I NN

HAGOROMO Kaiseki 11,000 M

B B &Y BEFLFRAT—F BY REE ICX¥ Y&
Y 74— b

appetizers , a dish served in a bowl , sashimi, Domestic beef steak , cooked dish , tempura, sushi
soup , dessert

O Y 2

Mikaku-tannou Kaiseki 12,500 H
M¥E EHEY BEMFERXT7—F%F LR¥E LICEFVE
7 — b

appetizers , sashimi, WAGYU steak , tempura, sushi, soup, dessert

R
Etavkuj}nnii l(za‘usg% 1 6,000 M

M B# LbEY BREMFERT—F @A () LR¥KE
Fit&E Y rHI% T3 AHE

appetizers , a dish served in a bowl , sashimi, WAGYU steak , simmered dish(abalone) , tempura
sushi, soup , dessert

KAISEKI Dinner

¥ b % 8,000 I

SHOKADO
[ a variety of Japanese food in box ]

IR NYIFE S FE O HER
tm wFom FH— b
appetizers,

SHOKADO dinner box [ sashimi , tempura, etc]
rice , soup, pickles, dessert

XERNMIMEITITTEEHB LT 10%DT—EXRDEENTHE Y E T, XEEIFA A—ITY, X@EBERBICKVABRD—EEEICEDHENT
XBYT LIVF—EBRHEDHIEAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)

ETVET,



NIGIRL

A RkFY
Seasonal Nigiri 6,000 @

WO'Y O’ EFHE FBWEL W
74— |

9 pieces of seasonal sushi, Japanese omelet
steamed egg hotchpotch, soup , dessert

#HIEELTTORY

Recommended Nigiri 8,500 M

HEESTTHEY 128 A1 E
EF8E FBEL M S —
12 pieces of sushi recommended by the chef,

1 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup , dessert

soup , dessert

$5 £~ % SushiCourse 12,500 H
il

X BEY BY
TANT DREE FEHORBIZAL
BMAL EMLIEY
(858 B AW 1 HE £F5)
7 — b
appetizers , sashimi, grilled dish
asparagus tempura
seasonal steamed egghotchpotch

8 pieces of sushi recommended by the chef
1 kind of roll , Japanese omelet

Dinner

S UsonTNE

MR ICITHBERB LT 10% DT —ERARDBENTEY £, XEFEIFA A=V TT XAFRBICKYARBD—BEREICEDHBENTETVET,
XBYT LIVF—EBRHEDHIEAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



FBRBF4+F—a2—21
Tempura dinner course A (tempura 8 pieces) 1 1,000 =

b TUE gt

REESm [HiBE2 AOAN 3 A0 HE 3]

BRE xToRLUBBUKEEL

[(HEHBITRHA - HEHBUTLEE2RHA - »EHUFRET]
FEOM FH— b

appetizers , salad , tempura 8 pieces [2 tiger prawns, 3 seasonal seafood, 3 seasonal vegetables]
choice of rice [ tempura on rice , tempura on rice with grated yam or tempura on rice with tea ]
pickles , dessert

FREFT+FT—2—AB

Tempura dinner course B (tempura 10 pieces) 1 2,500 M

Bt 34

REBE10M [HEE2 AIOAN 4 A DX 4]

FPERBE xTaRIyBBU<CLIL

[(NEHBTRFE - AEHBFEBREIRFE - HEHFBITFRET]
FEOM FH—t

appetizers , salad , tempura10 pieces [2 tiger prawns, 4 seasonal seafood, 4 seasonal vegetables]

choice of rice [ tempura on rice, tempura on rice with grated yam or tempura on rice with tea ]
pickles , dessert

FREFT+F—2—AC

Tempura dinner course C (tempura 11pieces) 141500 M

Tt 54

REE 11 [EBEE2 Ef1 WORAN 4 A OFE 4]
PEBE xTRLYBBUCLIL

[N EHBITRFE - HEBITEBREZRHF - HEFIFRET]
a0 FH¥— b

TEMPURA Dinner

appetizers , salad , tempural1 pieces [2 tiger prawns, 1 sea urchin, 4 seasonal seafood, 4 seasonal vegetables]

choice of rice [ tempura on rice , tempura on rice with grated yam or tempura on rice with tea ]
pickles , dessert

