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Sashimi

18 Y &S D Assorted sashimi

(Served 3 pieces each)
=Rl ¥5,200
3 kinds of sashimi

Fig=10 ¥7,500
5 kinds of sashimi

L Rk ¥9,500
7 kinds of sashimi

MY B Tuna sashimi

(Served 6 pieces each)
iR ¥6,800
Tuna
th o ¥8,200
Medium marbled tuna

Abtwu ¥10,000
Marbled tuna

) Az Y RN ¥10,000
Tuna experience
(Served 3 pieces each)
Agpra kbno

Tuna, medium marbled tuna, marbled tuna

Al —e B ESDYE ¥6,000
Tuna and salmon
(Served 3 pieces each)

Y—EVED ¥5,000
Salmon sashimi
(Served 5 pieces each)

HEY S ik ¥6,500
3 kinds of clam and shellfish sashimi
(Served 2 pieces each)

) BIHEY Wi
Sea urchin sashimi Market price

(Served with dry-seaweed)

@ ¥ 73 F x — B / Signature dish

FARBICIABIE - - E AR (13%) P& ENE T, Price inclusive of taxes and 13% service charge.
TUNF—PRHFIRAEICOE F LTR, THEXDBICEH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
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o3l
Nigiri Sushi (per piece)

Spotted sardine
Salmon

Scallop

Simmered sea eel
Horse mackerel
Amberjack

Salmon roe

Tuna
Simmered eel
Flounder
Squid

Surf clam

Ark shell
Medium marbled tuna
Sweet shrimp

Golden eyes snapper

Marbled tuna

Snail shell

Kuruma prawn

Sea urchin

&Y
Sushi Roll (6 pieces)

Dried gourd strip roll

Cucumber roll

Simmered sea eel and cucumber roll

Tuna roll

Marbled tuna roll

Marbled tuna and green onion roll
Marbled tuna and pickled radish roll

@ ¥ 73 F x — kL / Signature dish

FRBBICIBE - - AR (3% PFHEhET,
TUAFE =R GRHRELICOE F LTR. SHXDBICEH LT 280,

¥1,300

¥1,500

¥1,700

¥2,000

¥2,300

Market price

¥1,200

¥1,700
¥2,300

¥2,500

Price inclusive of taxes and 13% service charge.

Please inform us if you have any food allergies or special dietary requirements.

LA CTHEREEA, Rice product from Japan.



PBiBE TIHND
TEPPANYAKI — A LA CARTE

HELTES
Appetizer

WI+7 750V 57— Sautéed foie gras ¥5,500

Y —0af AT 4L ADKY  Seared Noto beef sirloin slices ¥7,500

fasr
Seafood
WA A Squid ¥3,400
e H Surf clam ¥4,000
A7 H (D Scallops (2 pieces) ¥4,600
LTyl Market fish ¥5,000

g (—F)

Prawn (1 piece)

Rl Market price

@ il Abalone IR ili Market price
@ HEsHEE Ise lobster IR ili Market price
133
Vegetable
i - Eggplant ¥1,200
I AF Onion ¥1,400
Vx A€ Potato ¥1,500
139 A Spinach ¥1,900
FRIA DT ANGHA(CAR) White asparagus (2 spears) ¥1,800
T AING H A (UAR) Asparagus (4 spears) ¥2,700
HeH Shiitake mushroom ¥2,900
BV DESE Assorted vegetables ¥2,900
i
Rice
F—=) w254 A Garlic fried rice ¥1,500
LIS Shibazuke fried rice, scrambled egg ~ ¥2,200
with dashi sauce
M BE & R Plum rice galette with dashi soup ¥2,200

@ ¥ 73 F ¥ —FH / Signature dish

FORBICIABIE - - E AR (13%) "EENE T, Price inclusive of taxes and 13% service charge.
TUAF—PRFHIRAEICOE  LTR, THEXDBICEH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
Lt g RCHEFEEREM, Rice product from Japan.
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BB
Japanese Black Cattle Branded Wagyu Beef

BB (A4)

Wagyu (A4)
H—u 4 ~ 100g A4 Sirloin 100g ¥11,200
H—u 4 » 150g A4 Sirloin 150g ¥16,800
H—u 4 ¥ 200g A4 Sirloin 200g ¥22,400
H—u £ ¥ 250g A4 Sirloin 250g ¥28,000
7 4 L 100g A4 Fillet 100g ¥12,400
7 4 U 150g A4 Fillet 150g ¥18,600
7 4 L 200g A4 Fillet 200g ¥24,800
7 4 U 250g A4 Fillet 250g ¥31,000

BB (A5)

Wagyu (A5)
7 4 L 100g A5 Fillet 100g ¥16,000
7 4 L 150g A5 Fillet 150g ¥24,000
7 4 L 200g A5 Fillet 200g ¥32,000
H—u 4 ¥ 100g A5 Sirloin 100g ¥17,000
H—u 4 v 150g A5 Sirloin 150g ¥25,500
H—u 4 ¥ 200g A5 Sirloin 200g ¥34,000

@ ¥ 73 F % —FH / Signature dish

FRBBICIIBEE - - AR (13%) 23%FENEJ, Price inclusive of taxes and 13% service charge.
T UAF—RRFHIMRE L& F LCTR. THXDOBICEH LT &80,
Please inform us if you have any food allergies or special dietary requirements.
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A LA CARTE
7T RAh Fy5 5 Seafood and avocado salad
ARG EBEDY I 5 Homemade tofu and soy milk skin salad

