ANA TEN

OMAKASE
BEhrEtyh
X FOR 1 8

B 3% APPETIZER

#] B SASHIMI
(5 # ¥ KINDS)

#+¥ DEEP FRIED
W) STEAMED
% ¥ soup
Hi¥ GRILLED

# ] SUSHI
(4 %8 B KINDS + {L 7 #f & ¥ EDOMAE SUSHI EGG)

H Bk DESSERT

$1,680
(8 Hh/dishes)

IN—ARFE| 10% Service Charge

ANA TEN

SUSHI
OMAKASE

B Aty
5 7% R R 5

B 3% APPETIZER

# T SUSHI
(128)

% ¥ soup

H Bk DESSERT \\\ Ny

$1,380
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Al
3 APPETIZER

k

K2

L
7]\
Gl B

\ -
fifizzlz2eFry  $428 SO =
5 SRR T 8 T T
Fatty Tuna Tartare with Caviar Sea Urchin with B'?g‘.fﬁ’_’ =

2D EY— $198
BIEECS 50 NE

Sea Urchin with Broth Jelly

YL B D 2 HEF $128
BEEELIE

Grilled Oyster with Spring Onion

-."!'ﬁ_._
H 4 05 4K L T108 e —
BEEAARS L 52 DM % 1l & P
S LSRR BRE
ive Octopus, Suckers, Sesame Qil and Sea Sa led Oyster with Spring Onion
i 2 3 D WL $168

Tl & i
o\ T FR IR 2 A i o O B

Live Octopus, Suckers, Sesame il
and Sea Salt

/AP i E 4 $118
D k&
ELABEEES

Tuna and Vegetable Spring Roll . -
DAL
ABEEREAESTER

Japanese Seasonal Oyster Soaked in Sake

EEHAFERE A StEF Al pictures in this menu are for reference only - II—MEBE®  10% Sarvice Charge



-"YI IIIJ‘I‘IJLEI. 3R/pcs $O8
T‘ B j’lli .Juif ‘ﬁz} U’ 5R/pes $148
ZHEHEZENL

Magoya Chicken Wings

AT — 7 M e e $98
i B L B b

A9 [E A S fE 3

riE1B e

Shizuoka Sweet Tomato with
Smoked Salt

= S N e e = = ZXIALH $08
ETLDOE
VATE R P K ALY

Matsuba Crab Meat
& Moto Seaweed Pickles

SSHOATL $88
Bit B aR

Grilled Dried Puffer Fish

RRURAD $78
AV I HF IOV
IVy—/F—=X
AL oy

Crispy Fried Amaebi with Parmesan Cheese

REMOTARATTVH $78
REZRMAENE (21F)

Fatty Tuna with Rice Cracker (2 pcs)

(Z 7250 il $78
oy T DA

Small Cuttlefish In Soy Sauce

AIEED $52
®RE

Edamame

— — THE S Tl $52
T ’ R
ﬁ%ﬁﬁ%i‘?ﬁﬁ ; . Pickled Burdock

all Cuttlefish In Soy Sauce

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -
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ALADS

el
-

~4
\s

XN
E

FTHOLMITHRET T X $148
MEBNRREFIF

Matsuba Crab Meat

with Onsen Egg Salad

XAV —A $138
el oA
EEFAAM@DE

Green Salad with Octopus

in Pesto Sauce

RSP S wasteN N W VRN -
R ' Cand \ V2 . B BMTHDR

Assorted Sashimi with Salad Sa: t T5ala /E . - : ; Great Amberjack Sashimi with Salad in Yuzu Vinegar

s

VS22 wem) $138
Bl FEELER

Great Amberjack Sashimi
with Salad in Yuzu Vinegar

AN $118 L
< hEKFEYSH
HARZE FmKEDEFE

Japanese Tomato & Mizuna Salad

HESE Y
D T

‘&' | Green Cavidr /& Seaweed Salad
¢ B

RES TS $118
WA

Green Caviar & Seaweed Salad

S

/ Japahe{s'é-'l'o"
y 70 /

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



| : ETis o
ORIGINS OF SASHIMI
RHEEAAFREROERGH  SARBHMARELRELUNASE  BER "HH, BFH
2K - ERMIEEEABRAN) TREMFHENSIN - URERERM BT RN - $#HETZAE X
AHME - mARARRMYAFHNIEZ—



