I R—=
Nocturne Course ¥14,500

] E Appetizer  HiZ%

HREHWEOBZL MIZk  SHATE ~-78 LE

Boiled crown daisy vegetable Peanut tofu with wasabi
HANED=) X FaFA 725 BIFR Fe—r  WRHNEL Lk BREH
Marinated pacific saury and egg plant Grilled pike conger sushi with Japanese pepper

A/ —=FTA4 b F ) =N —o—2H FEIWEBELAL xREHY 7)) —LF— ikl

Simmered duck, Deep-fiied “shiitake mushroom™ with shrimp paste, Pickled cream cheese

% D Sashimi W%

SEEHAE HLLw Lk

Assorted sashimi 3 kinds

. B .
B ¥ Warm dish $5¢

@ RIGIT WTFRARBET FRAEGLALY BANFAILY BABE »3 U4

Deep-fried pike conger, eggplant, tish cake with vegetable and tofu skin with “YUZU? citron and pepper sauce

& A Side dish TBNE

WA—THKL #im

Steamed egg and clam custard with leek sauce

He W Grilled dish T3¢

FHBNEL0HE NX— N7 4 v —E A
BEEWTFLA VADDEOOT Yy 2 RRFIVTIAYV—RA BRIHR
Grilled beef cheek wrapped with pre, demi-glace sauce

A F Rice ¥
KeEr ROF £2HRE Fom KEL

Steamed rice with seasonal salmon and mushrooms in a small pot, Japanese pickles, Miso soup

T Y — N Dessert FH

FWOTIN—YH 7T X z€)—#HU

Mixed fresh fiuits with pomegranate jelly

2026.9
kBRI BB — AR B % ARG A TRV ET,
sk Prices include consumption tax and 15% service charge. Fizfiks sy $eki-15% 1% 2.
$AEAIUCED . BNINENE BTN S WET, % Menu items or products may change.
*EMICLDT VAR =gl ) - HOSHLBERIT . FRCBR LTSN,

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



KOEINT 4 F—

INE & RKDOEIR
Seasonal Course ¥19,000

4] ;,{\ Appetizer T

WRY @O BRL W% ALk BEATHE AEA ~oTB LR
Boiled crown daisy and matsutake mushroom Peanut tofu with fresh seaurchin and wasabi
K@DV & WaFA 728 BIFE Fr—Er  BRHFL Lk BREH
Marinated pacitic saury and egg plant Grilled pike conger sushi with Japanese pepper
A/ =FT7A4 b F )= b—o—2E FEHEFZBEZLAL LRAHTT 7)) —LsF— Xttt

Simmered duck, Deep-fiied “shiitake mushroom” with shrimp paste, Pickled cream cheese

#% b Sashimi il &
A LE@EREE B8 FEEX »Low HEH

Tuna, Seabream with matsutake mushroom, Striped jack and Prawn

B 3 Warm dish g

MF Y DG T BAST BASE »LUAL BT L )ER

Matsutake mushroom, pike conger, eggplant, tofii skin and leek with Japanese clear soup

& K Side dish HELNE
WA—THRL BEG

Steamed egg and clam custard with matsutake mushroom sauce

Bt M Grilled dish £3%
ZEFERKE Lb3tr M a7 ZLVy RIBE AL ITV—R
Charcoal grilled “KUROGE WAGYU”, vegetables with balsamic vinegar sauce
R AMERE ik FAEFHZL to) B

Grilled barracuda with “YUZU? citron flavor, Grilled matsutake mushroom

 Bixt
e ARE BEAL LR KBE00g) =v=v%b 2LV y RIFHE ALY Iav—2
Charcoal grilled “KUROGE WAGYU? fillet(100g) with garlic soysauce, vegetables with baisamic vinegar sauce
FELE 6,500 [ GCVC)(/Y':/%‘7‘/707[/‘-*]\\“C%§ETO *Upgrade for an additional 6,500 yen.

