S IH—
Nocturne Course ¥14,500

6 R Appetizer i

I HEVHRIZL BIFALA
Boiled green vegetable with fiied squid
RO BEMSE Gfez A% A% ERER

Canola flower, mushroom an carrot dressed with tofu

EEHEEHYIEL 7)) —LF—XBERHE *rE7

Mackerel sushi, Pickled cream cheese with miso

S CREAF AMESATL
Deep-fried blow fish, Baby Japanese plum

& Y Sashimi 1%

3R ) A2 HLbw LEEw

Assorted sashimi 3 kinds

B R Wamm dish #5
BORG T M TFRARBENT KRR —7& 5 #AS BASE UL

Deep-fiied spanish mackerel, Japanese radish, bamboo shoot and tofu skin with thick sauce

A K Side dish BN
BFERAL LB =¥

Steamed egg and soft roe custard with “PONZU” vinegared sauce

Bt W Grilled dish 3%

FHAELNE X— b7 4 o—E LB
BRECTUA VI DDIbOTy a2 RARFITZTIAY—R RIFR
Grilled beef cheek wrapped with pie, demi-glace sauce

A F Rice Ty
ITWEYE BKRE Fowm HKrL
Steamed rice with green bean and bamboo shoot in a small pot, Japanese pickles, Miso soup
* HTMOBM & (FLSHE | ART A ) B8 HLTEET,

T — I Dessert HfS

HBOTRAANE—F B 7v—viEz 1vb

Sweet strawberry and mascarpone soup

2026.2

* ORI EBL - —E 2B 5%EHEATEBYET,
%k Prices include consumption tax and 15% service charge. Fizfiks Caafmis 2 15% 2% %.

$AEAIUCEY | BRSZNBEDNE T2 HBENTEWET, % Menu items or products may change.
FEMZEDTLAF—REH R - H0HLBEET . RICBRULATESN,

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



Ty BT
Fantasia course ¥19,000

&) R Appetizer Wi

I HEWHRZ L HIFALR
Boiled green vegetable with fried squid
FTANTRNTEH £ERA LS
White asparagus tofu with fiesh seaurchin
RO YR Gho 2 A% AL EEFR
Canola flower, mushroom an carrot dressed with tofu

BATHEAL WURCE RAE
Steamed monkfish liver with grated Japanese radish and “PONZU” vinegar

E&ERHIHFEL 7V —LF—XEFTH *rE7
Mackerel sushi, Pickled cream cheese with miso

SwEHIT MErATL
Deep-fiied blow tish, Baby Japanese plum

%Y Sashimi WG
Y5 CHE) Hxom K& B REE HLovw LEEw

Thin sliced blow fish, Tuna, yellow jack and prawn with soysauce

B R Warm dish #GE
SRS Y £ BT

W B HBAS RBEE P UE ST —%
Deep-tiied “KINMEDAI” redbream, clam, bamboo shoot, carrot and tofi1 skin with grated turnip soup

A A Side dish PN
GFERAL Loms =%

Steamed egg and soft roe custard with “PONZU” vinegared sauce

BE W Grilled dish 3%

AZEFa BRKEE —v=v%m 7LYy HFAHE ~A¥3Iav—2

A, Charcoal grilled “KUROGE WAGYU” with garlic soysauce, vegetables with baisamic vinegar sauce

B, & W EBE s COFRKE FTEERRL AV 777 —BKY AR
B, Grilled spanish mackerel with “YUZU?” citron flavor, Charcoal grilled blow fish soft roe
*A B W 2% 5UKEEL,  * Please choose one from A or B

CHPH RKBE =v=s%m 7VVy HRIHE ~AFIaV—2
C.Charcoal grilled “KOBE BEEF” with garlic soysauce, vegetables with baisamic vinegar sauce
728 4,000 HIZTry 7 7L —RT&xFE4,  *Extra charge % +4,000 [

B F Rice ifr
VT WEEBEREANTHITBES BKRE Folw FEL

Steamed rice with green bean and deep-fried shrimp in a small pot, Japanese pickles, Miso soup

* AZEHROFBK & (FLSHE . BIRT 1) 18T b TEET,

T — N Dessert Fi

BOZAANE =B 71—vikz b
Sweet strawberry and mascarpone soup

2026.2

* BRI IZEEBL - —E2R5% 2 B A TRV ET,

% Prices include consumption tax and 15% service charge. izt Coadmis sedi- 15% % 9.
KAEANUCEY | BRSENEDE TR0 NI E\WET,  * Menu items or products may change.
R EMIZEDT VAR —OmFH (] - HHOSHLRERT | FRICBRLAIKESN,

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



