ tax
Sirloin
cr—ne A > (50g) 4,300+ tax
Seared inner thigh ceviche
D SHDK V& & — F £ ~ceviche~ 3,000+ tax
Braised shank meat in red wine
c FTARDINT A4 > EAA 3,000+ tax
Seared sushi
- X ) ZFH]
Red meat(Zpieces)
g (2H) 1,000+ tax
Aitchbone(Zpieces)
A ER (2 ) 1,150+tax
Slrlom (Ppieces)
. y 2CHK) 1,450 +tax

MAEY— AR ETHBBLET,

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

Caviar and White Fish with Kombu Marinade

- Fr T EAGHDEBARAIAL

Salmon roe and salmon mixed parent and child

e H—rrE 0 bDEFRAIA

Tiger prawns with creamy dressing

- EYEED 2 Y —AHRALZ

Red Sea Bream Simmered in a Light Soy-Based Broth

- B DR

Fresh Sea Urchin with Creamy Sesame Tofu

- £ES S VKT

Lightly Seared Pike Conger

- BOFEFE

Karasumi ~ Dried mullet roe ~

- A EE

Braised Whole Kesennuma Shark Fin

- SULIBE S 2> DD D LW

XY — AR ETHEE LT

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
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~French Special Food ~

Roasted sea bream ~ Sauce saffron ~

B DO —Xp ~HTF— R~

House-Smoked Morning-Fresh Duck

- A BOAFKHRE—2

Pan-fried sea urchin and sea bream

- EESFEEROFYT L

French Hors d'oeuvres

s ZLYFF—FIn

Roasted sea bass ~ Consomme soup ~

s XXFPR—X P ~2 2 ARX— T~

Sea bream and prawn aquapazza

- BIFEHBGFED T 2 TN 7

Braised shank meat in red wine

c FTARDIRYT £ > FirA

Pan-Seared Abalone Steak ~ Herb Butter Sauce ~
“BART—F ~N—TNE—— X~

XY — AR ETHEE LT

A separate service fee will be charged.

1,800+ tax

2,000+ tax

2,500+ tax

2,500+ tax

2,500+ tax

2,500+ tax

3,000+ tax

3,500+ tax
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~Spiny lobster~

Roasted spiny lobster ~ Sauce americaine ~

FABHFED D — X P ~TFAY T — X — X~ 3,500+ tax

Spiny lobster salad )
- FEBE DY Z 5T T 3,500+ tax
Spiny lobster tempura
- PEHFE D KATHRE 3,500+ tax
Japanese Spiny Lobster Served in a Delicate Consommé
- PEBED 2 > Y AR —THLT 3,500+ tax
~Tempura~

Deep-fried Tiger prawns with sea urchin

- FlEE OZS T 3,200+ tax
Deep-fried sea urchin

- EffOEF VB 2,800+ tax

Seasonal Vegetable Tempura

 BESITF O T i A 1,800+ tax
Tuna rare tempura

- KL T KAFRE 3,200+ tax
Spiny lobster tempura

- FBUEE D KITHE 3,500+ tax

XY — AR ETHEE LT

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

The rice set

- FHISEE v P 1,000+ tax

Rice in a clay pot and Obanzai

« FHIZT L eV EHBIEA X 1,200+ tax

Today's cooked rice in clay pot

- X HDA55655k 1,400+ tax

Rice and salmon roe in a clay pot

- FFCT RLe VLS5 1,500+ tax

Omi beef tendon rice cooked in a clay pot

« £FHIC T VL FET U DIRAZRBIBR 1,700+ tax

Cooked rice with raw sea urchin and raw bean curd

- A BB DEZEST E B BEHIT 1,700+ tax

Grilled medium fatty tuna and raw sea urchin salmon roe

s il BRK Y EEZEFFi S ST 1,800+ tax

Flounder with sesame sauce boiled rice in dashi

- BIFD K NFE 1,200+tax

XEBEIC I & FEOYI o & &5, The rice comes with miso soup and pickles
XLt 30 B EHFE#IEE F T, Clay pot takes 30 minutes

XL 2 NG 6 D ZEXIC K D T, Clay pot must be ordered for Zpeople
XEBEBOERZZT T 1 NBTicZ Y 9, The prie of rice is for Iperson

XA —E AR ERRELET,

A separate service fee will be charged.
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~Desert~
Chocolate Cake
7y Zaaz 1,200+ tax
Today’s B[agcmangc
=0 800+ tax
Today’s mousse and frozen sweet )
cAHDL—XE 780 —X 27—} 1,500+ tax
Duo of Lemon and Raspberry Macarons
2@~ ey ~fEfEE KR~ 800+ tax
De:vert set
CFF— ke 1,800+ tax
AR — AR R TRRELET,

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

Chef’s recommended 4dishes

- BEER B 45 9,000+ tax

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

Chef’s recommended 6dishes
c SDPONLHEEZ FANTFBEREFY 645

[# 71 7 CHEI % 2 eI A 2 e 2 — ]

16,000+ tax
~FYP
~Pairing~
Pairing 3kinds
- NRFY > 3 9,000+ tax
Pairing 4kinds
- NRFY I 4FE 12,000+ tax
Pairing 5kinds
- NRFYJ IS5 20,000+ tax

MY — e AR ETRRELET,

A separate service fee will be charged.



