M=
EDAMAME

* A0 a2
NASU-DENGAKU

IV AR AT
SHOSAI MIRINBOSHI

WDV
IKA YAKI

fik B R WERI A
SAKEKAWA PONZU-AE

T

HI-TARA

B LAY
HIYASHI TOMATO

ISERNC
MOZUKU-SU

FREEEE I
ZUWAI KANIBO YAKKO

LT T80
UNI-YAMAIMO

HEEERT
MAME AJI KARA-AGE

B INE A1
WAKAME KYURI-SU

* CHHBIC ISRV E RS

RAERTET R A 157 5

Time for preparation approximately 15 minutes

EREBDODEH

—a ‘).1
UH %

APPETISERS

TE

Green soybeans with salt

H = 4850 1

Grilled eggplant with soybean paste and minced chicken

BEUR I o5z
Grilled dried shosai fish

BRI ff
Grilled squid

W = 30 S0 B2 P 75 TA

Crispy salmon skin with cucumber

fif f0 T
Grilled cod sheet

H AR 2 75 A

Chilled Japanese tomato

Fi 7K 3
Fine seaweed in vinegar

HAZE B TR LT

Snow crab and cold bean curd with mixed spices

A 11125 41
Shredded yam topped with sea urchin

K b 8 T
Deep-fried Japanese Jack mackerel

iR R R T

Cucumber and seaweed in ginger-flavoured vinegar

PLUS 10% service charge

98

148

165

188

135

105

138

135

155

230

148

120



HEBHEERIE T
ISE-EBI MISO-SHIRU

SEE E HEE THURL
MAITAKE NO KURUMA EBI
DOBIN-MUSHI

BRI L
HAMAGURI AKADASHI

TRmE T
MISO-SHIRU

FHI D)
KISETSU SUIMONO

SERE XY Z 2
IMASA SALAD

FARKEARRY = 5
KUROBUTA GOMA SALAD

MEEY SR
ZUWAI SALAD

EOTYIH
TOBIKO SALAD

RIS
DAIKON SALAD

* PBFEY X
ISE-EBI SALAD

+5 1
b M
SOUPS

HE MU 57 15

Miso soup with lobster

H AT H 2k 2 1
Clear soup with seafood, chicken and maitake mushroom
in an earthen teapot

R WL AT 55 55

Red miso soup with clam

Bl 57355
Miso soup

216 5
Seasonal clear soup

s
SALADS

J& T A% A28 V0
Tatami iwashi, avocado, sweet corn, cucumber,
cherry tomato salad with sesame yuzu sauce

BB HBLZ T

Japanese pork salad with sesame sauce

FATE BE VD 1C 9 S 7

Snow crab salad with kimchi sauce

Flying fish roe salad

H A B3 v A

Japanese radish salad

HESE VD A BL A 7T

Warm lobster salad with yuzu sauce

358

260

158

60

168

185

240

260

138

168

725

* CHHENC ISRV e EE T

BUERTETR R L) 155 5

Time for preparation approximately 15 minutes



zFo 9

SASHIMI

HESIF

(five pieces)

o
Nama toro

&9 U
fEEED

Thinly-sliced sea bream

S )

JriEEA B
Hokkaido sea urchin
At ifg 38 A v

JJVH
Geoduck
H A S 3k i

-
Salmon

=

[AYa)
Squid

H Iy EE
Botan shrimp (per piece)
HEFF IR (1%)

etz balFy ey
Nama toro tartar with caviar (one person)

S AR A TE (LA
* fISEEOE

Assorted sashimi

M8 R DFR

(one person)

(1 \Hi)

* CHEIC205 RV EF T
TR 0 2058 B

Time for preparation approximately 20 minutes

720

420

460

560

280

190

190

720

1080

iEpIN=t
Red tuna

Horse mackerel

it f

=35
Yellowtail

T H 2

RV
Scallop (two pieces)
Gin (2%)

HigE
Sweet shrimp (eight pieces)
L (8%)

H A R A1

Japanese beef

Fr 0 A

Striped Jack

FEEE
Lobster
HEIR (250g)

LR GREDYE
Deluxe assorted sashimi (one person)

SR 8 1 PR (1 \HI)

PLUS 10% service charge

BEsIF

(five pieces)

350

270

270

230

190

660

380

780

1480



* FF EXDIEOHFRIRO G DOE (676)
ABURI NIGIRI-SUSHI MORIAWASE

H (97#)
TSUKI

1t (11FH)
HANA

ko /&xbhu
Fatty tuna / grilled fatty tuna

SR/ B A

Striped Jack
TR £

PY—E /XOY—FEY
Salmon [ grilled salmon

=3/ BRI

KO HAERF
Grilled Japanese beef
£ H A H 4

fifd
Sea bream
3R

HPHEE
Botan shrimp

AT IR (1/8)

