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Dinner KOTOHIRA

¥16,000
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. . . Starter
Small squid and bamboo shoot with miso buds

. . Alb elizers
Canola flower with wasabi, octopus, sakura flavor wheat gluten, lily bulb,

ried silver whiting with seaweed, black beans, duck and fish cake

Soup

Sea bream soup

shimi

Sea bream, tuna, halfbeak and bloody clam

Grilled dish
Grilled spring trout with sea urchin

Special dish
Steamed Japanese beef and vegetables in bamboo steamer

) _ Deep-fried dish
Fried prawn and wild plants tempura

. . Vinegared dish
Blue sprat with vinegar and soy sauce

. oy s . . Rice set
Hot pot rice with fried Sakura shrimp, red miso soup and pickles

. Dessert
Ice cream wrapped in soft wafers

AFRLE N RENRRLELDH AN I LT, ATRHINERSLY —EZR P WAINE T RAM DT VAV X — 052 BFHETORNIBP LRCES, SR 7V TREERERALTEN T,

Please note the menu may change without notice due to availability of seasonal ingredients. Prices

are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Starter
Butterbur, garland chrysanthemum, udo and scallop with yolk vinegar

Abppetizers
Canola flower with wasabi, octopus, sakura flavor wheat gluten, lily bulb,
fried silver whiting with seaweed, black beans, duck and fish cake

Soup
Clam dumpling

Sashimi
Sea bream, tuna and amberjack

Grilled dish
Grilled Spanish mackerel with buds

Simmered dish
Lotus root dumpling, bamboo shoot, wild plants, shiitake(mushroom) and carrot

Vinegared dish
Herring roe on kelp

Rice set
Hot pot rice with bamboo shoot, red miso soup and pickles

Dessert
Ice cream wrapped in soft wafers
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Dinner SHIZUKA

¥10,000
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Starter
Canola flower with wasabi, silky egg, octopus, black beans, herring roe on kelp and cucumber

Sashimi
Sea bream, tuna and amberjack

Beef SHABU SHABU

- K) - K Japanese beef (kuroge wagyu), A4 grade sirloin 120g
L N ,gx L P ,gx ﬁa With Kombu (kelp) broth

Sesame sauce and ponzu (citrus sauce)

Japanese Beef SHABU SHABU Course Vegetables

Chinese cabbage, tofu, maitake mushrooms, shimeji mushrooms, leeks,
| ezmioaozn | ¥13.000
’ Rice set or Japanese noodles

green vegetables, tofu skin (yuba), daikon radish, carrot and kudzu starch noodles
#¢Orders are accepted for two or more diners. Steamed rice, red miso soup and pickles or Kishimen noodles

Dessert
Ice cream wrapped in soft wafers
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Starter
Blanched greens, simmered octopus, silky egg and herring roe on kelp

Sashimi
Halfbeak, tuna and amberjack

Sea bream SHABU SHABU - RS g ‘6
With Kombu (kelp) broth L N ’g,. L P 'g; o ﬂ"
Sesame sauce and ponzu (citrus sauce)

Vegetables Sea Bream SHABU SHABU Course
Chinese cabbage, tofu, maitake mushrooms, shimeji mushrooms, leeks

green vegetables, tofu skin (yuba), daikon radish, carrot and kudzu starch noodles
2EMINKIET, |

Rice set or Japanese noodles . .
Ochazuke (rice with dashi soup), or Kishimen noodles % Orders are accepted for two or more diners.
Dessert
Ice cream wrapped in soft wafers
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Tempura Dinner MOMOYAMA

¥10,000
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Starter
Blanched greens

Sashimi
Sea bream and tuna

Simmered dish
Seasonal vegetables

Tempura

Japanese tiger prawns
Japanese whiting
Conger eel

Pumpkin

Eggplant

Shiitake mushrooms
Green pepper

Rice set
Steamed rice, red miso soup and pickles

Dessert

AFRLE D NENRRLELDH AN IEET, ATRHINERSLY —EZR Y WAINE T AMLDT VX — 052 BFHETORNIBPLRCES O, SRV TUEERERALTEN LT,

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Starter
Blanched greens

Sashimi
Sea bream and tuna

Simmered dish
Seasonal vegetables

Assorted sushi

& Chef’s recommendation nigiri, 9 pieces
Medium marbled tuna
Tuna
and 7 more pieces

@ Roll of the day
Miso soup

Dessert
Ice cream wrapped in soft wafers
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Sushi Dinner UKYO

¥10,000
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Appetizers
Canola flower with wasabi, sea bream, herring roe on kelp and cucumber

Soup
Clam dumpling

SINE

Sushi
Sea bream with sesame soy sauce
Boiled scallop

Tempura
Japanese tiger prawn
Firefly squid

-k < 6 A > Kogomi(wild plants)
3 o

Simmered dish

. Seasonal vegetables
SAKURA Experience Course

Grilled dish

¥1 3 O O O Grilled Japanese beef 50g

’ Rice set

Hot pot rice with bamboo shoot, red miso soup and pickles or soy sause ramen

WZHLHNDI—-RXBERMIAbEL BRBHERT) v Ty b ] 2THACEETE S, +¥3,000 Dessert
A selection of 5 different types of sake is available to complement the dishes of this course for an additional fee of ¥3,000. Ice cream wrapped in soft wafers
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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Japanese styled fried chicken

Simmered vegetables

Nigiri sushi > % ﬁ ﬁ.
Salmon i) #Zl( }]a

Tuna Kids Menu

¥1,800

Japanese styled omelette
Cold noodles with deep fried tempura bits
Dessert
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.



