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Assorted cold seasonal appetizers

Shark’s fin hot and sour soup with mushroom and crispy rice
Stir-fried prawn and ginkgo nuts with shiso leaf

Stir-fried beef with Chinese miso wrapped in crepe

Black sweet and sour MATSUSAKA pork

Spring onion soup noodles or Gomoku fried rice

Today’s two kinds of dessert

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

Assorted cold seasonal appetizers

Stir-fried prawn and ginkgo nuts with shiso leaf

Steamed silky chicken and shark's fin Chinese soup

2 kinds of steamed dim sum

Stir-fried beef with Chinese miso wrapped in crepe

Black sweet and sour MATSUSAKA pork

Lemon and spring onion soup noodles or Gomoku fried rice
Today’s two kinds of dessert
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BAREE — JEAREDED Assorted cold seasonal appetizers
EEBWE — MCRZOMN® mEIEHD Stir-fried abalone and scallop
AOMIBERE ————— RILF—ZEBEADBETORY FTHYV—X Shrimp won ton with porcini Sweet chili sauce
ERBES — Ko Roasted Peking duck skin
SREH —— JHELZOFEBR LI T BEREE Shark’s fin steam egg custard
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Steamed Kumejima leopard coral grouper Fish sauce
or Chinese style wagyu beef cheek stew

Chicken and lemon soup noodles
or Crab meat and yellow chives fried rice

Today’s three kinds of dessert

Pacific saury and grilled eggplant puree Tapenade sauce
Veal shank, pettitoes, and aromatic vegetable jelly

Onion gratin soup

Duck leg confit Walnut dressing

Pan-fried autumn salmon Duxelle cream sauce
Grilled US rib eye

Assorted cheese and dried fruits

Chef's dessert, Coffee or Tea

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

Pacific saury and grilled eggplant puree Tapenade sauce
Veal shank, pettitoes, and aromatic vegetable jelly

Onion gratin soup

Truffle risotto

Duck leg confit Walnut dressing

Pan-fried autumn salmon Duxelle cream sauce
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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Reservation is required by 5:00 p.m. the previous day
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................................................................................................................................. ¥9,000
Appetizer — Steamed sea urchin with grated yam
Sea bream with grated daikon
Persimmon dressed with tofu
Grilled and soaked Daikoku shimeji mushroom
Soup ——— Steamed matsutake mushrooms in a teapot
Sashimi — Bluefin tuna and whiskered velvet shrimp with condiments
Extra —— Kuroge Wagyu Shabushabu Mineoka Style
with seasonal vegetables
Rice / Noodles - Buckwheat noodles with scallop tempura
or salmon and salmon roe rice
Dessert —— Chestnut pudding / Persimmon rice cake
.............................................................................................................................. ¥11,000
Appetizer — Steamed sea urchin with grated yam
Sea bream with grated daikon
Persimmon dressed with tofu
Grilled and soaked Daikoku shimeji mushroom
Soup —— Steamed matsutake mushrooms in a teapot
Sashimi—— Bluefin tuna, whiskered velvet shrimp,
and seared scallop with condiments
Grilled —— Barracuda and king trumpet mushroom roll
Deep-fried - Deep fried scabbard fish with plum
Extra KUROGE Wagyu Shabushabu Mineoka Style
with seasonal vegetables
Rice /Noodles — Buckwheat noodles with scallop tempura
or salmon and salmon roe rice
Dessert — Chestnut pudding / Persimmon rice cake
.............................................................................................................................. ¥14,000

Appetizer — Steamed sea urchin with grated yam
Sea bream with grated daikon
Persimmon dressed with tofu
Grilled and soaked Daikoku shimeji mushroom

Soup —— Steamed matsutake mushrooms in a teapot

Sashimi—— Bluefin tuna, sweet shrimp, and seared pen shell
with condiments

Combo — Barracuda and king trumpet mushroom roll

Deep fried scabbard fish with plum

KUROGE Wagyu beef and matsutake mushroom sukiyaki
with seasonal vegetables

Pickled — Vinegared snow crab wrapped with daikon

Rice / Noodles - Buckwheat noodles with scallop tempura
or salmon and salmon roe rice

Dessert — Chestnut pudding / Persimmon rice cake / Sweets

Extra
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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.