HnE
Eel
fig fa

Hilg#&
Sweet shrimp

H R

ZHi R A]
Seasonal fish
IR 4> £ 75 W

(per piece)

fie
7% v M
SUSHI

R K TR 7 A
Deluxe grilled sushi platter
R RS R E PR (H)

Premium assortment of nigiri-sushi

MedhSE F BRI (1E)

Deluxe assortment of nigiri-sushi

(21F)

(two pieces)

A
Red tuna
288 &R

e R5)
Yellowtail
120 HH

JtiEE R
Hokkaido sea urchin
108 AtV 48 VI

FEHAAND
Flatfish engawa
260 it

50}
Horse mackerel

128 Fth £a

% T
Sea eel
190 T i

MNA7 H
Scallop
148 Wx

A7
Salmon roe

98 =LA
BENE

Kani-bo
168 b

PLUS 10% service charge

680

780

980

21)

(two pieces)

148

108

280

168

148

(per piece)
(1F8) 168

118

108

170

* CHHBEICIONRV R E RS
WP F R A 107 85

Time for preparation approximately 10 minutes



SRR
B - FER
SUSHI ROLLS - HAND ROLLS

Sushi Roll (6 pieces) Hand Roll
&Y (61F) T

)=
Fatty tuna with sesame and spring onions
BREZR 0 A 240 240
AV TF IV =7 —)b
California
A 158 98

M, EFD. RE. HIZH)
Choice of salmon, yellowtail, red tuna or scallop

MG Al (=30 H A AEANART) 148 98

AR BIEE &
ok il R 338 45 )
CHEF MAKI

Sushi Roll (6 pieces)
&Y (61F)

% VIR TAT T TEHE
Eel and goose liver roll
fig fa G N5 338

* 7IRAR VT )V EE
Soft shell crab with avocado roll
2R R R B 310

¥ HEXTIT—EVEE
Prawn with spicy salmon roll

THIRBE = A 368
* HERSSL AV R—O—)b

Tempura prawn rainbow roll

Vg 2 K i B R M A 320
x AIFHRTIHES

Wagyu beef salad roll

MDA 320

x AT ET S XEE
Snow crab salad roll

WEEREWHE 328

* CAHEIC200 Ve E RS
RAERFET R A 200 8

Time for preparation approximately 20 minutes

PLUS 10% service charge



JE )
GRILLED DISHES

ik N A Bt B 058 = S fa

SAKE HARASU-YAKI Grilled salmon belly with salt 368

IR OBt THBESR A f

GINDARA TERI-YAKI Grilled silver cod with sweet soy sauce 460
* SRIETELUGE il 55 A5 LA £

GINDARA SAIKYOU-YAKI Grilled silver cod with saikyou miso 468
* FEBATBE SR T fa R

HAMACHI KAMA-YAKI Grilled yellowtail collar with salt 410
* [T B PR £

SABA SHIO-YAKI Grilled mackerel with salt 350
* B IRBE THEEE IR ZE I\

TORI KOUMI-YAKI Grilled chicken with koumiyaki sauce 340
* HENEEEFHIE (2509) VIS B BEREMR (25050)

ISE EBI UNI-YAKI Grilled lobster with sea urchin paste 798

fig ik T BE A2 £

UNAGI KABA-YAKI Grilled eel with sweet soy sauce 498

HEMFEWTARAT—F H A 2 1 4 2 ks

WAGYU BEEF CUBE STEAK FILLET Stir-fried diced Wagyu beef cube steak fillet 610

TH 77T MIBINA 12 BRI P B 2R

FOIE GRAS WITH APPLE French foie gras with apple 620

* CHHBIC200 VIR ER T
R R4 200 8

Time for preparation approximately 20 minutes

PLUS 10% service charge



JAPANESE SPECIALITIES

* EHHAS A L
UNI CHAWANMUSHI

TEEIR

TOSA TOFU
B
YUTOFU
B
YASAI-ITAME
B LT
AGEDASHI NASU

AT L
HAMAGURI SAKE-NI

— fm A

i NE 78 R

Steamed egg custard with sea urchin

KBRS

Deep-fried bean curd with sliced bonito in soy soup

LB AR
Bean curd and vegetable hot pot
1SR

Pan-fried mixed vegetables

K
Deep-fried eggplant in soy soup

E-SRELY)