*31‘ CHEF'S DELUXE
]—E SASHIMI PLATTER

X 12
T
E | &
il %\
% % (Y
9 $580 - --j(

(6 & /kinds)

=



fl::b
DELUXE ASSORTED T

ASHAIMI PLATTER

$508
(12 & /kinds)

- HEEREEREM S R{Ht2F Al pictures in this menu are for reference only - I1—AE# |  10% Service Charge -



ﬁu CREATIVE
SASHIMI

ol ;?j
WX
93

5

AE—7filitmn $358
i L i — A
EIEAHE R EE M

Smoked Fatty Tuna with Egg Yolk Sauce

rajfz{-y=-Fx7 35288
BAAiYalikz
sl EEAFE EHMEE

Minced Toro, Sea Urchin, Caviar with Kombu Jelly

WEAVFO T H WAL T 5268
ERaRRRENY

Soy-Marinated Kuroge Wagyu with Egg Yolk

c EEHEAEER SHEE Al pictures in this menu are for reference only - II—AE#E{  10% Service Charge -



XHTN—nT A%— 538
Y43 Ly =%
. EERE B 4 B4R T S

Flamed Blue Lobster with Lobster Vinaigrette

$228

EES I DY IR TS
EBEMABES

Sea Urchin Wrapped in Saga Beef

e kERE D 74755 0268
EHNF iy

HH BRI R S 1EEs B
Thin Sliced Yellow Tail with Foie Gras Cube
on MNanké Plum Vinegar Sauce

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -



e “4 "NMN B
HAES I $388 4 'E'«Urder (I &F Sashimi) \ R\lY \'-. L

E$5§ﬂ% I"‘] %h *+ =& Sushi)

Japanese Sea Urchin

BRSSP B
B 5 & t])

Thinly Sliced White Fish

HAPESIZD It
AAEELE

Japanese Sea Urchin Hill

(25180 | 2E 4408 | 2.5 serving) $638

$198 (10 Kpes)

‘ﬂﬂj% Sashimi %Ej Sushi

5258 jattpc (7
5498 /8tfpPc (3

fiffe A (K /1)

BEREM (/)

Prime Fatty Tuna / Fatty Tuna

$488 (4R pcs)

'ﬂll’l /{J VL'IF:{:IHL I;f’)Jd‘
AN PO 4 BE '

Wagyu Four-Piece Assortment

$288

. EEMEEREE R Rt E2E Al pictures inthis menu are for refarance only - ]JI]—Hiﬁ;\w% Service Charge -



ROzl m = F vy
RPN
B2 RE BERTEIF

Minced Toro, Sea Urchin and Caviar Cup

. -

HAER CRUF RIS $348 |
HAREMSR 5 .

e
Japanese Black Wagyu Sashimi $Z-1 8

(8F pcs)

Y

NYF FLAMED 2K
B H R SASHIMI g%

‘}f -

$1?8

Jti5EMIZE

Hokkaido Scallop

310

Afifi X b
EEER

Fatty Tuna

$388

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -



RIB sashimi 18] sushi
ifil] SASHIMI ik B

gy SUSHI
il

15

DI 3 - B

LEHL - fify o LF

i%fﬁﬂi’% $2[_)\j I'ﬁ']-aih"l(,a] ﬁ% “Sé:'- 03-17\5 li']giﬁl L:,J,
Striped Jack LI"‘] 08 (=32fkpes) Tuna $78 (=z2ftpes

2 (Je/h) ik L .
EERE (K/5) i 2 A
Prime Fatty Tuna / i Blackthroat fi2 £ . BhE

) m [ O — r 2 L ( =1 "L iINS1*) — I
Fatty Tuna -\'_';-1l_JJ'fJJ (= M pc) Seaperch LI"‘ O (EF1*Epc) Eel ﬂmj.j (= Al 2% pcs) Sea Eel $98 (F 8] 2% pcs)