R F Rice tfr
BHE FKRE Zo% Fol FrL

Steamed rice with matsutake mushroomn, Japanese pickles and miso soup

T YW — N Dessert it

EHOTIIN=YH I TI X HE)—#HU

Mixed fiesh fiuits with pomegranate jelly

2026.9

* RN I BB - —E AR 5% 2 G A TRBYET,
% Prices include consumption tax and 15% service charge. Bt LR B 15% 0% %.

$ALAFUCTY | BRZNBNETICARA5ENT 8 WES,  * Menu items or products may change.
K EMICEDTLAF—RFN R - Fli0H B ET | RICBHRLAIESN,

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



R LR IO T —
“KOBE BEEF” dinner ¥25,000

&) ¥ Appetizer i

HRYBHHLOBZL w3 MHzk
Boiled crown daisy and matsutake mushroom
AEFTV Y arvAEY - A Fre—EL
Fresh seaurchin pudding with consome jelly
A/ =FT74 b F ) =" b—w—2K FEMEBEEZLAL LRFH
Simmered duck, Deep-fiied “shiitake mushroom” with shrimp paste
7 —4LF—XfaR

Pickled cream cheese

% ) Sashimi WY
SHEH ST HLow g

Assorted sashimi 3 kinds

B ¥ Warm dish $¢

WA—THL BES

Steamed egg and clam custard with matsutake mushroom sauce

A K Side dish BN
BYIT b OH P—EZT <4 20n=7

Crab and tomato gateau salad

A A v Grilled dish 3¢

AP g KEE(100g) = =7 %w
RZBHE NUYIIYV—R ZLVY
Charcoal grilled “KOBE BEEF’(100g) with garlic soysauce

A F Rice T
LB E BT CLAKRE B LhwALKR Folm FEL

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

FH— N Dessert

EHOFMB) S

Assorted seasonal fiuits

2026.9

k FORMBIT BB - —EZBE5%ZHEATBYET,
* Prices include consumption tax and 15% service charge. Fimztits sl B 15% R 5% % .

KAEAFUCEY . BRYZNEDNE B TR E NS VET,  * Menu items or products may change.
*EMIIDT AR —LRHH IR - HOSHEREEIT . FRCBH LIS,

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



BHELE At v A3 5
Chef's Special Course  ¥25,000

8] R Appetizer i

BREHEOBRL wE M)zk
Boiled crown daisy and matsutake mushroom
EEFTY Y arvAEY— i Fr—ENL
Fresh seaurchin pudding with consome jelly
Z2/)—FTA4 M F2)—nNL—u—2% FIMEBELAL xRYIG
Simmered duck, Deep-fiied “shiitake mushroom” with shrimp paste
7Y —bF—ZfR T

Pickled cream cheese

% 0 Sashimi i) &

A L¥@EREER B8 REE HLow LEE

Tuna, Seabream with matsutake mushroom, Striped jack and Prawn

B R Warm dish #%

BB TS T BE » FANT BASE »L U4 ST

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

A K Side dish FE/NE
WA—TAL BHEG

Steamed egg and clam custard with matsutake mushroom sauce

KE W Grilled dish 3%

APF EVRKEE Lb3yr MVa78E HFIHE SAHITV—R
Charcoal grilled “KOBE” beef fillet

XU XRERE mpE F7EPEZL ko) HERET
Grilled “KINKI” rock fish, Grilled matsutake mushroom

B F Rice ¥fr

BE(X X Lo PEBEHREKRE % Fol FKrL

Steamed rice with seasonal salmon and seaftoods in a small pot, Japanese pickles, Miso soup

T Y — N Dessert FtiS

ZWORMBE) S dpiEioy B Lrf<RA b
Assorted seasonal fiuits(Melon, Pear and Shine muscat)

2026.9
k< RO T BB —E 2R 5% 2 A TR ET,
sk Prices include consumption tax and 15% service charge. Fimiihe Cadms s -15% % 2.
KAEATUTEY | BRENEDNE IR A NI SWWEY,  * Menu items or products may change.
*EMICEDT LR =R R - fIROHLBERIL . FRICBRLMITIIESN,

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



