VL SV
Nocturne Course ¥14,500

&) ;‘ﬁ Appetizer {3

SEFWMZL ary W)Lk
Boiled okinawan spinach
BEALE LE ~-9%
Milk tofir with wasabi
EHEATHVARL s

Sweet corn soup

HihE#xaTo vy £EF—o Fr—til
Sweet shrimp croquette with tomato sauce

RFEY) AL RoFBEFRT HO bk BIERI AT 7
Conger ecl sushi, pickled baby lotus root, Grilled chicken ballSweet sponge cake with fig

% Y Sashimi WY

SR D) AOY  HLow LiEEw
A

ssorted sashimi 3 kinds

B R Wamm dish #5%

WYH R TORBGIT A0 HEBE MTARE »3 L4

Deep-fried pike conger, eggplant, wax gourd and tofir skin with “YUZU” citron and pepper sauce

A A Side dish ENE

Bryir<=boe)F R 2527590
Marinated crab and tomato with herb

W& W Grilled dish ¥3%

FHNUFEO»E N— N7 4 v — AR
HBEEWT UL v HADDEIbDT v a FRRTFTIVIAV—R KLIHE
Grilled beef cheek wrapped with pie, demi-glace sauce

A F Rice B
EFHALKEDERE Fom FEL

Steamed rice with sweet corn and soybean in a small pot, Japanese pickles, Miso soup

T — N Dessert i

Ry I=F TINV—VIRZ gLV -2 U
Mango and almond pudding with fiuit, condensed milk sauce

2026.6

) RORHHIZ BB - —E 2 5% &2 G A TEYET,
%k Prices include consumption tax and 15% service charge. Fimiitl A semi-15% IR% %.

]AEAFUZEY | BRINBEDNE TR DH AN EWET,  * Menu items or products may change.
*EMICIDT VAR —CRFH ] - HIOHLIERIT | FRICBHBUMIES N,

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



BT 7 u—R 20 RS SRR T (-
20th Anniversary dinner  ¥19,000

%) R Appetizer Wi

SREARZL ary HHLk
Boiled okinawan spinach
BRELE LE ~o98)
Milk tofu with wasabi
EHETHARL A

Sweet corn soup
HiEEIO Y7 FEF—w Fr—tN
Sweet shrimp croquette with tomato sauce
RTEN AL BoFBERT HOo bR BERX7ZA7 7

Conger eel sushi, pickled baby lotus root, Grilled chicken ballSweet sponge cake with fig

#& b Sashimi jilEs

A@hdgh sxc@m AWM B8 RBEWE slLow ke
Thin sliced flat head, Tuna, Striped jack and Prawn

Py ;C\ Warm dish #%

SESEAL FhEe
AN HAMNTF BEFZE »3U4E E—FoVYA 4L —%

Simmered red bream, wax gourd, eggplant and tofi1 skin with flavored soysauce

A & Sidedish FENE

B b2 )r 272779 0a
Marinated crab and tomato with herbs

¥ W Grlled dish T3%
B Aot BAT—X sLvy ABHIKR RIZHE LY IaV-2
“KUROGE WAGYU? steak, vegetable with balsamic vinegar sauce

WY GRIFET AT BRSNS — b &) B

Grilled abalone and asparagus with butter soysauce

TP BREE —v=v%d 2LV RIZFE SAHITV—2R
Charcoal grilled “KOBE BEEF” with garlic soysauce, vegetables with baisamic vinegar sauce

75%H 6,500 [IC Ty /7L —RG&$¢, #*Extra charge % 46,500 [1]

B F Rice T
EHEHAYBEASTHIT ERETR o KL

Steamed rice with sweet corn and Deep-tiied shrimp in a small pot, Japanese pickles, Miso soup

T — N Dessert i

T =FA TNV RZ &ILV—A I}
Mango and almond pudding with fiuit, condensed milk sauce

* FRORAAR T AR - R 16%EFATEYET,
% Prices include consumption tax and 15% service charge. Fizfitk CALEERN 9B 15% %590, 20256