FEH BEshno AN ' il
s & %‘1{}’% fﬂ—%ah—uca, smbfmm 5173 @msakocs) =Ea8-=:] $168 fﬂaalmaa, g $143 @sHo

cs)
Yellow Tail B2 pes) Fatty Yellow Tail I‘u‘ 8 (E8]2%pcs) Great Amberjack & /5 (= A 2{Epcs) Snapper Iﬂt; (S 8]2%pcs)

s AU I A O AN AT
0D mEE o dommdAm 990050 mpxang 999w

Cooked Shrimp  D0C (7 =1 1{5po) Hokkaido Botan Shrimp EI"'!.:.:"?J (o Bl 1ftpc)  Canadian Botan Shrimp $E

c EEHEAEER SHEE Al pictures in this menu are for reference only - II—AE#E{  10% Service Charge -



‘ﬁu% Sashimi - %Ej Sushi

Y-ty FaY—Etr T HVMIC
=wm $93 @5 1Hpcs) =578 %ﬂdlﬂaalmaa, K T 12 1]
Salmon r_ '_u 5‘ (S 824 pcs) Fatty Salmon 56 5‘ (S8 2% pc Matsuba Crab Leg LI‘H 5' (EE1%pc

Ix7-TH ERPES
bBEEF $98 (I &1 E; c) Eﬂ]:k

Hokkaido Scallop I‘us' 8 (=7 1%pe) Thronhead SI‘I‘!._?:"_J

N Y e
c86 i £ $93 | (RIF 4 pes) nvis:: 510\5 "ﬂg—lnmal
Alfonsino kI"?* (Fal1fpc) Squid I"ll O (E8)21pes) Octopus $68 (=32 pcs)

NATZ

mgaé LT E?%
EREERRE BREF $58 (5 2t pes)

W<H

= $153 (s030) BEZR C
K‘%*¥ 88 Fatty Tuna e i gﬂ. — . Homemade -
Salmon Roe D Bl2ftpes) with Spring Onion OO0 (& 5120t pos) CrabRoe DO (FE]2{tpcs) Sushi Egg I" 5' (Za]2%Epcs)

c EEHEAEER SHEE Al pictures in this menu are for reference only - II—AE#E{  10% Service Charge -



FLAMED
SUSHI

\'d'
>

I 3t %% D=

KON HEMICHT
&4 hva=t- =1 . &4

Flamed Scallop with Crak Paste 5000 (11500

=1
=R
Flamed Fatty Tuna (Tora) O 138 Exsloy]

50 A E TR - KOTXTHS
KXBABEMF JEHE T

Flamed Beef $138 (11#pc) Flamed Foie Gras 108 (1{£pc)

FOH IR U KO ARDD HDP—TY
KT RFZ A REEE KZL=XR
Flamed Botan Shrimp 550 (1{E00) Flamed Japanese P,

Sole Fish Veranda DOO (2pes)

Flamed Salmon

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



CreATIVE ]

L

hErnEHLE $148 @& spcs)
AEEBREXBE Eumh

Minced Fatty Tuna with Spring Onion Rice Paper Roll

VIV T D7 R REE $128 Ewepcs)
SRR EL st

Soft Shell Crab Roll with Avocado

& KNG & $128 (& 6pcs

¥ o KxRIBE @

Shrimp Tempura with Sesame Roll t?&lj - |[4{\ 0— }I/ kI"Zl_HQJ (&M dpcs)
SERR=-6OF5

Three-5tyle Fatty Tuna Roll

F—XLEIIDDOXDY—T LT $118 4 cpes
KE=ZNBZTE &=

Flamed Salmon Roll with Cucumber & Cheese

B TH I =7a— ) $108 &4 6pcs,
I &

California Roll

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -



RIxRZHK
ORIGINS OF TEMPURA

REFIBHPOEATEMPURO  RABREHE  BEFAMSIAESEBURERAETNRERRTE - HKE
HAX EEBEFAMNNR  EERZIIMABERE BRRASEARMENBAHNEZ— BHRHESFOT
Mz & > BRERERMEARK -



