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Assorted three cold seasonal appetizers

Shark fins and seaweed in top-grade Chinese soup stock
Steamed minced pork dumpling in bamboo steamer
Combination of Black sweet and sour MATSUSAKA pork & King
crab and scallops with scrambled egg white in Fu-Young style
or

Combination of Stir-fried shirimp Mango mayonnaise sauce &
Stir-fried beef and bell pepper

Gomoku fried rice or Spring onion soup noodles

Almond jelly with fruits

Assorted four cold seasonal appetizers
Shark’s fin soup with king crab

Stir-fried prawn Chili sauce

Steamed red sea bream with leek and ginger
Stir-fried beef and cuttlefish Oyster sauce
Gomoku fried rice

or Spring onion soup noodles

Almond jelly with fruits

Celebration steamed bun

Appetizer — Simmered herring roe in TOSA style / Fish cake
Mashed sweet potatoes with chestnuts / Vinegared
daikon and carrot salad / Simmered black soybeans

Soup ——— White miso soup with Japanese taro, vegetables,

and rice cake

Assorted 2 kinds of sashimi with condiments

Grilled Spanish mackerel with citrus Arrowhead

Sweetened simmered kumquat / Arrow feather-cut

burdock root / Vinegared ginger

Jumbo shrimp tempura Eggplant / Sand borer/

Pumpkin / Green pepper

Rice & Soup - Steamed rice with pickles and miso soup

Dessert —— Strawberry pudding

Sashimi
Main
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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 — Simmered shellfish / Simmered herring roe in TOSA style
Salmon roe / Mashed sweet potatoes with chestnuts
Fish cake / Arrowhead / Simmered black soybeans

Soup ——— White miso soup with Japanese taro
vegetables, and rice cake

Sashimi Assorted 2 kinds of sashimi with condiments

Deep-fried— Jumbo shrimp tempura
Eggplant / Sand borer / Pumpkin / Green pepper

Main dish — KUROGE wagyu beef sukiyaki with seasonal vegetables
Rice Steamed rice with pickles and miso soup
Dessert —— Strawberry pudding / Butter-filled dried persimmon

Two kinds of appetizer

Today’s soup

Fried scorpion fish Tomato fondue and balsamic vinegar
Grilled beef loin Chaliapin sauce

Dessert

Coffee or Tea

Nice-style salad

Today’s soup

Grilled tilefish and pan-fried scallop Cream sauce
Granite

Grilled US rib eye

Assorted cheese and dried fruits

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.



RECOMMENDED RICE BOW

5\/9:|3EE! 3:5—9"9_350/3‘\‘0 Recommended Rice Bowls for lunch

L S YT

CHINESE thEE

/S\h\Uh
(R—=T BHEAM)

Braised shark’s fin rice bowl
with soup and pickles
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Bluefin tuna sashimi rice bowl
with small appetizer, miso soup, and pickles
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TOKYO beef rice bowl
with soup and salad
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