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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.



AP

fl o # 4F

~Japanese Special Food ~

Caviar and White Fish with Kombu Marinade

- Fr T EHBRADEFRIA 1,100 +tax
Tiger prawns with creamy dressing

c HHED 2V — AL 1,300 +tax
Red Sea Bream Simmered in a Light Soy-Based Broth

- BRFOELN 1,800 +tax
Kombu-Cured Sea Bream with Caviar

- Fy T EERD B 2,500+ tax
Karasumi ~ Dried mullet roe ~

- HEH EE 2,500+ tax
Matsutake Mushroom Dashi Broth in a Traditional Teapot ~Dobinmushi~

- REDLMHEL 3,000+ tax
&mk{thKﬁmmmmﬂwkﬁh

- SULIBE 50> D L DL 12,000 +tax

XKAB— AR THBRE L ET,

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

Sesame-Crusted Sea Bream with Fresh Nori Sauce

B I o—X F EHEED Y —X

House-Smoked Morning-Fresh Duck

- A BOEFKERE—2

Pan-fried sea urchin and sea bream

- EESTEBIOFYT L

French Hors d'oeuvres

e ZL>FF—F7n

Sea bream and prawn aquapazza

- B HBEDT 2 TNy Y 7

Braised shank meat in red wine

« FTARDFRT £ > Zih A

Pan-Seared Abalone Steak ~ Herb Butter Sauce ~
IR T —F ~nN=TNH— =X~

Pan-Seared Fresh Fis with Matsutake Mushrooms
= ) o
-REFEHADFT L

XKAB— AR THBRE L ET,

A separate service fee will be charged.

1,800+ tax

2,000+ tax

2,500+ tax

2,500+ tax

2,500+ tax

3,000+ tax

3,500+ tax

3,500+ tax
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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

- PEEEED 2 ) XX — T T

KAi i
~Tempura~

Deep-fried Tiger prawns with sea urchin

- Blg 2 O ZSH51T

Deep-fried sea urchin

- EfFOEF VB

Matsutake Mushrooms Tempura

- KB O XI7HE

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

3,000+ tax

3200+ tax

3,500+ tax
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~Cooked rice~
The rice set
- Filfk+ > F 1,000 +tax
Rice in a clay pot and Obanzai )
- LIS T BRL D EEILA ST 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

Matsutake Mushroom rice cooked in a clay pot

- £#IC T BEDHA BB 2,500+ 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

XEBEI IR & BoYs5o & # 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
XEBEDERFZT I 1 NFiick ¥V £5, The prie of rice is for Iperson

MEEY— AR EREKLET,

A separate service fee will be charged.
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~Desert~

Konoha Signature Parfait

- FDPFFEL Y7

Duo of Lemon and Raspberry Macarons

2w my ~pEEE KR~

Fresh Fruits with White Wine Gelee
L w2 IN—YDHTA 2 LT

Créme Brulee

L —AT V2L

Today’s mousse and frozen sweet

cAKHADL—XE 72 —X 2T — F

Desert set

Bab el XS

MEEY—E AR EREKLET,

A separate service fee will be charged.

1,500 + tax

800 + tax

800+ tax

1,200+ tax

1,500+ tax

1,800 +tax



1 O ﬁ

FIEER F

~Chef’s recommended~

Chef’s recommended 4dishes
c PEREEE 445 9,000+ tax

Chef’s recommended 5dishes
- BIBEREL 505 12,000+ tax

Chef’s recommended 6dishes
c SDPONLEFEZ FANTEFBERBEY 648

[ A 71 7 CEHEIC 7 o BRI 0 76 72— <]

16,000+ tax
~FY P
~Pairing~
Pairing 3kinds
e NRFY D 3FE 9,000+ tax
Pairing 4kinds
e RFY D AFE 12,000+ tax
Pairing 5kinds
e RFY5FE 20,000+ tax

XKAB— AR THBRE L ET,

A separate service fee will be charged.
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~Matsutake Mushroom Special Food ~

Matsutake Mushrooms & Chrysanthemum Greens in Dashi Broth

- BEEFRR L 2,500+ tax
Mat_sFIIJ‘tal(e Mushroom Dashi Broth in a Traditional Teapot ~Dobinmushi~
- RED LML 3,000+ tax

Matsutake Mushrooms Tempura

- WE D XIGH# 3,000+ tax

Pan-Seared Fresh Fis with Matsutake Mushrooms

cHREEHEREDFT L 3,500+ tax

Matsutake Mushroom rice cooked in a clay pot

- £#IC T BEDHA BB 2,500+ tax

XKAB— AR THBRE L ET,

A separate service fee will be charged.