BERED
EHRKR  $288

Live Prawn Tempura 5 pes

TEMPU

g

O &y 1

R ERZILEhAE $438
45 R RER 13 pos

Deluxe Tempura Platter

. EEMAFAENEAR#t2% Al picturesin this menu are for reference only - I1—AE#% 8 10% Service Charge -



kG (1) MaRKET VI7bvzbnT Ak— (14) $488
BAKXIR1 & AR EER N

Japanese Clam (1 pc) Soft Shell Lobster (1 pe)

2T DR (14) $268 T (1K) $168 TUU (1) Masker
B4 SE8 1% AiRE
King Crab Leg (1 pc) Sea Eel (1 pc) Live Abalone (1 pc)

AT (14) $108 Mz H (1) $98
BXFIE mFIH
Cod Fish Roe (1 pc) Scallop (1 pe)

- WEAEFE M R4t8% Al pictures in this menu are for reference only - I1—ME#E| 10% Service Charge -



TEMPURA 96

5

-

/

HAPEHEE (14) $88 g (1) $68
BAAER1E EBIE1 4
Japanese Live Prawn (1 pc) Japanese Oyster (1 pc)

HY (14) $58 THLMICON (14) $58 HiifgE (14) $58
BHYt1¢4 ox TSI AR 14

Green Eye (1 pc) Snow Crab Claw (1 pc) Local Live Prawn (1 pc)

fi (14)  $58 fid (14)  $48
oS TR BRI
Flat Head Fish (1 pc) Whiting Fish (1 pe)

. EEMAFAENEAR#t2% Al picturesin this menu are for reference only - I1—AE#% 8 10% Service Charge -



Bl TEmpurA

TE | g

6 =) ICOMNPIT $128 THOLMCOMESIC $98  {fpH Kk > icow  $108

AAiBE 1pc YAZE B SHACIEE 1pc BE KimENE 1pc
Japanese Sea Urchin Matsuba Crab Claw with Sea Seaweed Tempura with Sea Urchin
Urchin

5T ENEYT $88 AUVDMEHT  $88 BEABERES 388

12 TEtE A 1pec VESE B 1pc BEEBRRXBER%E 6pcs
Sakura Shrimp Cake Prawn and Vegetable Cake Fatty Tuna with Spring Onion Roll

i & Khgfe b—A L $78 W OBELS $88 THTT T O K ik $98

B KimiE S+ 1pc B mmomy omm  1po HE BT K im7g 1pc
Shrimp Tempura Toast Triple Crab Roll Foie Gras Tempura

{Crab Meat, Crab Roe, Crab Pasta)

S Kl <608 $78 B g $28 1385} $28
BEXRIBR=-XAF 1nc HAE® 1pc HA ¥ 1pc
Seaweed Tempura with Salmon Roe Japanese Egg Yolk Japanese Rice Cake

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



r7EFTIaY $43
E: S 1pc =a

Corn Asparaus

EOFENE $43 MEbe  $43
E=E 2 pcs ESJIN 2 pcs

Sweet Potato

ADET 343 Lzl $43
i 2pcs ZIE 2 pcs

Enoki Mushroom Shiitake Mushroom

x5 $43 LLes $43
Ve 2 pes B 2 pes
Okra Green Pepper

TAINTGH A $63

2pecs

Ao $43
¥ 2 pes
Eggplant

Fizlr $43

1pc
Maitake Mushroom

Bitter Melon

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -
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YAKITOR‘I“ Al St hi AR ILRY

