VL SV
Nocturne Course ¥14,500

4] ;,{; Appetizer {3

SHEHRZL arv
Boiled okinawan spinach
ARLm¥ELE L ~oF@
Tofir with thick sauce

HEETHARL

Seasonal onion soup

HRAENEHEL R FEEEET

Broiled barracuda sushi, Pickled baby lotus root with Japanese plum

AR/ Fokgmi FRAFE HtLErA

Grilled baby “AYU” sweet fish with miso sauce, Egg cake with mugwort, Simmered potato with lemc

% Y Sashimi WG

SR DAY HLbLw L

Assorted sashimi 3 kinds

B F Warm dish 35

2k

Gh B e Bis T R ENT BRRFA I Y0¥ BAGYE K¥E XN

Deep-tiied fat greenling, eggplant, aralia sprout and tofu skin with Japanese plum sauce

& & Side dish hENE
FIANTAANTORMAL FLAKE #@

Steamed egg and white asparagus custard with crab sauce

K& W Grilled dish 3%

FHRNFEL0E X— 7 4 v T LR
ZREWTF YAV ADDEIDDOT L2 FRFIVIAY—R RIZHE
Grilled beef cheek wrapped with pie, demi-glace sauce

R F Rice xfr
ITWEERBEDOEIRE Folw FrEL

Steamed rice with sakura shrimp and green peas in a small pot, Japanese pickles, Miso soup

T — N Dessert i

RyI—=TN Y TN—=YRZI HILV—-Z IV
Mango pudding with fiurt, condensed milk sauce

2026.5

* BRI IE B — 2R 5% EEATEYET,
% Prices include consumption tax and 15% service charge. fizsfiks A $eBi- 15% MR% %.

]AEAIUCEY | BRINEDNE T2 D5A0NTX\WET,  * Menu items or products may change.
*EMCLDT LA =R R - $I0HLBET . RICBR LSS,

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



7 7u—X 20 FFRES TERERGT 4 -
20th Anniversary dinner  ¥19,000

4] ¥ Appetizer Wi
SREHRARZL arvy

Boiled okinawan spinach
ArmELR £EA LE ~-TH8
Tofi with fresh seaurchin and thick sauce

WEATHRL

Seasonal onion soup

ARARNHL Mo FAEEEE

Broiled barracuda sushi, Pickled baby lotus root with Japanese plum

MHEEAR FohgmAk EFAFE HAtLErA

Grilled baby “AYU” sweet fish with miso sauce, Egg cake with mugwort, Simmered potato with lemon

&0 Sashimi fi|4
ATeEidd ) #xom A8 K& RBEME HLow REe

Thin sliced marbled flounder, Tuna, Striped jack and Prawn

A ;ﬁ Warm dish ¢
HARTFHN E&F D GhLik
HERFAZ7Y H BE % BRAZE »L LA K/F

Simmered egg with broth (conger eel, egg plant, udo plant, Japanese parsley, burdock and tofir skin)

A & Side dish FEINE
FTTAPTANTORRAL FLAE #5

Steamed egg and white asparagus custard with crab sauce

BE M Grilled dish 3%
EBERFRRKEE 71V40—E— 2VVyH 75 FABFEIARY —2
Charcoal grilled “NKUROGE WAGYU? with Japanese chili pepper sauce

Mhs L6 R/ HBE HE=v =sani
Grilled fatty spanish mackerel with baby pepper leat, Deep-tiied garlic

WPE RRKBE =v=v%b 71Vv>y BRIHR SAHIaV-2
Charcoal grilled “KOBE BEEF” with garlic soysauce, vegetables with baisamic vinegar sauce
7548 6,500 ICCT Y7 7L —RGxFd, *Extra charge % +6,500 [

R F Rice T
HoOY) WERE SR EBR ¥4 KE F=v¥% Fowm FrL

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

T — I Dessert i

2y I=T) Y TN—=VREL HILV—R vk
Mango pudding with fiuit, condensed milk sauce

* FORAARITIHEB - 2B 15%EFATEYET,

sk Prices include consumption tax and 15% service charge. Fimiiis ALl #BE 15% Mi% 2. 2026:5
RAEAFUZEY | BBV E TR AEENTEWET, * Menu items or products may change.

R EMICIDT LR =R R - SOHLIERT . FRICBHLTTEZSN,

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



R —
“KOBE BEEF” dinner ¥26,000

4] % Appetizer i

SHLARZL arv
Boiled okinawan spinach
AELAT) L TrvAEY— R Fr—EL
Fresh seaurchin pudding with consomme jelly

HRAENHEL HEEHT #HATLEUA

Broiled barracuda sushi, Deep-fried baby “AYU” sweet fish, Simmered potato with lemon

B X Warm dish #E

FTA4APTANRTORMAL FLAKE @8

Steamed egg and white asparagus custard with crab sauce

A R Colddish B

BN —V 2 bOH b—HLT  TervHR sLfY—E-
Crab and tomato gateau salad

A A v Grilled dish ¥3%

P4 KHE(100g) =—v =2k
RZFR NSy 3iav—2 7LV
Charcoal grilled “KOBE BEEF’(100g) with garlic soysauce

B F Rice Efr
LIBEE ST 2LAKE GBE L)oALKR Fod HrL

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

T — N Dessert 5

FH ORI &8

Assorted seasonal fiuits

2026.5
* BRI &R - —E 2B % A2 FATEBYET,
% Prices include consumption tax and 15% service charge. Fimsfitk Cais ek 15% k5% 2.
KALAIUCED | BINENEFITRAEENTEWET,  * Menu items or products may change.
R EMICIDT VAR =0/ R - HOHLBERT . RICBHLMITIES,

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



HEETLIT AT 4 F—
Premium “KOBE BEEF” dinner  ¥30,000

&) X Appetizer B2

SEFARZL G
Boiled okinawan spinach
EEFT) Y avvAE)— HRE Fr—E
Fresh seaurchin pudding with consomme jelly

ARARNH L MEEE T HALFLE A

Broiled barracuda sushi, Deep-fiied baby “AYU” sweet fish, Simmered potato with lemon

& N Sashimi fg
Ke ATEE REBEEGE »HLow EEEW

Tuna, Marbled flounder and Prawn

B R Warm dish #E

T AP P A S 3
T T BE 5 B LA
Thin sliced “KOBE” beel; eggplant, udo plant, Japanese parsley and leck with Japanese pepepr soup

A & Sidedish HEBNE

BYIN—Y 2 bOH I—HZET 727092 27L4V—E—

Crab and tomato gateau salad

BE W Grilled dish 3%

MPH RKBE 704V —E— 2Ly %74 bbbty RABEFEARY — 2
Charcoal grilled “KOBE?” beef with Japanese chili pepper sauce

Mefls L85 K FHE A= =7 aRBT
Grilled fatty spanish mackerel with baby pepper leat, Deep-fiied garlic

B F Rie ¥fr
LBRE BT L5KE BiEE b)vALIKR Fodt FL

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

T — N Dessert s
FHORME ot

Assorted seasonal fiuits

* FORMARITE BB —E ZBH5%E G ATEVET,
* Prices include consumption tax and 15% service charge. fimiiks Coadiay 2ept- 15% k% % . 2026,5

KAEAFUTEY | RSENEDNE T2 D5 AN EWET,  * Menu items or products may change.
R EMNZIDTLAF—ORF R - fROHLEBERRIL . RICBHRLTIIESY,

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



