) R—=

Nocturne Course ¥14,500

& ¥ Appetizer  WitE

FREFUEOBIZL BYZRk  GQURLE Axh¥E AT ~oF8 LE
Boiled crown daisy vegetable Sesame tofu with fresh seaurchin

KOEF—XGFZ % @ H 7230EF &R NV HFL %%

Chestnut, walnut and persimmon dressed with cheese  Grilled mackerel sushi with ginger

LBEH N B ENLERROLL ) —LF—ZHFT EHAT )X BBBIEX

Prosciutto wrapped around figs, Pickled cream cheese, “KABOCHA” squash terrine, Ginkgo nut

% Y Sashimi W%

3R ) AE HLLw EEEW

Assorted sashimi 3 kinds

B X Wam dish $G¢

SBE8 RiHT #mBY LrILAUr B HEBE 2t UE
Deep-fiied “KINMEDAI” red bream, fish cake, turnip and tofu skin with crab sauce

A & Side dish BN
FToIFTAERRAL #4512

Steamed egg and soli-shelled turtle custard with leek sauce

BE M Grilled dish 3%

FHNFEC0E N— T 4 v — Ak
BROENTYA Y ADOT Oy va FRMRFIVIAY A RIHR
Grilled beef cheek wrapped with pie, demi-glace sauce

A F Rice 1

EARE BMmE Fowm FrEL

Steamed rice with chestnut in a small pot, Japanese pickles, Miso soup

T — N Dessert Ffi5

EWOTN—=Y NI T X580 —#0

Mixed fresh fiuits with pomegranate jelly

2026.10

* FORAMAEITHEB - —E AR 5% EEATHEVET,
%k Prices include consumption tax and 15% service charge. st CAnsmis %B- 15% R %.

(ALAIUCED . BRNEINEDNE BB AN & WEd,  * Menu items or products may change.
R EMICIDTLAX =R RFH R - HOSHEREET . FRICBHUTTES,

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



KOEHT 4 F—

INE & RKDOEIR
Seasonal Course ¥19,000

&) R Appetizer Wit

HEYHHOBZL BTk GHRLE ArE¥E AEA ~-F8 LK

Boiled crown daisy vegetable Sesame tofu with fresh seaurchin

KOEF—XGfaz £ 9K W s/30F K&GEZHHFL £%

Chestnut, walnut and persimmon dressed with cheese  Grilled mackerel sushi with ginger
WLES NP ENLBERELL BERR BAT) X BREBEIL
Prosciutto wrapped around 1igs, Dried mullet roe, “KABOCHA " squash terrine, Ginkgo nut
& ) Sashimi iy
Aoy wEG RBEE HLLw B

Tuna, Seabream and Prawn

B R Warm dish $5

BEGHRG T BAZINWEZT i » BASE »3 U4 ST

Deep-1ried salmon, Matsutake mushroom, clam and tofir skin with grated Japanese radish soup

& & Side dish BN
FToITARREL $u8

Steamed egg and soft-shelled turtle custard with leck sauce

Bt W Grilled dish 3%
Bl et FoB AT —F bbb [HEMBAT 7LV y BRIHR oSAMHITV-R
“KUROGE WAGYU? steak, vegetables with balsamic vinegar sauce
HE LR i RABERRAL o) HEFEEY

Grilled tile fish, Grilled matsutake mushroom, Japanese pepper and pickled celery

CHin
ReRE BEAELRKBEA00g) =v=7%m sLV>y HRZHFR SAFITV-R
Charcoal grilled “KUROGE WAGYU™ fillet(100g) with garlic soysauce, vegetables with baisamic vinegar sauce
FEXE 6,500 HGCT}/{V&‘T/7°71/~}\T%§’9"O *Upgrade for an additional 6,500 yen.

B F Rice *1fr
MHE ERE Zo% FoWm FrEL

Steamed rice with matsutake mushroomn, Japanese pickles and miso soup

T — N Dessert #itis

FEHDOTIN—=YH 7T Xa¥)—#1

Mixed fresh fiuits with pomegranate jelly

2026.10
* FORAMAEITH BB S —E 2B 5% E HEATEBVET,
sk Prices include consumption tax and 15% service charge. stk CLREs 2B 15% %5 7.
S ARUCEY | BRSINANE R ICADE AN\ ES,  * Menu items or products may change.
*RICLLT L= R - FIROHLBERIL . RICBHRLAIKES,,

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



B A 1 — 2
“KOBE BEEF” dinner ¥25,000

&) ¥} Appetizer jii

BRYHEHOBZL k¥ MHZk
Boiled crown daisy and matsutake mushroom
AEFT) Y avvAE)— G Fr—t
Fresh seaurchin pudding with consome jelly

