I R—
Nocturne ¥14,500

8 R Appetizer Wi

MEYHRE HHZL RAH sxotr HHZk
Boiled crown daisy with “MATSUTAKE” mushroom
ILAMRLE LB TR

Soymilk and sesame (tofir with wasabi
AT HRL F7452Y
“KABOCHA” squash soup with dried parsley

HANT AR T ERZ 177 Zo¥

Grilled salmon berry with grated Japanese radish and salmon roe

XEFR ) Dt L #o itk

Vinegared mackerel sushi Grilled chicken ball with Japanese pepper
BES DX FRBT  REBEIL
Deep-fiied sweet potato Ginkgo nuts
% ) Sashimi G

MR/ A% HLbw LEEW
Assorted sashimi 3 kinds

P ;ﬂ Warm dish #:¢
SEHARG T W THAREE LSBT
mE HRmFT HEBEE »rLUA
Deep-fited “KINMEDAI” (red bream), “MATSUTAKE” mushroom, eggplant

and tofu skin with grated Japanese radish sauce

A K Side dish BN
BexoiFou vl 1yvav@

Steamed egg and sweet potato custard with truftle sauce

B MW Grilled dish Y3

FHRNFELHE N— T 40— LA
ZEOEWTUEA D HADDZ DTy a2 FaRFITIAYV—A RZHFR
Grilled beef cheek wrapped with pie, demi-glace sauce

soybean and sweet potato paste, vegelables

s $ Rice ¥
R BIRE FHEY Fowm FrL

Steamed rice with sakura shrimp i a small pot
Japanese pickles, Miso soup
*ETIEOBMK & (LS . KT &) 0B HL TEES,

T Y — N Dessert i

V=T T7I—=VFE) Rhey—#

Mixed fresh fruit with jelly in a grape fruit bowl

* KA T HEB - —E AR % EEATEYET,
sk Prices include consumption tax and 15% service charge. fiziits Candm i 28t 15% % % .

KAEANUZID . BRSENAENE TR DA N EVWET,  # Menu items or products may change.
* EMICIDT LA =R dH] 1R - BHIFIODHLBERL | RITBRU SN,

*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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A
Fantasia ¥19,000

&) R Appetizer Wi

MALHE BHIZL RAY ri:otr MHZk
Boiled crown daisy with “MATSUTAKE” mushroom
SILAMREIE LR ~NoFRB
Soymilk and sesame tofu with wasabi
@ATHRL F7452Y
“KABOCHA” squash soup with dried parsiey
GENTREE M TERZ 177 Z9¥

Grilled salmon berry with grated Japanese radish and salmon roe

XEFRD dF L #o R

Vinegared mackerel sushi Grilled chicken ball with Japanese pepper

HEXOFFRBYT  AEmEIL

Deep-fiied sweet potato Ginkgo nuts

&b Sashimi %
& 6 B RBEEX Lo REEW

Tuna, redsnapper. yellow jack and prawn

B R Wam dish #E

WH EMEZ T SHASRS T

Mz LAU: ¥ BAZE KF S ZAHE 2 U4 MTHK
“MATSUTAKE” mushroom, “KINMEDAI (red seabream), scallop cake, clam, eggplant

and vegetables with grated Japanese turnip soup

& & Side dish FENK
BxoX¥oo 4 XL h)a7@

Steamed egg and sweet potato custard with truttle sauce

Wt MW Grilled dish 3%

AZEfoF B AT —% Blik #RF 57 FIHER SAFI3V-2
A, “‘KUROGE-WAGYU" steak with Japanese pepper, vegetables with balsamic vinegar sauce

BAT] @3aBE #ovdl Bz WEF Sy M THIHERL
B, Grilled cutiass fish, abarone with butter sauce, Japanese pepper
*A B UV B— 2B 5UKESYY,  * Please choose one from A or B

A F Rice 1z

W BRE 2.4 Fow #KEL
Steamed rice with “MATSUTAKE” mushroom
Japanese pickles, Miso soup
*EHTMOBK & (FLSIE . BIRT A1) I8 ES T ET,

T — N Dessert i

V=T TN—=YEBEY) Re) —#
Mixed fresh fiuit with jelly in a grape fiuit bowl

* FORMR T BL - — AR5 % 2T A THEYET,
sk Prices include consumption tax and 15% service charge. Fimiih CALHE #B - 15% k% %.

RAEAFUTEY | BSINEDE TR D5A TS WWET,  * Menu items or products may change.
R EMCLIDT LR =gl BR - HIR0BLBERIT . FRICBHRLAIKESN,

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