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Sashimi

18 Y &S D Assorted sashimi

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

Fig=10 ¥7,500
5 kinds of sashimi

LRk ¥9,500
7 kinds of sashimi

AU E Tuna sashimi

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

Atwu ¥10,000
Marbled tuna

) Az Y KRN ¥10,000
Tuna experience
(Served 3 pieces each)
Kegwmhro Kto

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)

HiEY =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 — L / Signature dish

FOREIIIBIE - - E AR (13%) EENZE T, Price inclusive of taxes and 13% service charge.
TUAF—PRHFFIRAEEICOE T LT, THEXDBICEH LT 28w,
Please inform us if you have any food allergies or special dietary requirements.
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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

£:37)
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 — R / Signature dish

¥1,300

¥1,500

¥1,700

¥2,000

¥2,300

Market price

¥1,200

¥1,700
¥2,300

¥2,500

FRRBICIIBIE - - AH (13%) A3 EN T F, Price inclusive of taxes and 13% service charge.

TUNF—RRHHIREEICOE T LT, THEXDBICEH Lo 228w,

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

LA RTHERM, Rice product from Japan.
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Appetizer

W7+775DV5— Sautéed foie gras ¥5,500

Sy —04 VA4 ADFKY  Seared Noto beef sirloin slices ¥7,500

fufr
Seafood

B A Squid ¥3,400
JtHFH Surf clam ¥4,000
72 H () Scallops (2 pieces) ¥4,600
A Market fish ¥5,000
W (—)R) Prawn (1 piece) IR ili Market price
@ i fify Abalone IR fili Market price
) e Ise lobster IR ili Market price

w3

Vegetable

o i - Eggplant ¥1,200
2 A¥ Onion ¥1,400
JxH4E Potato ¥1,500
139 hAK Spinach ¥1,900
FTAL BT ANTGIHA(CAR) White asparagus (2 spears) ¥1,800
T AINTG A (A Asparagus (4 spears) ¥2,700
i Shiitake mushroom ¥2,900
LIS Tt Assorted vegetables ¥2,900

i

Rice
H=Vv 774 A Garlic fried rice ¥1,500
LiEEGES 7 Shibazuke fried rice, scrambled egg ~ ¥2,200

with dashi sauce
HEDBE X AT Plum rice galette with dashi soup ¥2,200

@ ¥ 73 F v — B/ Signature dish

FoRPHBICIIBIE - —EAH (13%) A3&F TN T T, Price inclusive of taxes and 13% service charge.
T UNF—RRIHIREEICOE E LTR, THXDBRICHEH LI &,
Please inform us if you have any food allergies or special dietary requirements.
g RTHEEREEM, Rice product from Japan.
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BB
Japanese Black Cattle Branded Wagyu Beef

BEBHA (Ad)

Wagyu (A4)
H—u A ¥ 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 4 ¥ 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 (AS)

Wagyu (A5)
7 4 b 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 A ¥ 100g A5 Sirloin 100g ¥17,000
H¥—u A ¥ 150g A5 Sirloin 150g ¥25,500
H—u A4 ¥ 200g AS5 Sirloin 200g ¥34,000

@ ¥ 73 F x —F / Signature dish

RIS - AR (13%) FENE T, Price inclusive of taxes and 13% service charge.
TUNF—RAHHRELITOE T LTR, THEXOBICH I LI 28w,
Please inform us if you have any food allergies or special dietary requirements.
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Seafood and avocado salad

Homemade tofu and soy milk skin salad

FLy Y Y Z7RUT XY BEF 220,

BHEFVY Y7 /IR Vy V7 /BB RV Y 7/ IRIMF LYy Y 0 7

Please choose one dressing from the following:
Salt malt / Sesame / Onion / Soy sauce
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FRHEICIBIE - - EAR (13%) BEERE T,

r—3Y 7)) —Tv7 /Cage-free eggs

Savory egg custard with minced shrimp sauce

Assorted seasonal simmered vegetables

Chicken teriyaki with grated white radish

Grilled Wagyu sirloin with soy malt

Grilled seasonal fish

Simmered seasonal fish

Charcoal grilled ocean peach

Prawn tempura (3 pieces)

5 kinds of tempura of the day
Prawn, white fish, eggplant
Shiitake mushroom, sweet potato

Soba noodle (cold or hot)

Inaniwa udon noodle (cold or hot)

Assorted seafood tempura on the rice bowl
Prawn, white fish, scallop, sea eel

Assorted vegetable tempura on the rice bowl
Maitake mushroom, Shiitake mushroom
Shimeji mushroom, eggplant

sweet potato, asparagus

Gohan set
Steamed rice, miso soup, pickles

Miso soup

TUAF =S RHRHRELICOE T LT, SHEXDBICHEH L2 &,
Please inform us if you have any food allergies or special dietary requirements.

LA RTHBERMA, Rice product from Japan.

Price inclusive of taxes and 13% service charge.

¥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



RYFYT Y/ GA=H Y A=a—
VEGETARIAN / VEGAN MENU

iz
Traditional Japanese HERBGELBEDY S ¥ ¥2,500

Homemade tofu and soy milk skin salad N\ V

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

FLvoy v v ZRUT XY BEDEL 22E W, Please choose one dressing from the following:
BHRFLvyY 7 Salt malt dressing - onion, kouji malt with salt, vinegar, vegetable oil \‘ v

[0 R A Sesame dressing - sesame, ponzu vinegar, mayonnaise, sesame oil \\
EHFVvI 7 Onion dressing - onion, apple, honey, vinegar, soy sauce, vegetable oil \% v
Emrvy 7 Soy sauce dressing - soy sauce, sweet sake, sesame oil \NV

HAZ X (4 XX ) ¥3,100
Soba noodle (cold or hot) NV

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

Wz A (s X b ¥3,100
Inaniwa udon noodle (cold or hot) § P

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

FERBREORE b E ¥3,200
Assorted simmered vegetables N\ V

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

W3 KRR bt ¥3,800
Assorted vegetable tempura with salt N\
Seasonal vegetables, flour, egg, salt

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

# ) ALL ¥1,200
Sushi DAL L DB

Dried gourd strip roll - dried gourd shavings (marinated with sweet sake, salt and soy sauce) \‘ v

ol

Cucumber roll - cucumber, sesame \ V

7 HA%E

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

IO LEE

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

R R

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

7RG V&

Avocado roll-avocado N V

TN

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

Teppan-yaki A Halfsize ~ ¥700 Wholesize ¥1 400
Onion N Fj
VX HAE ¥750 ¥1,500
Potato N ﬂ
T AINTG I A ¥1,350 ¥2,700
Asparagus N
Hes ¥1,450 ¥2,900
Shiitake mushroom N Q

BE RO REAE ¥1,450 ¥2,900
Assorted vegetables N 6

=YY —Ty7/Cage-freeeggs & NI ¥ VYTV /Vegetarian V¥4 —H ¥ /Vegan N AREE &S / Contains Dairy @

R TIR T RTOBRIIC100% 7 — Y 7)) — Ty 7 &L TV E 9, At Hilton Tokyo, we are committed to serving only 100% C
FORFIEICEBIE - B —EAF (13%) 23 ENFF, Price inclusive of taxes and 13% service charge.
T UM —LAERRHRELIC %2 F LT, TEXDBICEBH L2 28w,
Please inform us if you have any food allergies or special dietary requirements.
LA RTEFERBER Rice product from Japan.