fa

E‘t%ﬁﬂ’ﬂ*ﬁﬁ Ei@ﬁﬂ%‘. ﬁﬁu?’zﬁﬁﬁ’?ﬂ?&%ﬁﬁ' ;%QMEEE’JHE&IE{’ETHE’J'EEE AT &
ﬁﬁ%ﬁ#ﬁlﬁﬁ'ﬂ’]ﬁ% %Aifﬁﬁﬂiﬁlﬁw}ﬁﬁ*‘&QOOFE’J%ﬁﬁ A& R M HEDS B 5 )8 74 ik R] A $H

k5 - q:ﬁﬁ&ﬁﬁ%ﬁﬁﬁ%ﬂﬁw‘% HNEREREMRNSERS - ®
g - v " : ™

- HEREFAEEER4t8% Al pictures in this meny are ;or ll.zference only ‘..’m—ﬂi'ﬁ! I..G'-Jﬁ Service Charge -



YAKITORI $

TH7Y 5 mAFFHE  POEEBLE ppocp
2 & 7E T BAFHER L rmmm ARER
MATI L B Sy CodFine T MA/S/BXT SiE A
Stugffeyd wit;'ll: Fi?e C-::ngs $78 ?:i?:i:lffsl:u:!mlgh with Egg Yolk
Spicy Cod Fish Roe)
08 45
3 $48 $

qﬁsﬂ i gl Saletrad (}ﬂ?;ly%iﬁﬁ Fv) %2 Jgi!?ﬁ Fv) BACO
= EEMEEHE AT -7 e
Chicken Wing Chil:ken_l(idney ) % EE&%&!L} % EE%%&E Chicken
$45 (Tokushima Awaodori) :ﬂ:;ﬁ: :l(ie:sr; Y ::h:-";l:;n ?('fi" ) Soft Bone
$42 agoya Kinsou 38
$42 $42 $

- WRMAEEERH8% Al picturesin this menu are for reference only - II—BE#EM 10% Service Charge -



i YAKITORI
2

e

TG T el it e T

H 2 A EE R0 4 #iL H A TR AL 8 F4 AD % feldehiet)
Hida Wagyu Beef Cube Saga Wagyu Beef Cube Saga Wagyu Beef Rib q: |%_| (5t /&Eis)
(Approx. 60g) (Approx. 55g) $1 08 Beef (Sauce / Garlic)
$288 $178 $98

U 0% K235 ) 7 AINT D) FAFD BIKOL 2 A EE

sl BEHERE IR AR & RS IR G5 & EREAERE
OxTongue %Hgﬁ?‘gﬂﬁ EE‘E%%HKE@%% E%%%Hgﬁﬁ% Kurobuta Pork Lettuce Roll
$72 Kagoshima Chami Pork Belly i??hoitLr:faZ?J;kR0|l Kagoshima Pork with Lychee Roll $48

$68 $53 $48

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



YAKITORI QE
1

5 LI 5% ettt EALA ELA
41 F182 3t 35 8 IR 17 B R =7
Lamb Chop White Eel Hokkaido Scallep Ginkgo Nagaimo
$118 $88 $68 $48 $38

595 TIEENE *55 A LU T 1 LLES SRy
8= —OFE e HA% %5 AR ST FXK
Quail Egg Bite-sized Sweet Potato Okra Japanese Mushroom Green Pepper Corn
$38 $38 $38 $38 $38 $38

. EEMATEEE S #2% Al picturesin this menu are for reference only - TN—BR#® 10% Service Charge -



i
J:} t ROBATAYAKI

=

[==]

Yy i
je3
PO Db & ¥ {E
Eﬂi ‘J"H B i Eﬁ == Markes k dal ad Australlan M9 Wagyu
) s Price . S

Grilled Seasonal Fish
with Suzu Salt

(i € b & B8
RRERER e

Grilled Lobster with Sauce

AT — 7 IR $688
28 A 7 e R0 4 (130g)

