Ty BT
Fantasia ¥19,000

v

&) 3R Appetizer [E2

DLELFEEEDOBIZL HFALL
Borled green vegetable with fiied squid
EHALILFE o971 b
Sweet corn and soy milk pudding
BhHrizbto<w)r AN BF HEMEY)— Fr—tl
Marinated crab, tomato, cucumber and yam with vinegar jelly
BT rAAmE AES & 4% HEw

Grilled scallop, leek and konjack with vinegared miso and Japanese mustard

AT ADERARN L SR R
Barracuda sushi Deep-fiied pike conger with Japanese herb and plum
AtV E VA FEXLHEE
Simmered sweet potato with lemon Simunered soybean with Japanese pepper

& Y Sashimi WG
o 8 B EBEE HLow Lkl

Tuna, redsnapper. yellow jack and prawn

B R Warm dish #%

EOS - Aeg - BRI Y e A
¥ MZLAU L HART ZAHR BAEE »3LE T 5)ER MTHK

Matsuake mushroom, pike conger, clam, scallop cake, eggplant and vegetables with Japanese soup

& K Side dish FE/NE
BB AN ¥M K¥E A2im

Eel, cucumber, Japanese ginger and Japanese herb with tasted vinegar

¥t W Grilled dish 3%

AZEFF Fal AT —F MNJagns—v—2 2LV FRIBE SLHITV—2
A, “KUROGE-WAGYU” steak with truftle butter sauce, vegetables with balsamic vinegar sauce
BAZI & RKBE #7795 b WLEL U HERBEL o) dERY
B, Charcoal grilled cutlass fish, Matsutake mushirrom fiitter, abarone with herbs and bread crumbs
*A B WTIpB—22825bUKE&, * Please choose one from A or B

B F Rice L&
EHE BIRE BEATHT BERA FVEL FoW FEL

Steamed rice with sweet corn and truffle in a small pot
Japanese pickles, Miso soup
* HIMOBM & (PLSIE . i 1) ICETLTEET,

F Y — N Dessert i

TV—=TT7N—=Y M) R —#
Mixed fresh fiuit with jelly in a grape fiuit bowl

2025.8
* R T BB —E AR5 % &2 EATREVET,
% Prices include consumption tax and 15% service charge. Btk CoAoHhis 98- 15% Miss 2.

KRAEAFUTIY | BRSENEDNE TR DA NTEVWET,  * Menu items or products may change.
R EMIZEDT VAR =R EH] R - HIROBLEBEEL . FRICBHLAILESN,

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



I R—
Nocturne ¥14,500

T3 Appetizer i 3

OLRYERENBIRL HITFANA
Boiled green vegetable with fiied squid

EHRLLFY ~-T@

Sweet corn and soy milk pudding
BHr bz bow)x WM KF HEEFE)— Fr—EN
Marinated crab, tomato, cucumber and yam with vinegar jelly

BT LALGE AT/ 4 4% HEW

Grilled scallop, leek and konjack with vinegared miso and Japanese mustard

AT ADBEXK ) F L SR Ry T
Barracuda sushi Deep-fiied pike conger with Japanese herb and plum
AL E VA EEXIHBA
Simmered swecet potato with lemon Simmered soybean with Japanese pepper

% 0 Sashimi 1%

BB S HLbw LEEW
Assorted sashimi 3 kinds

Py ;ﬁ Warm dish #Gg

8RR A LA BN
WHAT WEZLALU: BRASE R¥E E#
Deep-tried pike conger, matsutake mushroom, eggplant, scallop cake and tofii skin
with grated Japanese radish and plum sauce

A K Side dish FENE

AE RN I & S S
“MOZUKU” seaweed with tasted vinegar

W W Grilled dish T3
FHAFELNE N— T 4 v LA
ARENT LAY ADDEDDT y L2 FRTITIAY A RLHFR
Grilled beef cheek wrapped with pie, demi-glace sauce
soybean and sweet potato paste, vegelables

R F Rice Efr
EHEAOEKRE FHEY Fomw FrL

Steamed rice with Sweet corn in a small pot
Japanese pickles, Miso soup
* ATEHOBMR & (LS . 3 (&) 1T BT ET

T — N Dessert it

TV —=TT7I—=VEBE) RHmE) -

Mixed fresh fruit with jelly in a grape fruit bowl

2025.8

* KAl ZHEB - —E AR5 %EEATEVET,
*kPrices include consumption tax and 15% service charge. Fimtiis CALHE 2HFL - 15% % % .

$AEARUCED . BRI NE ISR AN EWET, % Menu items or products may change.
*EMICIDT L AR =R ] - SHOHLBERIT | RICBHLATESN,

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



