S HE—
Nocturne Course ¥14,500

@] R Appetizer i3

SCREEER A LA
Blow fish skin and green vegetable with grated Japanese radish
RLWMELE Lk ~oF8@
Black soybean fofii with wasabi
RO T) 7 )ilpk FAFFRL 29V TVLIF—X
Boiled canola flower, shrimp and mozzarella cheese dressed with egg and mustard sauce

RIRNAET EBAoz =%

Boiled seacucumber with grated Japanese radish

AE—7 Y —F U FHEL FrET
Smoked salmon sushi with caviar
BELAU L BHRZEGT NAT 7 EF

Deep-fiied shrimp paste with bamboo shoot Sweet sponge cake

& ) Sashimi WY

SHE N S¥  HLLw L
Assorted sashimi 3 kinds

B ¥ Warm dish 85

B RIG T A FHRBIT  RAkR BEF B BAS 2LLUE
Deep-fried “KINMEDAI” red bream, Japanese radish, taro, bamboo shoot and carrot with thick sauc

& K Side dish BN

BEA—TEHAL B@

Steamed egg and prawn stock custard with crab sauce

Be W Grilled dish X3

FHAFONHE N— b7 10 —L LM
HBEEWTYA Y HDDXDNT a2 FRFITIAV—R FRIFE
Grilled beef cheek wrapped with pie, demi-glace sauce

& F Rice 1t
MLLT BRE FoWm FrL

Steamed rice with young sardines and Japanese plum in a small pot, Japanese pickles, Miso soup
* HIBORM & (FLSIUE . BIKT (1 &) ICE B TEET,

T Y — I Dessert 5

BINIL—R TN—YRZ HILV/—Z2 1}
Strawberry mousse with condenced milk sauce

2026.1

* R II B - —E AR5 % EHEATEBYET,
% Prices include consumption tax and 15% service charge. Fimii Comsmis $eBt-15% K% % .

$AEAIUCED | BRINEDNE IR ABENTEWET,  * Menu items or products may change.
REMICIDTLAX—CRFH ] - H0HLBEET | FRICBHR LTSN,

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



Ty BT
Fantasia course ¥19,000

&) ;ﬁ Appetizer R

SCRYEER $ AL
Blow fish skin and green vegetable with grated Japanese radish
ZoHMEE AT LE NoFR
Black soybean tofur with fresh seaurchin
o 7) 7))l FRFFRL E9vVTLIF—X
Boiled canola flower, shrimp and mozzarella cheese dressed with egg and mustard sauce

RN AT EWfaz =o %

Boiled seacucumber with grated Japanese radish

ZAE—7 Y- FHEL *+ET BB E KR
Smoked salmon sushi with caviar Dried mullet roe with Japanese radish
BELAL LB HRZET NART 7 EF

Deep-fried shrimp paste with bamboo shoot Sweet sponge cake

#& Y Sashimi H%
0D ek BEU®

Thin sliced blow fish with ponzu vinegar

K &% 2EE HLow LEEw

Tuna, yellow jack and prawn with soysauce

B ¥ Warm dish %5
K g k-gta itz <
HRBRA—7# #E2F BAHE 24 st

Seasonal yellow tail, Japanese radish, taro and tofir skin with miso and sake lees soup

A K Side dish HELNE
BERA—TRREAL wp@

Steamed egg and prawn stock custard with crab sauce

BE W Grilled dish ¥3%

ABRAod B AT —F% Lb3r HIZFR SAHFIIV—2
A, “KUROGE WAGYU? steak, vegetables with baisamic vinegar sauce

B, X v XthER s caF @z RAEIEEL TRE MR
B, Grilled “KINKI” rock fish with “YUZU” citron flavor, grilled blow fish soft roe
*A BWTIEB—2%2 B2 5UKEEYY,  * Please choose one from A or B

R F Rice Tf
SCUYATR 2R E ol FrEL

Steamed rice with blow fish and seasonal vegetables in a small pot, Japanese pickles, Miso soup

*ATHROBIK & (FLSNE . BIRT ) ICEHLTEET,

T Y — I Dessert i

BINIL—R TN—YRZ #ILY—2 v}t
Strawberry mousse with condenced milk sauce

2026, 1
* FRMAE T EB - — AR 5% E FATEYET,
% Prices include consumption tax and 15% service charge. Fratits CALHmy 2B 15% % %
KAEAIUSLY | BRSENENE TR D5 AN S ET,  * Menu items or products may change.
*EMTEDT L AF =il (R - HIROBHIIBERRIL . ARTBHRLFI SN,

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



