SHIKI #&

Seared scallop, kuruma prawn, simmered Chinese chive, mibuna PAZHK Y BB RD  BEEE RARR L
Cod milt tofu, deep fried ginkgo nut,broth  [FIff =#  E7GE ST HEA Lokt
Bluefin tuna, horse mackerel sashimi Kig 5

Clear soup, tilefish, turnip, lily bulb, kikurage byl Wi HR#EARL HER AH
Grilled yellowtail, Shogoin radish, butterbur sprout ~ HE4 AR BT IR  BRoDEE
Hot pot, guinea fowl, seri, leek, wheat bran HEH AuedraFokkx F MoHA Hik
Steamed rice, deep fried sakura shrimp, yam bulblets &% PE L FERTFORIL I FOWY

Strawberry daifuku, green tea, custard sauce 7V — h  FEKfE BRI T EE Y — X

¥18,480
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Snow crab, carrot, cucumber, apple vinaigrette jelly Jefs ERE SFAZ LK WEEEEY —

Cod milt tofu, deep fried ginkgo nut, grated turnip broth [BE) ErOE HITEE e
Clear soup, today’s market fish, Japanese radish ¥ HHE AR Ofiffa—%  BIRIR
Bluefin tuna, horse mackerel, botan shrimp sashimi &0 Al 5 HPHEE
Hassun, 9 kinds of delicacies AN JLEEE D
Grilled Spanish mackerel, Japanese radish, butterbur sprout  §&# &~ BRERES IR EARGD B
Hot pot, wild boar, Shogoin turnip, burdock, white miso HEH O HEMES R B S IR X
Steamed rice, deep fried sakura shrimp, miso soup o BEEERE TR I FOY

Pear paste,yogurt mousse 7 #— bk FFRLOV KL =27 FA—X

¥25,300



ZUl 3
Simmered abalone, kuruma prawn, Chinese chive, mibuna Sefsk
Snow crab, carrot, cucumber, apple vinaigrette jelly EER)
Clear soup, butterfish, Shogoin turnip, bok choy by
Bluefin tuna, grouper, squid sashimi Sl
Hassun, 9 kinds of delicacies J\~F
Grilled tilefish, marinated salmon roe BEW)
Grilled Japanese beef tenderloin, vegetables HEH
Steamed rice, smoked salmon, baby sardine fE
Daishiro persimmon, hojicha ice cream, custard sauce 7 #— h
¥35,200
SHUN 4
Seared scallop, kuruma prawn, Chinese chive, mibuna Seft
Cod milt tofu, deep fried ginkgo nut, grated turnip broth At
Bluefin tuna, horse mackerel, botan shrimp sashimi &0
Ohmi beef sirloin “shabu-shabu’, vegetables BSE
Egg noodles BH
Daishiro persimmon, hojicha ice cream, custard sauce 7 #— h
¥23,100
YOH P&
Blowfish aspic Jeft
Grilled blowfish milt BEWY)
Thinly sliced blowfish sashimi &0
Deep fried blowfish, Japanese chili ~ #11#)
Hot pot, blowfish, vegetables & ¥ 4
Porridge, egg, leek, Japanese pickles B
Daishiro persimmon, hojicha ice cream, custard sauce 7 #— bk
¥35,200
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Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.

Prices are tax inclusive and subject to 15% service charge