HERNMIEICITHERE LU 10%DY —EXRDEENTE Y E T XEFEFA A -V TT XFBBICLYABRD—BEBICLEDIHBEDNTEVET,

XBYT7 LIVF—Z2BHEOHIEAZY TETHERLGIFZEN, (77 LIVF—ERICOEE L TERIEERZE 8B EEW)
*Prices shown include consumption tax and 10% service charge. *The photograph is an image.
%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



7 i«d)i}\?‘&fa%jﬂx A WAGYU Course A 15,000[33

XEMBESIZ TSRO TS 67y 7THRY 4,

HEAEORFEY

A H D EE S & B3

JYV—vHS348 BEFLYS VT
FEREMFE R T—F =Mooy —R (S
[+—DO 4> 100g Xi& 741 L 80g]

BEE [H—Yv /754X Xi& U5 THER)
ith &FoMm ¥ -+ I—E—

appetizers

grilled vegetable

salad

choice of WAGYU steak
[sirloin 100g or fillet 80g]
choice of fried rice
[Garlic rice or Shirasu [ small fish ] rice]
soup

pickles

dessert

coffee

N DB BFara2— A B WAGYU Course B 20,000 [

HAERIE D FFE Y

AH R & 3E

BT DEBES By —/—2

ANy 77— BARBEEZ 7V -6/ —2X
TJY—VHS58 BEFLY L T
FERBEMEZTF—F =@y —2 3iC
[+—Do 4> 100g Xi& 74 L 80g]

BEBE [A—Yvy 7534 & X LS THER)
Y FoY FH¥—b 2—k—

appetizers

grilled vegetable

grilled abalone

sautéed seasonal seafood
salad

choice of WAGYU steak
[sirloin 100g or fillet 80g]
choice of fried rice

[Garlic rice or Shirasu [ small fish ] rice)
soup

pickles

dessert

coffee

L —7—bkZ £ %} 23— A Seafood & WAGYU Course 25,000 F

R EORFEY

A H O R B & B3R

EHROFEMEE Bl —V—2R

BOFI) 7—  HARER ST ). = a0/ — R
I74775DYT— KILMEDY—R
JU—vH 58 BEFLY LT
FEERBMERT—F =/ —R eH#iC
[+—D0 4> 100g Xi& 74 L 80g]

BEE [HF—Vvy 7534 Z Xi& LUsTHER)
it Fom 7¥—F J—k&—

appetizers

grilled vegetable

grilled abalone

sautéed seasonal seafood
sautéed foie gras

salad

choice of WAGYU steak
[sirloin 100g or fillet 80g]
choice of fried rice
[Garlic rice or Shirasu [ small fish ] rice]
soup

pickles

dessert

coffee

TEPPANYAKI Dinner

MBI ICITHBERS LT 10%DT—ERARDBENTEY £, XEFEIFA A=V TT XHFRBICKYRBD—HBERICEDHBENTETVET,
XBYT LIVF—EBHEDHIERAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



XEMBESIZ TSRO TS 67y 7THRY £ 7,

BLERBEDY —fLAF—F2— 2
HIDA BEEF Course

30,000 H

BHE 7T HRH PO Y IV IVEFRZ
A H O FoRSE & B
BEEOELREE By —/—2
HoRNY 77— BARBEES 7V —46V/—2R
5 7 RO L
TY—HS4 BEFLYS VT
mLERBEEDOH—D0 1 2 2 F—% 100g
REEADEYEE 2B 9 Fom
HAGOROMO 8 74— k L HJD 7 )L — ¥

TEPPANYAKI Dinner

S lass

tuna and avocado tartar with sea urchin
grilled vegetable
grilled abalone
sautéed seasonal seafood
grilled king crab
salad
HIDA BEEF sirloin steak100g
HIDA BEEF sushi 2pieces, soup , pickles
special desserts and seasonal fruits
coffee

