)7 R—=

Nocturne Course ¥14,500

&) 3} Appetizer i

I AHWVEHARZL M) xIE
Boiled green vegetable with sliced fish cake
EVRLE LR ~oFR@
Sesame and mugwort tofu with thick sauce
7Y 7 EE RO FTER AL FEEHH X
Boiled shrimp, canolatlower and konjack with vinegared miso

WERYHREAOT) XA BHIFE WTFFLy v

Marinated fire fly squid and seasonal onion with “YUZU” citron sauce

S0 —2#& ) —LF—ZRESL RrLash BERT MNHIF 2068 %A

Simmered duck, Pickled cream cheese with miso, Deep-fiied shrimp ball, Sweet broad bean

% 0 Sashimi H%

SHE ) &H  HLov kikim
Assorted sashimi 3 kinds

B R Warm dish 5

BAEAFAL 2L V@EBHIF 5 MAS BASE M8 WLEE 2L LUA

Simmmered glutinous rice dumpling, Deep-fiied golden threadfin-bream with thick sauce

& A Side dish FENE

FTAPNTANTERAL 20948 IFVE K74 40

Steamed egg and white asparagus custard with consomme sauce

K& W Grilled dish 3%

FHNFLNE N— 7 40— T AR
AREWT YAV AODEODT vy 2 FRFITIAV—R RIHE
Grilled beef cheek wrapped with pie, demi-glace sauce

ﬁ\ $ Rice ¥1¢
FELY)DAYRBEDEIRE Fom #L

Steamed rice with sakura shrimp and dried young sardines in a small pot, Japanese pickles, Miso souj
*ETOBK & (LS . AT (&) ICEFLTEET,

T — N Dessert Ff&

BOTRAHNE—=F B 7v—viHEz 1vb
Sweet strawberry and mascarpone soup

2026.3

k FRMRIEH B - —E AR 5% 2 EATBYET,
* Prices include consumption tax and 15% service charge. fizsfit CALHEN R 15% 0% 9.

]AEARUCEY | BRSZNEDNE R A NI EWET,  * Menu items or products may change.
*EMCLLT LA =R H] R - HIROHLREEL | RICBHRLIES,

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



T7oEIT
Fantasia course ¥19,000

VST

4] ;;C\ Appetizer i3

5 WHRZRL EYrEiE
Boiled green vegetable with sliced fish cake
BB ETE AT/ LE ~NoFH
Sesame and mugwort tofur with fresh seaurchin
7N 7R RO FTER G L KRG al
Boiled shrimp, canolatlower and konjack with vinegared miso

FHEBRYHEAOT) X BIFE BTFLyL o

Marinated fire fly squid and seasonal onion with “YUZU” citron sauce

So—2E 7)) —LF—AREA L KULEOR BEET MBI Z2L3%A

Simmered duck, Pickled cream cheese with miso, Deep-fiied shrimp ball, Sweet broad bean

&Y Sashimi g
BGAEE ) EsnE A B REE HLow LR

Thin sliced seabream, Tuna, yellow jack and prawn with soysauce

B R Warm dish $GE
eIy e A G T A
WEA ¥ A RE BRARE 2L UAE T —%

Deep-fried “ greenling fish, “WAKAME” seaweeds, clam, bamboo shoot and tofu skin with Japanese soup

& & Sidedish HBUNE

Steamed egg and white asparagus custard with consomme sauce

BE W Grlled dish 3%
AZEFod FoRkodlt #RF07 LYY RIFE ALY ITV—R

A, Grilled “KUROGE WAGYU?” with butter bur and miso paste, vegetables with baisamic vinegar sauce

B, & K/ ¥BE mzmsn #ofek TRE F7EFRZL
B, Grilled spanish mackerel baby pepper leaf; grilled scallop, butter bur sprout with miso
*A B WM 2% B2 HUKEEL,  * Please choose one from A or B

CAYPH RKBE =v=v%m 71V y R2ZHBE SLHITV—R
C.Charcoal grilled “KOBE BEEF” with garlic soysauce, vegetables with baisamic vinegar sauce
FERA 4,000 Fq@:'CT/7°7V‘—f\T§iﬁ‘O *Extra charge * 44,000 [

R F Rice B

HBECHESE BRE FVES Fom FrL
Steamed rice with “SAKURA” shrimp and young ginger in a small pot, Japanese pickles, Miso soup

* ATIROBIK & (PLSNE . BIKT 1) ICEH L Tx %,

T — N Dessert Fi

HO< 2N F =2 B 7v—vFz v b
Sweet strawberry and mascarpone soup

2026.5

* ORI BB —E 2R 5% 2 HGA TR ET,
* Prices include consumption tax and 15% service charge. izt Cadmis 98- 15% % 2.

KALATUTED | BRI EDPE TIN5 NTSWWES,  * Menu items or products may change.
R EMCEDT VAR = F ] B - HIHOBHLRERT . FRICBHRLAIKESN,

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