Smoked Hida Wagyu Beef

R TFa—A e $658
fi) O I - (130g)
FREEAAEEF AT

Grilled Hida Wagyu Beef
with Japanese Vegetables

SENPEMO RN $498
D e K Wi Zx (250q)
¢ 44 MO 1 7T
Charcoal-Grilled Australian

M2 Wagyu

TIEDREAINEE 5458
B EmLE

Grilled Abalone with Kombu

Uy R $298

DIN—TINZ—lji &

ZERIBET 4 2

Grilled Jumbo Tiger Prawn rilled Jumbo Tig
with Herb Butter5298

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



i
ROBADW%KlkH

o=

th

% 1)
;_E

2F N = HEE $398

,atﬁgﬁ’ﬂkﬁ

Grilled King Crab Leg

b - fi DAL $298

EIRK - ABEE

J)\ }y /J\{Ikﬁfl{éi(l\

Charcoal-Grilled Whole Eel$

ﬂ( T\- 1’) 0) |J{‘I /l\ ‘J}H. 55 $228

Leg==lring e

Gr|||ed Codfish with Saikyo Sauce

JeCDNZ—XA%—F  $208
ERETARENAME

Grilled Octopus
with Honey Mustard Sauce

T ERVI L) e B VT $168
D X Kb E
i HEIZ A4 B

Charcoal-Grilled Thick-Cut Ox Tongue

FIAS P R O £ "3” $158
EE 2 YD)

R BAAREK

TRBEEE

Smoked Japanese Pork

with White Wine & Muscovade Sauce

97 = o) $148
PP REE e B &
FGARAT T h—IRA

YA EE 52 FR S 20 B0 LR D AR K B

Grilled Matsuba Crab Shell
in Miso and Rice Cracker

BREATDITAICL $138
O I
TR I L A

Grilled Scallop with Garlic Miso

W1 0D 1o K e = $98
a4 B LY

T \“’ Charcoal-Grilled Maitake Mushroom

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -



0 A LA
CARTE

Al & # O S {E
REt B R & Morket

Boiled Lobster in Armor

OO ZHOF B8
L ER Prce
Simmered Seasonal Fish

it EHE $558
TEF4FEE

Saga vvwwwwwWagyu Sukiyaki

Pl oD #5455 0F $238
HR R A
HERAAT 5 B3 B

Deep Fried Tilefish with Smoked Salt

TATTIHEE $178
& RIS T

Pan-fried Foie Gras

FEOPAL $148
AHARIR

Clam in Soup with Sake

31 AL 5128 %L :
JEHE%.EE

Steamed Egg with Sea Urchin Clam in Soup“‘mth.Sake

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



RICE IN ZR
GREEN TEA yﬁ

8 B
hoH ;E
AR &
B oz B ffy
B oA &
o= R
o=
F* WO
EAN A
. 74 SR
by _"/;“-‘ f—‘%iﬁ

WK 2600 $98
B K ¥ BER

Spicy Codfish Roe in Green Tea

T 588
=W Rk

Salmon in Green Tea

\\a
N

A1 5 fild 3% {1 $128

Mk $88 CEUTARZ

187 BER A i 25 U 8 2R0R A SR B

Plum in Green Tea Snapper Rice with Sesame Sauce in Stone Pot
\ %‘.\\ \
Q

L EEMEREE R Bt EE Al pictures in this menu are‘&.reference only - II—AEFET® 10% Service Charge -



PhYa7e $880
ASIREM

E N AADEAT
EMBEASEEMA K ITHER

Black Truffle A5 Kuroge Wagyu
and Foie Gras Claypot Rice

L $518 MBS BREFAEE
k TH 5:\". ﬂl'l /{ Ifillll} b% :é._ &b L/ Hida Wagyu Beef & Rice with Soft-boiled Egg in Stone Pot
FHE B AN 4

