I R—
Nocturne ¥14,500

T3 Appetizer i 3

HRYEHOBZL BE HHZk
Boiled crown daisy with “MATSUTAKE” mushroom
BAAETH LE NoFH

Peanut tofu with wasabi

FEBL T B4 RYF O EER
“MOZUKU?” seaweeds with crab and yam

o) HEFET BIFE Fr—EL

Deep-fried king salmon with spicy soysauce

KANEDEEXK ) H L  LSiho— 24

Pacific saury sushi Simmered duck
SOLFRG EEXLHHA

Deep-tiied sweet potato  Soybean with Japanese pepper

% 0 Sashimi 1%

BB S HLbw LEEW
Assorted sashimi 3 kinds

P ;ﬁ Warm dish ¢
B ABaYyF A 30 40 REBFY
BEFBER B23oEZn BEA HE
HHEMEAL HITHARLE

Simmered tile fish and Deep-fried sesame tofu with sesame oil

b & Side dish PEUNE
EHEROTAXIN 74777%% )27

Steamed egg and sweet corn custard with foregras miso and truffle sauce

BE W Grilled dish 3%

FHRELNHE N— T 4 v—E LB
BREWT YA YOOI ONTy L2 FRTFTITIAY—RA KRIHR
Grilled beef cheek wrapped with pie, demi-glace sauce
soybean and sweet potato paste, vegetables

A F Rice T8
RAKOFYHBL » 2 20T £KRE Ko #KEL

Steamed rice with mushroom, dried young sardines and soybean
Japanese pickles, Miso soup
*EHTMOBM & (FLSIVE L BIRT &) 1T TEES,

T — N Dessert it

TV—=TT7I—VFEE) fne)—#Hu

Mixed fresh fruit with jelly in a grape fruit bowl

2025.9
AR LR B — E XBH 5% R A TR ET,

%k Prices include consumption tax and 15% service charge. Fimfit CALsE B 15% R % 2.
) AIUCEY | BRSENBEDNE TR D5 AN S WET,  * Menu items or products may change.
S EMICEDT LA =R IR - $I0H B EE . FRICBRLIES,

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



Ty BETT
Fantasia ¥19,000

&) R Appetizer i

BRrElEoBRL B myzk
Boiled crown daisy with “MATSUTAKE” mushroom
BAWAETIE ATA LE TR
Peanut tofu with fresh seaurchin

TR L TR B4 KF OREHMR
“MOZUKU” seaweeds with crab and yam

OB @EFT BIFE Fe—oEl

Deep-fiied king salmon with spicy soysauce
KI)EDOEEAFZ) H L Lo — A
Pacific saury sushi Simmered duck

X0 X FRIGT EEXREHEA

Deep-tiied sweet potato  Soybean with Japanese pepper

& b Sashimi W5

% O RS LEE HLovw kB

Tuna, redsnapper. yellow jack and prawn

B R Warm dish #8

AR v E i
B Mz LALy WART HAGE ZAFE »L LA stvT L)EE WTaAR

Matsuake mushroom, prke conger, clam, scallop cake, eggplant and vegetables with Japanese soup

A K Side dish WENE
EHEOTAXN 7177 7%% Yo7

Steamed egg and sweel corn custard with foiegras miso and truffle sauce

Bt W Grlled dish 3%

AZBEfF FBAT—F LbXy ZTEEFY—Z KIHFR SAFI3V-2
A, “KUROGE-WAGYU” steak with Japanese pepper sauce, vegetables with balsamic vinegar sauce
BH#HEREE setndk Wy —HiE B ZEFMRL tw ) HEEkT
B, Grilled tile fish, Matsutake mushroom, scallop with butter soysauce, Japanese pepper, pickled celery
*A BUWTIEB—2Z2 B2 H5UKEELY,  * Please choose one from A or B

R F Rice &

¥ BRE =% Fow KrL
Steamed rice with “MATSUTAKE” mushroom
Japanese pickles, Miso soup
*ETHROBMK & (FLSNE . AT M) BT TEET,

F W — N Dessert s

TV—=TT7N=YEmH) RE)—HY
Mixed fresh fiuit with jelly in a grape fruit bowl

2025.9
Sk RFAIAEITHEBL - Y —E AR5 %2 FATHYET,
%k Prices include consumption tax and 15% service charge. Frafits sy 2B 15% % %.

RAEAFUZED | BRINBEDNEHITRDH AN EWET,  * Menu items or products may change.
R EMZEDT LR =R R - fII0H B ERIT . FRICBH LIS,

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



