Snow crab, carrot, cucumber, apple vinaigrette jelly
Soba noodles, sakura shrimp, leek, sesame broth

Clear soup, alfonsino, Shogoin turnip, tsuruna

Bluefin tuna, seasonal fish, sweet prawn sashimi
Grilled duck breast, leek, eggplant, soy milk sauce

Hot pot, yellowtail, Shogoin radish, mizuna, shiitake
Steamed rice, Japanese beef sirloin, sea urchin, tofu skin

Daishiro persimmon, matcha ice cream
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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



SHUN 4

Seared scallop, kuruma prawn, simmered bean sprout
Cod milt tofu, deep fried ginkgo nut, grated turnip broth
Bluefin tuna, horse mackerel, botan shrimp sashimi
Ohmi beef sirloin “shabu-shabu’, vegetables

Egg noodles

Daishiro persimmon, hojicha ice cream, custard sauce

YOH &

Blowfish aspic

Grilled blowfish milt

Thinly sliced sashimi

Deep fried blowfish, sudachi

Hot pot, blowfish, vegetables
Porridge, egg, leek, Japanese pickled

Daishiro persimmon, hojicha ice cream, custard sauce
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APPETIZER  FiE

Assorted Japanese delicacies AL ¥3,080
Snow crab, cucumber, vinaigrette FRE MBEEE Y —# ¥5,940
Cod milt tofu, sea urchin, ginkgo nut, grated turnip broth EFHE Ao HBUEA R ¥3,190
Homemade dried mullet roe, grated radish with perilla HFERUESR HeeE L ¥3,190
Kelp with herring roe, dried bonito flakes TRBEAM 16 ¥1,980
2 kind of sushi, tuna, yellowtail B FHEF M ¥4,730

SASHIMI |5

Assorted sashimi EOEY HGhE ¥7,480
Bluefin tuna toro Afifie 5 ¥6,160
Bluefin tuna chutoro Kb A ¥6,160
Bluefin tuna akami AR ¥3,850
Today's marketfish 4 H OfiEf ¥3,850
Sea bream &~ ELfl ¥3,850
Squid B Sk ¥4,730
Sweet prawn HiE  ¥2,530
Sea urchin £ ¥4,620

T UNF =G OREHRICONWTO THR Fio, KO - RMTREOEBEROBEIZSOE E L TUIAL v T ~BH LTS,
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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



GRILLED

Duck breast, simmered leek
Grilled yellowtail, Shogoin radish
Rosy seabass

Japanese beef tenderloin

SIMMERED

Hot pot, wild boar, Shogoin turnip, watercress, white miso
Hot pot, Japanese beef sirloin, burdock, soft boiled egg
Hot pot, yellowtail, Shogoin radish, mizuna

Clear soup, alfonsino, Shogoin turnip

SHOKUJI

Steamed rice, deep fried sakura shrimp, miso soup
Steamed rice, Japanese beef sirloin, sea urchin, tofu skin

Soba noodles, deep fried sakura shrimp, sesame broth

DESSERT

Daishiro persimmon, matcha ice cream, red bean sauce

Pear paste, yogurt mousse
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HEEHK Y FCHARA—TE ¥4,620
JEfffir e S BEBE AR ¥3,630
DL RIEWHEE  ¥10,450

M7 o LR BEE ¥12,100
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FERN O BRI BEERTEE Aty LY ¥4,510
i —m A U SERE4E EE ¥5,610
FEMMIT VT M BERERERIR K3E ¥5,170
Rt e Rf— R ¥1,870

"B

BafEEMRE Tl FoW  ¥3,850
g —ao A eEH T BHIE  ¥3,520
SARRIT R RABEFEET ¥2,970
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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



