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Assorted cold seasonal appetizers

Shark’s fin and vegetables in top-grade Chinese soup stock
Stir-fried prawn and summer vegetables Scallion and ginger sauce
Stir-fried scallops with mayonnaise in gold dust style

Black sweet and sour MATSUSAKA pork

Cold gomoku noodle or Gomoku fried rice

Today’s two kinds of dessert

........................................................................................................................ ¥11,000

Assorted cold seasonal appetizers

Stir-fried prawn and summer vegetables Scallion and ginger sauce
Swallow’s nest with top-grade Chinese soup stock

2 kinds of dim sum in bamboo steamer

Stir-fried scallops with mayonnaise in gold dust style

Black sweet and sour MATSUSAKA pork

Cold gomoku noodle or Gomoku fried rice

Today’s two kinds of dessert

........................................................................................................................ ¥14,000

Assorted cold seasonal appetizers

Stir-fried prawn and summer vegetables XO sauce

Braised winter melon and shark’s fin

Chilled scallop with Japanese green pepper oil

Roasted Peking duck skin

Stir-fried wagyu beef steak, black bean flavor

or Steamed abalone with scallion sauce

King crab and lettuce egg white fried rice

or Chicken and enoki soup noodles

Today’s three kinds of dessert
........................................................................................................................... ¥9,000

Chicken thigh galantine / Bonito tataki Japanese ravigote sauce
Onion gratin soup

Baked turban shell and bourguignon butter in cocotte
Seared sea bass Oriental sauce and curry oil

Grilled US rib eye

Assorted cheese and dried fruits

Chef's dessert, Coffee or Tea

......................................................................................................................... ¥11,000

Chicken thigh galantine / Bonito tataki Japanese ravigote sauce
Onion gratin soup

Truffle risotto

Baked turban shell and bourguignon butter in cocotte
Seared sea bass Oriental sauce and curry oil

Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef's dessert, Coffee or Tea
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All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.
We use only domestically produced rice.
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.................................................................................................................. ¥9,000
Appetizer— Water shield with TOSA vinegar jelly
Turban shell with marinated wasabi
Soaked deep-fried manganji pepper
Sweetened boiled sweetfish
Soup —— Clear soup with Japanese conger eel
Sashimi — Greater amberjack and seared pen shell with condiments
Grilled —— Grilled sea bass with miso and water pepper
Extra Kuroge Wagyu Shabushabu Mineoka Style
with seasonal vegetables
Rice / Noodles - Cold Mizusawa udon with shrimp tempura
or Marinated bluefin tuna rice
Dessert —— Soybean flour pudding / Mizu Manju
............................................................................................................... ¥11,000

Appetizer — Water shield with TOSA vinegar jelly
Turban shell with marinated wasabi
Soaked deep-fried manganji pepper
Sweetened boiled sweetfish

Soup Clear soup with Japanese conger eel

Sashimi— Greater amberjack, seared pen shell, and sea bream
with condiments

Grilled —— Grilled sea bass with miso and water pepper

Shinogi — Eel sushi

Extra KUROGE Wagyu Shabushabu Mineoka Style
with seasonal vegetables

Rice /Noodles — Cold Mizusawa udon with shrimp tempura
or Marinated bluefin tuna rice

Dessert — Soybean flour pudding / Mizu Manju

............................................................................................................... ¥14,000
Appetizer — Water shield with TOSA vinegar jelly
Turban shell with marinated wasabi
Soaked deep-fried manganji pepper
Sweetened boiled sweetfish
Soup Clear soup with Japanese conger eel
Sashimi— Greater amberjack, seared pen shell, and sweet shrimp
with condiments
Grilled —— Grilled sea bass with miso and water pepper

Shinogi — Eel sushi
Extra KUROGE wagyu beef wrapped in summer vegetables

Rice Cold Mizusawa udon with shrimp tempura
or Marinated bluefin tuna rice

Dessert — Soybean flour pudding / Mizu Manju / Sweets

¥ FERMARICIF IR TEERDEENTLET, All prices are inclusive of tax.

K15%D Y —EZXREMES B TWRETET, 15% service charge will be added to your bill.

MRAEANDRKRICED . RIBABHEBICARZBENTEVET, Menu may change without notice due to circumstances.

KBMICEETLILFE—DHEEERKIE. HONLHRDICHRLEIIEEL, Please inform if you have any food allergies or restrictions in advance.
BMICEOTUITRETTBRVERDBIIVET, We use only domestically produced rice.
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