RAEAFUZEY | BN EDNE IR ABENTEWET, * Menu items or products may change.
*BEHMICIDTLAF =Tl ] - HIROHLRERIT . FRICBHULTITIES N,

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



2R R KE 2 — R
“KOBE BEEF” dinner ¥25,000

&) R Appetizer i

SEEEHMRIZL ary M)LK
Boiled okinawan spinach
AER/TV Y avvAE)— i Fr—EL
Fresh seaurchin pudding with consome jelly
EHET VAL ey
Sweet corn soup
HEE IOy FEF—v L7277 9va
Sweet shrimp croquette with tomato sauce

RFENAFL ROFBETIT HOhLRBE BERHIRT 7

Conger eel sushi, pickled baby lotus root, Grilled chicken ballSweet sponge cake with fig

B ¥ Warm dish #E

EHAL ToVTVLIF—R BERA—TH
Steamed egg and mozzarella cheese custard with shrimp sauce

A R Colddish A%

BrIoN—Y 2 b OH LT Fo7vHR2 7L1V—E—
Crab and tomato gateau salad

A A v Grilled dish T3

P g KEE(100g) = =/ %d
RZHFE SAMHIav—2R 7LV
Charcoal grilled “KOBE BEEF’(100g) with garlic soysauce

A F Rice IE
LIBRE £ LEKRE BiEL L) vALIR Fol KEL

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

T — N Dessert

Fhho R o8
Aoy BEE<yI— DEZX4H
Assorted seasonal fiuits(melon, mango and water melon)

2026.6

¢ FR IR B — € AR5 %8 B A TBYET,

% Prices include consumption tax and 15% service charge. Fizfit Cdmm B - 15% 0% 9%
$AEAIUTEY o RSN BEDNE TR ALEA NI NET,  * Menu items or products may change.
* BRI TV AR =R m ] R - HOHDBERIT . ARICBHRLATIES,

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



BHEE A28 5 Chef's Special Course
Chef’s Special Premium Dinner  ¥28,000

&) ;ﬁ Appetizer  Hi3E

SHEHMRIZL ary HHLA

Boiled okinawan spinach

AERTN Y avvAE)— G Fr—EN
Fresh seaurchin pudding with consome jelly
EHEATHARL ey
Sweet corn soup
Hh#xaoy sy FEF—v L F+7Z27793a
Sweet shrimp croquette with tomato sauce

RFEN) &L RoOFHETIT HOALIRE BER7ZAT 7

Conger eel sushi, pickled baby lotus root, Grilled chicken ballSweet sponge cake with fig

¥ Y Sashimi iy

HEEE) #Hxow A @ THEEX »Lov HEEw
Thin sliced flat head, Tuna, Striped jack and Prawn

B ¥ Warm dish 3%

fealidi Y P A ik 2 T
HHMF AN BAHE b UL

Thin sliced “KOBE” beel, eggplant, wax gourd, tofii skin and leck with Japanese pepepr soup

A K Side dish BN

BYI7N—Y b 2 DHP—HFZT 727 %2 2L4V—E—

Crab and tomato gateau salad

Be W Grilled dish 3%

WPAE EVRKEE 7u4v—E— 2Ly rH75 LbXuriaky
Charcoal grilled “KOBE” beef fillet

WY GRIT AT BRI Ny —BidlE £)a%

Grilled abalone and asparagus with butter soysauce

B F Rice ¥0
KIVEIBIELEZDOERE %% RE R=o% Fol HrEL

Steamed rice with cutlasstish and dried mullet roe in a small pot, Japanese pickles, Miso soup

T Y — N Dessert 5

FHoORME ) &
Aoy BEE<TyI— DEZAAS
Assorted seasonal fiuits(melon, mango and water melo)

* R IZHEB - —E 2B % E B ATEYET,
% Prices include consumption tax and 15% service charge. fiziits CAsma 2B 15% % % . 2026_6

KAEATUZED | BRI EDNE TR ESANTEWET,  * Menu items or products may change.
FRMICIDT LA —CRFH R - HOHLBERT | ARICBHR LIS,

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