Clam cooked with sake

It
H RS

SPIT-ROASTED DISHES

HAEAS
GINGKO

ryETOY
TOMOROKOSHI

HHE
SHISHITOU
TATD
NANKOTSU YAKI
* FP
TEBA
x D4
TSUKUNE
BT ZISTH A
KUROBUTA ASPARAGUS
HB&
GYU-TAN
M AN—T %
HOTATE BACON ROLL

* CHRBNC 200 WElEE RS
AR TR 41200 5%

Time for preparation approximately 20 minutes

H A g A7
Gingko nut

H A SR

Sweet corn

H 2% MU
Green pepper

PTG e
Chicken soft bone

LR R
Akita chicken wing

%A AL
Chicken ball

BRI

Kurobuta pork with asparagus

“F

Beef tongue

BEAA T

Bacon rolled with scallop

PLUS 10% service charge

250

98
128
138
118

268

(2H)

(two skewers)

178
198

98
128
120
128

168

138



LY
i 15

DEEP-FRIED DISHES

* STV RES S
IKA-GESO TEMPURA

VT )V EE
SOFT SHELL CRAB

O
TORI TATSUTA-AGE

BixEAND
KUROBUTA TON-KATSU

R ERSELRDEDE
DELUXE TEMPURA MORIAWASE

BRRSLEDEDE
YASAI TEMPURA

ANESEE PN
KABOCHA TEMPURA

EOEFRED
SATSUMA-IMO TEMPURA

ZHDOBRKRSS
SAKANA TEMPURA

IHHBERSD (4FE)
LIVE PRAWN TEMPURA

HIRS5
AWABI TEMPURA

LA L ES
CORN KAKI-AGE

EPABERSD
ISE-EBI TEMPURA

K o 2 50

Imasa-style deep-fried cuttlefish

ey B
Deep-fried soft shell crab

H 200 2
Deep-fried chicken

ERAEY SN
Deep-fried kurobuta pork cutlet

RIkE
K Yo 2
TEMPURA

R A5 A B K it 2

Deluxe assorted deep-fried seafood, seasonal fish and vegetables

Al B0 T S K I 2
Assorted deep-fried vegetables

IR B 4
Deep-fried pumpkin

SN

Deep-fried sweet potato

Z= i £ K b A
Deep-fried seasonal fish

IR KA (44)

Deep-fried live prawns (four pieces)

faf 1 K T
Deep-fried abalone

H A= 32K

Deep-fried sweet corn

1 HE MK fos 2
Deep-fried live lobster

PLUS 10% service charge

180

168

228

458

680

198

98

98

258

480

260

198

780

* CABIC200 W e R E R T
AR FE T R 42053 6

Time for preparation approximately 20 minutes



4 & R
£ BH B

ISHIYAKI STONE GRILL

SEBRETIIOABEZDOREZBLELHA T I,
H 7 /2 0 2 B 0 M A SR O e A RV T
Tender beef or fresh seafood and vegetables cooked on a heated stone and served with special sauces

FRAREE
BEEF ISHIYAKI

A e E T
BEEF ISHIYAKI GOZEN
(— )

FEEE L RIS
ISE-EBI TO TOKUSEN
KAISEN ISHIYAKI

B2 & Ry BB S IS
ISE-EBI TO TOKUSEN
KAISEN ISHIYAKI GOZEN

(— AH)

RO BEE
BEEF TERIYAKI

"FAIRD FEE I
BEEF TERIYAKI GOZEN
(— )

7F PR A SRR S B 2R

Beef stone grill and vegetables

4R A B BRE R

[T R AR AT S - Sk > B H AR AR IR BE
KB > H R BB MR R

Apbpetiser, sashimi, simmered dish, tender beef,
vegetables, rice, miso soup and pickles (one person)

HEMEL > o 188 9l M BIF M 1 AR S B O

Lobster, deluxe seafood and vegetables

HEMR > 5788 o PF MR 1 BB B R

&S A BE T K - fB2E - 8W) > FEMR > Rr g i PR
FBE S SR BE - AR - B MR TSR

Appetiser, sashimi, simmered dish, lobster, deluxe seafood,
vegetables, rice, miso soup and pickles (one person)

AL A A B
Lk
BEEF SPECIALITIES

SRS AN

Grilled beef steak with teriyaki sauce

H A4 PR B &

J5F RIDRG 228 iR - fE > B
APVIEEE > R B M A IR
Appetiser, sashimi, simmered dish,

beef teriyaki, rice, miso soup and pickles
(one person)

PLUS 10% service charge

HAEMY  REE
Wagyu Beef Hida Beef

120g 120g
880 1280
1480 1680
1280

1580

HAREMSY  RET
Wagyu Beef Hida Beef

120g 120g
880 1280
1480 1680




ESSIUESBNPE PN
SHABU SHABU

LS SHlfE
SHABU SHABU GOZEN
(— AH)