FLy Y ZRUTF &Y BEIZS N,

WREF VY Y7 /W VY Y 7 EBF VY Yy 7 /Rl R vy Y v T
Please choose one dressing from the following:

Salt malt / Sesame / Onion / Soy sauce

AWizE LiggZ 12 A g Savory egg custard with minced shrimp sauce
BRRKEGDYE Assorted seasonal simmered vegetables
IO BEX IR A LiIRA Chicken teriyaki with grated white radish
RS8R sE Grilled Wagyu sirloin with soy malt

WD BEY Grilled seasonal fish

WIRDERT Simmered seasonal fish

XAZIRBEE Charcoal grilled ocean peach

WERSED =4 Prawn tempura (3 pieces)

REFREY by HfEY be 5 kinds of tempura of the day

WY Q1% iy HETF e Prawn, white fish, eggplant

Shiitake mushroom, sweet potato
HAGZ (&% X &) Soba noodle (cold or hot)
fEgs LA (% X i) Inaniwa udon noodle (cold or hot)
SR Assorted seafood tempura on the rice bowl
WE A% W~ BRTF Prawn, white fish, scallop, sea eel
3Kk Assorted vegetable tempura on the rice bowl
EHHE LOU T Maitake mushroom, Shiitake mushroom
[EEESE 7 2285 H A Shimeji mushroom, eggplant

sweet potato, asparagus

Chtvy b Gohan set
W R oW Steamed rice, miso soup, pickles
iiYan Miso soup

FRRBICIRIBEE - - AR (13%) A3F TN T F, Price inclusive of taxes and 13% service charge.
TUAF—PLRFFIREEITOE F LT, THEXDBICBH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
LR RTHBERM, Rice product from Japan.

¥2,500

¥2,500

¥2,800

¥3,200

¥4,000

¥6,500

¥3,800

¥3,800

¥9,000

¥2,800

¥4,800

¥3,100

¥3,100

¥5,500

¥4,800

¥1,200

¥800



HIfE

Traditional Japanese

I
Sushi

St
Teppan-yaki

RIPVTV/TA—=H Y A=a—
VEGETARIAN / VEGAN MENU

HRWGR L HEDY 7 ¥
Homemade tofu and soy milk skin salad N\ V

White radish, carrot, cucumber, potherb mustard, onion, tomato, yuba, lotus root, tofu, kelp, sesame

FLvo I 7R XD BB 728\, Please choose one dressing from the following:

BRFLy 7 Salt malt dressing - onion, kouji malt with salt, vinegar, vegetable oil NV
[0l R A Sesame dressing - sesame, ponzu vinegar, mayonnaise, sesame oil \\
}:@ N4 Onion dressing - onion, apple, honey, vinegar, soy sauce, vegetable oil \\ Vv
EMmrvy o7 Soy sauce dressing - soy sauce, sweet sake, sesame oil \NV

HARZIX (B X )
Soba noodle (cold or hot) N\ V

Soba noodles, leek, seaweed, soup (kelp stock, sweet sake, soy sauce)

g A (5 X i
Inaniwa udon noodle (cold or hot) § P

Udon noodles, leek, seaweed, soup (kelp stock, sweet sake, soy sauce)

FRMBEORE D E
Assorted simmered vegetables N\ V

Seasonal vegetables (kelp stock, sweet sake, soy sauce)

YRR Y e
Assorted vegetable tempura with salt N\
Seasonal vegetables, flour, egg, salt

*The same cooking oil may be used for non vegetarian items too

¥2,500

¥3,100

¥3,100

¥3,200

¥3,800

ALL ¥1,200

DA X DB

Dried gourd strip roll - dried gourd shavings (marinated with sweet sake, salt and soy sauce) NV
o X8

Cucumber roll - cucumber, sesame \ v

7 HAE

Pickled radish roll - yellow pickled radish (marinated with sugar, salt and soy sauce) \ v

IOLZE

Plum and perilla leaf roll - pickied plum, perilla leaf NV

fiZxwoHB

Plum and cucumber roll - pickled plum, cucumber N V.

TR BB

Avocado roll-avocado N V

NGRS

Wild burdock roll - wild burdock (marinated with soy sauce) \\ v
*Sushi rice made with sweet sake, sugar, salt and vinegar

*Vegan sushi rice contains no sugar
*Each sushi roll come with 5 - 6 pieces and rolled in dried seaweed

72 3¥ Half size ¥700 Wholesize ¥1,400

Onion N @

Ty HAE ¥750
Potato N @

T AINTG A ¥1,350
Asparagus N

Hes ¥1,450
Shiitake mushroom N @

BEW DRSS ¥1,450
Assorted vegetables N 6

NI ¥ TV [ Vegetarian L\ Y4 —HY [Vegan VYV FLRSZ & T / Contains Dairy g]

FoRBIEICIABIE - F—EAH (13%) & ENF T, Price inclusive of taxes and 13% service charge.
T UNF—RRRHMREEICOE F LT, THXDBICHEH LT &,
Please inform us if you have any food allergies or special dietary requirements.
e XTHERBEM, Rice product from Japan.

¥1,500
¥2,700
¥2,900

¥2,900