;lt;&})\«\/]‘%)i’\L“ﬁ:—iE‘%@A

Prosciutto wrapped around figs

70 —LF—Xtaiklt BERR SEBEIL

Pickled cream cheese, dried mullet roe Ginkgo nut

% ) Sashimi %
BB S HLLw EEEW

Assorted sashimi 3 kinds

B R Warm dish #%

FToITARMAL #uw

Steamed egg and soft-shelled turtle custard with leek sauce

& K Side dish HENE
BYI2bA N—tEZT <t70n=7

Crab and tomato gateau salad

A A ¥ Grilled dish F3

P4 R KBE(100g) => =7 %
RZFR Ny iav—2 7LV
Charcoal grilled “KOBE BEEF’(100g) with garlic soysauce

R F Rice :fr

LIBEE ST LERE BisL LhwALKR Fol KEL

Steamed rice in a small pot, Japanese pickles, Miso soup

T — N Dessert Ffr

FHORME) &2

Assorted seasonal fiuits

2026.10
* FRAIARITH BB S — AR5 %2 EATBET,
% Prices include consumption tax and 15% service charge. izt CALdmi defi - 15% 7% 9.
KAEAFUTEY . BRI ENEE IR A5A T8 WE9,  * Menu items or products may change.
*EMICIDT LR ORI IR - SIRIODHLBEL . FRICBHR LTSN,

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



FHELE Frpshiim 2308 5
Chef's Special Course  ¥28,000

4] R Appetizer T
HREHROBRL w¥ HHxk
Boiled crown daisy and matsutake mushroom
EERT VY ayvx€)— R Fr—EL
Fresh seaurchin pudding with consome jelly
ALESH VL RN LBIERO A
Prosciutto wrapped around figs

7)) —ALF—RaFEIT EERR BBLEIL

Pickled cream cheese, dried mullet roe Ginkgo nut

& Y Sashimi H5

Af LEHAREER BB £EE HLow LR

Tuna, Seabream with matsutake mushroom, Striped jack and Prawn

B R Warm dish #5%

BB T B T BE B HANT BESE 2t LA ST

Grated Japanese radish soup (Tile fish, matsutake mushroom, clam. eggplant and tofir skin)

A A Side dish ThEBNE
ToIFARRAL ¥4

Steamed egg and sofi-shelled turtle custard with leek sauce

Bt W Grilled dish 3
REARE BEA L LVAKE Lbxyr V278 K2HE SLH3Iav—2
Charcoal grilled “KUROGE WAGYU™ beef fillet

XU XAERE sk A7EFHERL o) HEERY
Grilled “KINKI” rock fish, Grilled matsutake mushroom

R $ Rice T &
WHE FHRE Zo¥ Fot FrL

Steamed rice with matsutake mushroom, Japanese pickles and miso soup

T — N Dessert i

EZHOFEWBEYSE Loy B LxfreRAby b

Assorted seasonal fiuits(Melon, Pear and Shine muscat)

2026.10

* FRMAR XTH BB —EAR5% &2 E A TRV ET,
*Prices include consumption tax and 15% service charge. Bzt s B -15% % %.

RAEAIUCED | BTN E AR A8 S ET,  * Menu items or products may change.
R RMICELT LA =R R - fOHLBEMRT . FRICBHRLMIKES,

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



B R

EHpERE a2 —X
“MATSUTAKE” course  ¥55,000

& A AMUSE  diE

MEEYFTEEROAMRZL HE t-TH HUIAS

Boiled green vegetable and matsutake mushroom, ginkgo nut

R W Soup

EARAEL HE 2BE W FZo¥
Clear soup (MATSUTAKE, prawn, clam)

% b Sashimi W%

Y KL B F U
Seabream with MATSUTAKE

W A Fried dish  $%

BENT 714 #®x %
Deep-tiied MATSUTAKE, salt and SUDACHI citron

A & Side dish N

W RHA L
Steamed egg custard with MATSUTAKE

A AV Grilled dish 3%

REARE BEFELVREKEE Lbxv =v=s%i
Charcoal grilled “KUROGE WAGYU?” (fillet) with garlic soysauce

EE g CE Y
Grilled “KINKI” rock fish with “YUZU” citron flavor, MATSUTAKE

A F Rice 18

=Y

MHEZRE Fowm FrL
Steamed rice with MATSUTAKE in a small pot, Japanese pickles, Miso soup
T — b Dessert it

R S

Assorted seasonal fiuits

* R T BB — AR 5% EFATRVET,
sk Prices include consumption tax and 15% service charge. izt A as:-15% % %,

KAEAIUCEY | BRSENEDNE TR AANTEWET,  * Menu items or products may change.
R EMIZEDTLAF =R (R - HROHLBEEIL . FRICBHRULTIES,,

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