TEFEE
SUKIYAKI

9 E M ST
SUKIYAKI GOZEN
(— AH)

B HNPA — M
ADDITIONAL BEEF

EINERED G DY

ADDITIONAL VEGETABLES

FE
YOSENABE

ey 5}

HOT POT RYORI

24 P ¥R 4
Slices of tender beef and vegetables
cooked in a broth at your table

4 R R E R

5T FTORG A28 WS - £ Ak - W) -

A TR ok St B R IRE R A

Appetiser, sashimi, grilled dish,

shabu shabu and noodles (one person)

2 Py Sl
Slices of tender beef and vegetables
in sukiyaki sauce cooked at your table

THHBRER

J&F R A 288 T - fR2E - BEWD
BRI B A IR
Abppetiser, sashimi, grilled dish, sukiyaki,
rice, miso soup and pickles (one person)

FimAA (15058)
Additional order of beef (150g)

73 TN S8 REUME =

Additional order of assorted vegetables

[ELEE 3RS e

Live lobster with assorted seafood, chicken
and vegetables cooked in a broth at your table

PLUS 10% service charge

FEB W
U.S. Prime
100g

720

1280

720

1280

580

SN
Wagyu Beef
120g

920

1480

920

1480

780

Fhe Bt A
Hida Beef
120g

1280

1680

1280

1680

920

260

1380



BoriE (s, B B, )
OCHAZUKE

BRZIE/MESE A
YASAI SOBA OR INANIWA UDON

AT GRAL i)
CHA-SOBA

BICED2M@E (. H2, BhH. 1)
ONIGIRI

I EGEER
YAKI-MESHI

B OB
UNI YAKI-MESHI

FIH-ERR
WAGYU YAKI-MESHI

VI L—
KATSU CURRY

MERR (B, 35)
ZOUSUI

REEEMEIX
ISE-EBI ZOUSUI

fHeR, PRSI, BErEEY b
GOHAN SET

REERTZ IS UIREIED E A
TOKUSEN WAGYU SOBA
OR INANIWA UDON

KB 5 LA
DELUXE CHIRASHI SUSHI RICE

* CHRBNC 200 WElEE RS

WP TR L2070 8%

Time for preparation approximately 20 minutes

BREH
H 20 K iR
OSHOKUIJI

JRIEMR ATEC (EESR > 30K IR SO B )

Steamed rice in clear soup with seaweed,
salmon, cod roe or plum

B 5 T 7 2 T R e S A

Vegetables with soba or inaniwa noodles in soup

M (B

Green buckwheat noodles in soup (Choice of hot or cold)

H IR 24 ATRE (= 3CH> Mgz » R SUAR B fokr)

Rice balls (two pieces)

(Choice of salmon, plum, shaved dried bonito or cod roe)

H A i

Japanese-style fried rice

i M1 i

Fried rice with sea urchin

GIERIR
Fried rice with Wagyu beef

A0 5 DR

Pork cutlet with Wagyu beef curry sauce and rice

Hk arle ey = )

Congee with egg (Choice of crabmeat or chicken)

LS8

Lobster congee with egg

AR 55 M 7 T

Steamed rice, miso soup and pickles

FFIEE AN 2 A A A 2 Ml R JE S &

Wagyu beef with soba or inaniwa noodles in soup

T B f A B

A selection of sashimi served on sushi rice

PLUS 10% service charge

160

168

158

148

148

280

380

588

280

790

120

420

820



£ R
Cdie
KAISEKI COURSES

(A bA—%— Last order 9:30 pm)

KEE 2% —IRF, REERSE. 7 ¥ -

TEMPURA KAISEKI G R AR S8 IS - fE > B - BEYD
MESR R EE > AR > WSO » &N B
Appetiser, sashimi, simmered dish, vinegar dish,
assorted tempura, oshokuji and dessert

i =% —VINE, fEREE. T - T

SUSHI KAISEKI IoF HIRS 8 BT S - SR - BEW) - WS -
RS 55w AR o A B KA
Appetiser, sashimi, grilled dish, vinegar dish,
premium assortment of nigiri-sushi, miso soup
and dessert

* g RN LR OB
OMAKASE Chef’s recommended omakase course

* CHRHENC 200 RV TEE R T
RUVE RPN 4200 6

Time for preparation approximately 20 minutes

n T W AT A R R BE Please advise our associates if you have any dietary requirement
air o] FAM B9 R 5 B 5 Bt A B E R - 7 LIVF—RBEFREMBZENTTVELELS

CEBESAZ Yy ZICBEBRLMNT FE 0,