MR ICITHBERB LT 10% DT —ERARDBENTEY £, XEFEIFA A=V TT XAFRBICKYARBD—BEREICEDHBENTETVET,
XBYT LIVF—EBRHEDHIEAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) H



a la carte

B9 3% Recommended menu % ‘fﬁ f% Teppanyaki [ Grilled dishes]
F—Xe7EAFHS55  1,500H ) O B 3 1,800 M
Cheese and avocado salad Seasonal vegetables

| woRN 3,800
ﬁ& ’é\'@ (2~ 3 %M ) Assorted platter Seasonal fish g
LEEL B0 e AN
3 types of snacks

AT D, T 7,500 @

FEOMBEAE 1,500 M Foie-gras

Assorted pickles

22f44—o4> 10,000 9

Assorted sashimi H2HEM4E 7 1 L 100g 1 2,000 =
%ﬁﬁﬁA 5 OOO WAGVYU fillet
A ot b S =
Assorted tempura { of Zj ;’"J Y h7 ‘7|.'f A 1,1 00M
ried rice wit garlic
£_9 Grilled dishes BeoTHhk(LsT) 1,100 M

Fried rice with whitebait

o R TR 2,200

Grilled seasonal fish with Saikyo miso

BAOM: FEHES 2200

Grilled Kanpachi with Saikyo miso

LRV R 2,200

Assorted dried foods

MR ICITHBERB LT 10% DT —ERARDBENTEY £, XEFEIFA A=V TT XAFRBICKYARBD—BEREICEDHBENTETVET,
XBYT LIVF—EBRHEDHIEAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) n



FREBGH

RINIEBGH [ 18]

Tempura [1 piece]

Nigiri-sushi [1 piece]

H—F

600 /[
600

Salmon

B\ Kanpachi (greater amberjack)

N Petitonion 500 1
PR Japanese ginger  50() 3
% Lotusroot 500
i F Fogplant 500
METB Pumpkin - 500 [
Yv73—>» Youngcom 500/
I 7 & Greenpepper 500 4
W Shiitake mushroom 500 5
31 Maitake mushroom 50 /g
&2y Sweetpotao 1 000
TANSHR  Asparagus 1 000 F

&7 Garfish ']’200 ==
Prawn 1,500 =e

Scallop 1,200 ==
F (%) Congereel (1/2) 1,500|I_|

B squids 600 F
i sweetshimp 600
i MvAE! Scallop 800 F
BoT Heringroe 900
R samonroe 900
RF Congereel 900

AOBTTHITIVWE T
AFy 7 TEEHICLINVEE
There is also a seasonal recommended
menu. Please ask the staff.

23 H whelk 1,400 M
yig=| Arkshell T 400 M
N Sea urchin 1’500 e

7 & Leantuna 800 F
th b O Medium fatty tuna T, 200 5
Abo  Fatestporionoftuna 1,500 [
REL 2% Mincedwnaroll 1,200
Bk k% Tunaroll 1,200 F
B B1H) % 600M

20 SRS PA S R [T M A SO D)
Cucumber roll / Pickles roll
Pokeweed roll / Pickled-gourd roll

MR ICITHBERB LT 10% DT —EARDBENTEY £, X EFEIFA A=V TT XHFRBICKYRBD—BERICEDHBENTETVET,
XBYT LIVF—EBFHEDHIEAZ Y TETHER UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)



BEBTLET LY 7,300

Children's premium meal

EEFRT—F FITIANYIN=F
f=b Z7O0v3a)— DDV
REBRB(BE2E 220 MTBR)
BE «FasyslsnaabeTs RERE 180
(=70 HY—F 2 FAIUEE HiBEE < 5]
R L XOory FTARIY—24

hamburg with demiglace sauce

Japanese beef steak , tomato , broccoli, potato
[Tempura : 2 shrimps, sweet potato , pumpkin]
[Sushi: tuna, salmon , boiled shrimp,

pink shrimp , salmon roe]

steamed egg hotchpotch , melon, ice cream

BEHAE  2100m

BENTO for children I=ZVa—2ft&

[(BRY] NvnN—=F BT b754 [BRY] NvN—F RFFT A
7owvaY— be b EEOIFHEE 7ovaY— b= b EEOERES
EFHEE FX o5y b vg v — EFhEE FX o9 vavF—
RILESES A ~ho=—%I34

