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Assorted cold seasonal appetizers
Shark’s fin soup with dried scallops and turnip

Stir-fried giant tiger shrimp and KUJO scallion
with Japanese pepper

Seared scallops and Chinese bok choy with Shanghai crab sauce
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 giant tiger shrimp and KUJO scallion
with Japanese pepper

Braised shark’s fin with dried scallop sauce

Two kinds of steamed dim sum

Seared scallops and Chinese bok choy with Shanghai crab sauce
Black sweet and sour MATSUSAKA pork

Spring onion soup noodles OR Gomoku fried rice

Today’s two kinds of dessert

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

Assorted cold seasonal appetizers

Stir-fried prawn Mango mayonnaise sauce

Braised shark’s fin and Chinese bok choy with Shanghai crab sauce
Roasted Peking duck skin

Shrimp and chive pan-fried dumpling and steamed
Shanghai crab dumpling with spicy chicken sauce

Steamed Kumejima leopard coral grouper with chili pepper

OR Stir-fried beef sirloin and Chinese broccoli with black
pepper sauce

Molokheiya soup noodles with yuzu and ginger
OR Salmon fried rice with molokheiya starchy sauce

Today’s three kinds of dessert

Spiced smoked duck breast
Cuttlefish, green apple, and root celery salad

Onion gratin soup

Paté de campagne

Fried scorpion fish Tomato fondue and balsamic vinegar
Braised TOKYO beef with red wine -Boeuf Bourguignon-
Assorted cheese and dried fruits

Chef’s dessert, Coffee or Tea

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

Spiced smoked duck breast
Cuttlefish, green apple, and root celery salad

Onion gratin soup

Truffle risotto

Paté de campagne

Fried scorpion fish Tomato fondue and balsamic vinegar
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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Appetizer— Shrimp wrapped with vegetables
Simmered pacific saury with Japanese pepper
Soaked deep-fried king trumpet mushrooms
Wheat gulten bread with miso

Soup — Clear soup with grilled barracuda

Sashimi — Bluefin tuna and sea bream with condiments

Deep fried ~ Deep-fried blowfish and Japanese taro with dashi

Extra Marinated Edo-style beef tongue with seasonal vegetables

Rice / Noodles - Rice porridge

OR Hot buckwheat noodles with jumbo shrimp tempura

Dessert — Yogurt pudding / Fruit rice cake

Appetizer — Shrimp wrapped with vegetables
Simmered pacific saury with Japanese pepper
Soaked deep-fried king trumpet mushrooms
Wheat gulten bread with miso

Soup —— Clear soup with grilled barracuda

Sashimi— Bluefin tuna, sea bream, and snow crab
with condiments

Deep-fried - Deep-fried blowfish and Japanese taro with dashi
Shinogi —— Seared wagyu beef nigiri sushi

Extra
Rice /Noodles — Rice porridge

OR Hot buckwheat noodles with jumbo shrimp tempura

Dessert — Yogurt pudding / Fruit rice cake

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

Appetizer — Shrimp wrapped with vegetables
Simmered pacific saury with Japanese pepper
Soaked deep-fried king trumpet mushrooms
Wheat gulten bread with miso

Soup —— Clear soup with grilled barracuda

Sashimi— Bluefin tuna, sea bream, and snow crab
with condiments

Deep fried - Deep-fried blowfish and Japanese taro with dashi
Steamed — Steamed red snapper with turnip

Shinogi —— Seared wagyu beef nigiri sushi

Extra
Rice /Noodles—Rice porridge

OR Hot buckwheat noodles with jumbo shrimp tempura

Dessert — Yogurt pudding / Fruit rice cake / Sweets
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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.

¥11,000

Marinated Edo-style beef tongue with seasonal vegetables

Marinated Edo-style beef tongue with seasonal vegetables



