18 A Frlih 1 — A
18th anniversary course ¥13,500

CTIY Appetizer §ij ZE

SHFLERFIOHARZL HAV A
Boiled okinawan spinach with fiied squid
WRAMEIE AABE LE -8
Green tea and sesame tofu with tofu skin and wasabi
FRERAETHRL &Y
Seasonal onion soup
TNV ERELHERE T AT EBE7 ) — L8N
Marinated shrimp, seasonal potato and asparagus with fish guts cream

HIADEEXE N H L WES»E K/ FkE

Vinegared barracuda sushi, Simmered octopus with miso

BELAL P BRIEAGIT HO ik L+ EA TR

Deep-fiied shrimp paste with louts root, Chicken ball, Sweet potato and Green pepper

% ) Sashimi 1%

O BY% HLovw rikEw
Tuna, Redsnapper and Yellow jack

B R Warm dish #5%

FHRE L A Ry
KA =74 HHAEBTF WABE KEAR 1 LA

Simmered beef cheek, Japanese radish, egg plant, tofil skin and carrot with thick sauce

& A Sidedish BN
ENFE WY Uw Al EEE

Seaweed noodles with crab, water shield and tasted vinegar

Bt W Grilled dish ¥3%

SRR/ FBE
Moy — 4B TRFRZL ko) HEFED
Grilled alfonsino with Japanese pepper leaf
Grilled scallop with butter and Japanese pepper

& F Rice tht

wiBECHESE BRE FBY Fom FrL
Steamed rice with sakura shrimp and seasonal ginger in a small pot
Japanese pickles, Miso soup

T — N Dessert it

TV=T7T7N=YER) RH¥) —#0
Mixed fiesh fiuits with jelly in a grape fruit bowl!

2024.5

* KRR T HEB - —E AR5 %EEATEVET,
%k Prices include consumption tax and 15% service charge. ffmiis Casswai-15% K% 2%,

)AL AIUCEY | BRENBEDNE TR D5ANTEWET,  * Menu items or products may change.
*EMICIDT VAR —Rm ] 1R - HIROSHLRERRL . RITBR LTS,

*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions



Ty BT
Fantasia ¥18,000

s

&] ;,C\ Appetizer R

SHELERFIORMZL HALL
Boiled okinawan spinach with fiied squid

HRARELIE ARAHE A2EA LE ~NoF@

Green tea and sesame tofi1 with tofii skin and firesh sea urchin

HEATHRL Y

Seasonal onion soup

TNTYEELHERE T AT BES Y — LB G
Marinated shrimp, seasonal potato and asparagus with fish guts cream

NTADEEXE ) HL WEL A K Fok

Vinegared barracuda sushi, Simmered octopus with miso

BELAL Y BRERAG T Bl HALTER FEOR

Deep-fiied shrimp paste with lotus root, Chicken ball, Sweet potato and Green pepper

& Y Sashimi g
O B REE HLow LEEw

Tuna, Redsnapper, Yellow jack and Prawn

B R Warm dish #E

SHWOBEAL Fhiw
KRA—7& BEGTFA7y BAKE FRAEZL 2UE —%
Simmered alfonsino, Japanese radish, egg planttofu skin and green vegetable
with flavored soysauce

& A Sidedish ThEUNE

BRI WY Uw iR EEE

Seaweed noodles with crab, water shierd and tasted vinegar

Bt W Grilled dish 3¢
AREAF FBRAT—% b)a7%%kY/—R LbXr HIBE SAHIIV-2
A, “KUROGE-WAGYU"’ steak with truffle sauce, vegetables with balsamic vinegar sauce

BHE#EREE WoEmtk ZHIHZAL to) dEEy
B, Grilled tilefish, grilled scallop with sea urchin and Japanese pepper
*A B WM —o%281xHbUKESY,  * Please choose one from A or B

B F Rice 1A
il HEE BIKE FVES Fol FiL
Steamed rice with sakura shrimp and seasonal ginger in a small pot
Japanese pickles, Miso soup

T Y — N Dessert it

TVU—=TT7N—=YEE) R ) -
Mixed fresh fiuits with jelly in a grape fruit bow/
2024.5
* Rl AR T THE R - —E AR %A FATHEYET,
* Prices include consumption tax and 15% service charge. fiafits Ot 2Bl 15% % % .
KRAEAFUZIY | BRSENEDE T2 D8 AT E\WET,  * Menu items or products may change.
R EMICIDT LA —ORFH R - HOHLBERT | RICBR LTS,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions.