i SR E F A HRER

Hida Wagyu Beef & Rice
with Soft-boiled Egg in Stone Pot

teifg &L A 750 $528
frifiZ oL
12 TEMR = 3 X A EMER

Sakura Shrimp & Salmon Roe
Rice in Stone Pot

Y=l $488
frifihiZoHL
—XRBF O

Salmon & Salmon Roe Rice
inStone Pot

(e $378
i Ol AT BEE DL
rEMYF

SR E F A ek

Saga Wagyu Beef & Rice
with Soft-boiled Egg in Stone Pot

- r "\.\ :
'—:ﬁﬁ ¥H 2l &
A Emon&sﬂmon 3 __'n Ston

R L An g = $288
frifihiZ ol
F A EE R DRk

Deluxe Matsuba Crab & Rice in Stone Pot

MEe7+75 50 $278
BegoHL
FA4E BT 10 B

Fried Rice with Wagyu Beef ~

and Foie Gras ﬂ]ﬁ':&

. A58 BT B
* L FERSASFEIF20-300 88 Fried Rice with Wagyu Beef and Foie Gras

Preparation takes 20-30 min

c L EREFREE A At Al pictures in this menu are for reference only - II—MRE®  10% Service Charge -



NUERWE IS P $248
WlZoD 1 #ibiZEHL
RIERIMT N S H HEER

Cod Fish Rice with Truffe
& Chicken Broth in Stone Pot

Adfi RS EA  $288
TEEAAMG KR BR

A4 Saga Beef with Himi Udon

BIKE ) 270 $208
fIBEZ DL
TR EANER XA A AR

Grilled Pork with Truffle & Rice
in Stone Pot

g SHE(MMEZHL $198

lled |$HE& el '
Gri Eel Rice in S P 8
rille :_:;\.l.ce in Stone Pot )ﬁ ’QE%E%EE

~——

Grilled Eel Rice in Stone Pot

TN/ AL PENRIA $148
KWSEA /£

4R/ B EEKS
KEREE / BFH

Beef / Hokkaido Pork
with Himi Udan / Soba

WRIKWSEA 1 Z1F $118
INBZSKRER
By & %

Vegetables with Udon/Soba

Beef / Hokkaido Pl'kwit o Lj\iﬁ&;:ﬁ%gf':?ﬁaﬁ%zzg_ggﬁﬁi

Preparation takes 20-30 min

L EEMEEREE A Bt EE Al pictures in this menu are for reference only - II—ME®  10% Service Charge -



f[;@ SOuP

T EHFED ED
[ L
R migEr T HR 2%

Tea Pot Soup
with Abalone and Seafood

AR s s O il ¥ I
REABEERADS

Snapper Soup
with Kyoto Beancurd Sheets

MEL O IR L
FEH R

Tea Pot Soup with Maitake

it 0 "‘0)"4& LiheE

J§g$ D*HEI 17
Seafood Miso Soup

T
HEEHAS

Magoya Chicken Soup

%®%WI
kﬂﬁﬁiua 177

Clam Miso Soup

o |

PRG35
Miso Soup

$128

$108

$88

$88

$88

$68

$42

"“mﬁmmmm .

Snapper Soup with Kyoto Beancurd Sheets

%@%WH
j(ﬂﬁu*uﬁ o]

:ﬁﬂﬂikﬂa;\

Seafood Miso Soup R, - . ‘Clam Miso Soup

c EEHEAEER SHEE Al pictures in this menu are for reference only - II—AE#E{  10% Service Charge -
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Seasonal Fruit
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Seasonal Fruit

JV)—L7Val $78
ANENER )

Créme brilée

HIELhEE $62
BEEXEBECAT S (2f4)

Japanese Rice Cake with Sweet Red Bean (2 pcs)

PRI LT Y $62
FRRFILBES I HE

Uji Matcha Hokkaido Milk Pudding

W r—Nwh $58

. '_ N Yuzu Sherbet with Tangerine & Honey
Alj 2 L s

LT 7 s

BT N ERERE P27 A A7) — L, $52
TlilkP‘uddm‘ h - Créme brilée ~ 17‘_'} 7 }[/

Matcha lce-cream
with Red Bean Paste and Waffle

MITETAAT)—L $52
WAV RV

Sesame |lce-cream with Waffle

WIRTAATY— L $52
FIT AT T )

Tea lce-cream with Crispy Caramel Waffle

NZFTAATY)— L $48
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Vanilla ice cream
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