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MEDARHMLeSALYAS USHEIT
WEULLKDFIAVERA Hhia—Fvyyn3dvEn

Served with Fig Compote and Cashewnuts Dressing

WAGYU Beef SHABU SHABU Salad

68.00

MELTrIEHE

WAGYU Beef and MOMOTARO TOMATO SUKIYAKI

45.00

(FADEER

—
—

MELShEEEE

WAGYU Beef Clay Pot Rice with Ginger and ARIMA SANSHO

MET—OIODHBEEL LS
BRERBMRVEFDOHFERZL

88.00

Seared WAGYU Beef SHABU SHABU
Sliced Onion KONBU PONZU Flavor

388.00

500g M4 TO—RARNBEE KHOIVRZ

Charcoal Grilled Rib-Eye Steak 500g Served with Japanese Fresh WASABI

#*Photos are for illustration purposes only and may

change according to seasonal ingredients.

KEHMCLYEHEFIHABRNRBEYET

*Prices are subjected to 10% service charge and prevailing taxes.
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% Photos are for illustration purposes only and may

change according to seasonal ingredients.
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FHOY) Y5
TUXERUEE

16.00
16.00
16.00
15.00
30.00
55.00

40.00

~3 BRLy VT D H S ~
~ 3 choices of different dressing ~

ANIEDY S TEREAF)—TAHAL
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’

BETHADYZH
LYHAILMET =)V IRUEE

TOFU with WAKAME Seaweed Salad, Baby Silver Fish and Garlic PONZU
Thin Slices of Flounder SHABU-SHABU Style on the HIMALAYAN ROCK SALT

%Prices are subjected to 10% service charge and prevailing taxes.

Red Vine Tomato Salad with TOSAZU Dressing
Monk Fish Liver Terrine with PONZU Sauce
SASHIMI & Tartare WAGYU Beef with Sea Urchin

TEEEY LeRLoSMELT

RENGRERYEDLE
EXSYEOYIVILE

FIILZIILEAINFESEY

Seasonal Green Vegetables Salad

FEHOT )Y IS5
NABEDEDIT

Soy Braised Ivory Shells
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17.00

Deep Fried TOFU and Vegetables, Marinated with Light Soy Sauce

=XV
I TREBRDZFBIZEL

SREEM T

£

15.00

L $ReEm T

-
7K
s

EXTAEE )T REKD ZHE

“"CHAWAN-MUSHI" Black Truffle Egg Flan with Fresh Sea Urchin and Snow Crab

9=

13.00

=2

=257

Truffle EDAMAME

BEDAVIAR—T KOFDRILFA

MaTH=E

12.00

Vegetable Consomme Soup with Mushroom TEMPURA

5.00

EBERET

Fresh Seaweed MISO Soup

*Prices are subjected to 10% service charge and prevailing taxes.
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Steamed ASARI Clam and SHIMEJI Mushroom with Garlic SAKE Butter Broth

REOARBES 35.00
Roasted Black Cod Fish, Marinated with SAIKYO MISO

FHDOAEA 28.00
Braised Fish of the Day

DULADEGIT RUOBERA 25.00

Deep Fried Sole Fish with PONZU Sauce

RBEEHFEDRAD 33.00
Tiger Prawns and Vegetable TEMPURA

NN\
7NN\
NN
AN
ey
AN/
rery
2NN\ NN
NI NN
@wﬁ‘@v@“s@@
NN
NN
NN
NN
AN/NN/NPN
AN/INAN/NGN
NNNPNND
INONNONEN
NN

FBZELEHFRORSDS

KEHCLYBEELEINENELYET,
*%Prices are subjected to 10% service charge and prevailing taxes. % Photos are for illustration purposes only and may
change according to seasonal ingredients.
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150g
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% Prices are subjected to 10% service charge and prevailing taxes.

Y—OA T —0AA/> 100g
% You can change TERIYAKI style additional $3.

Sxh—=JUTY

Japanese WAGYU Beef Sirloin, Tenderloin 100g / Chateaubriand 150g

HTFREITRYBPEER2A LI

FERENF

Abalone Steak with Liver Sauce and Fresh Seaweed Sauce
Sea Scallop with Spinach and Butter Soy Sauce

Silver Cod Fillet with Butter Soy Sauce

KUROBUTA Pork Shoulder Steak with Homemade Sauce

EET7ITERT—F my—zemmsv—x
MRS B AR/ N8 —E5H  E5nasma

H—E L
Salmon Fillet with Tartare Sauce
ERBEO—ART—F
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Snow Crab and Mushroom Clay Pot Rice with ANKAKE Sauce, Truffle Flavor

RKDFETHWEDERN)2T7DFY
Salmon Roe and Flakes Clay Pot Rice with Ankake Sauce
MFLCNBELEZTHRDOER

WAGYU Beef Clay Pot Rice with Ginger and ARIMA SANSHO
% Prices are subjected to 10% service charge and prevailing taxes.

CHA-SHU DON ~Soy Braised Pork Belly on Rice~

I KEEDHANTRBEER

KAISEN CHIRASHI DON
Fy—a—3F
=954 R
Garlic Rice
BREALHE

Homemade Pickles

TAKANA Rice

g ey
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Topping for Ramen
BAFyY—a— 8.00
Pork Cha-Shu (6 PC)
$RFr—a— 8.00
Beef Cha-Shu (5 PC)
WA3Z 10.00
Half Shell Scallop (3 PC)
EiEE 15.00
Fresh Tiger Prawn (3 PC)
u*ﬁ'f:iu__ 2.00
Soy Flavored Egg
FEZV #8) 15.00
Lobster (1/2 PQ)
A 4.00

Homemade Bamboo Shoot

FrAY 2.00
Cabbage

AA—ra—> 2.00
Sweet Butter Corn

=BIF 2.00
Black Fungus

BoEE 3.00
Dry SAKURA Prawn

Hhed 2.00
WAKAME Seaweed

[FONAE 2.00
Spinach

&85 2.00

Fresh Seaweed

XEZHIIIVEBEEELEEIRENELGY FT,
#*Photos are for illustration purposes only and may
change according to seasonal ingredients.

- Small
B—A e
Bilm-HT 20.00/14.00
RAMEN Soy or MISO
Fio—0—3E Small
Bil-#T 24.00/16.00
Cha-Shu RAMEN Soy or MISO

Small
BEHL—HA
Bil-#T 36.00/23.00
Seafood RAMEN Soy or MISO
RERT 12.00

Gyoza

% Prices are subjected to 10% service charge and prevailing taxes.
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