[BF] 3\Y»ITTER [88] ~7 o H¥—F v BE B <5
[ZF¥—F] 74 X7 —24 [ —F)] T4 X2 —4

[Lunch box]hamburg , French fries [Lunch box]hamburg , French fries

broccoli, tomato, salt-grilled salmon broccoli, tomato , salt-grilled salmon

Japanese omelet, chicken nugget Japanese omelet, chicken nugget

wiener , macaroni salad wiener , macaroni salad

[Meals] rice sprinkled [Sushi] tuna, salmon, shrimp

[Dessert] ice cream sea bream, salmon roe

[Dessert] ice cream

MBI ICITHBERS LT 10%DT—ERARDBENTEY £, XEFEIFA A=V TT XHFRBICKYRBD—HBERICEDHBENTETVET,
XBYT LIVF—EBHEDHIERAZ Y TETHR UL KIEEW, (7 LIVF—1ERICDEFK L TILBIMESEE 8B fEEW)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) n
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F—X_Z1—

T LIV —&

[ Dinner Menu : Allergen list ]

AU | M [ <BH | ME | ZEE 5B | EEE
Z shrimp | crab | walnut | wheat bu:::«h egg milk | peanut
« F7LL¥—%r[8RE] .
e Sz][w 3|5
PREE HAGOROMO Kaiseki
1 & |KEHES Mikaku—tannou Kaiseki
i3 EiRERER Zeitaku—tannou Kaiseki
WIEE SHOKADO
qI<FY Seasonal Nigiri
2 | | HEBRESTTHEY Recommended Nigiri BBbYAZ1—HREENIHTLILE—ERATEEEA,
R Sushi Gourse EERZYIICEMEE<IEEN,
x KB T1F—2—RKA |Tempura dinner course A Allergens cannot be listed as the menu includes daily specials.
3 |8k |KEFBT1F—2—RB |Tempura dinner course B Please contact the staff directly.
# KEkFET4F——RXC |Tempura dinner course C
FRDEKIRFIGET—RA |WAGYU Course A
4 ﬁ TR DEIEFILET—RB |WAGYU Course B
| | |¥=7-F EREMHF—R [Seafood & WAGYU Course
5 B EREEFI—X HIDA BEEF Course
F—XETFHRARYSH  [Cheese and avocado salad = | = | = | - | - | _ | R | _
5 [EA 3 types of snacks BEbYAZ1—HEENILOTLILE—RRNTEEL A,
" Eonmaw Assorted piokes EHERSYTITHMB L,
|| BRSREE Assorted sashimi Allergens cannot be listed as the menu includes daily specials.
~ | REEEEE Assorted tempura Please contact the staff directly.
% ANk FEREEE Grilled a seasonal fish with Saif - - - INE - - - -
_‘:'u_ B/\DAE FGEMEZ | Grilled Kanpachi with Saikyo m|  — _ _ INE _ _ _ _
O |BEYEEtE Assorted dried foods - - - ARL - ASL _ _
6 THREEDEIL dipping sauce for dried fish - - = INE - o _ _
ANHFE Seasonal vegetables - - - ASL _ _ R _
: aANAN Seasonal fish — _ _ ASL _ _ N _
;i &1 Fresh Abalone - Z _ INE ~ - 5, -
| (74T I IDIT— Foie-gras - = = INE _ _ BN _
~ | BEMGEY—R1Y WAGYU sirloin _ _ _ INE _ _ 2 _
RKlmEfETAL WAGYU fillet = = _ asL| - _ = Z
L% H=wI54R Fried rice with garlic - - - INE _ _ B _
- WHTER(LST) Fried rice with whitebait - = = INE - _ 2 _
FRIRGEDHZL Teppanyaki dipping sauce - - - INE . _ _ _
INEE Petit onion = - - hE - op - -
B 2 Japanese ginger - - - INE - i} — _
17 | AR Lotus root = = - INE _ 5p _ _
7 | HhF Eggplant - - - INE _ g _ _
; NESES) Pumpkin = = - INE _ [ _ _
% Yoga—y Young corn - - - INE _ [ _ _
i WEE Green pepper = — _ INE _ ol _ _
— |WME Shiitake mushroom - - - INE - ol - _
t ﬁﬁ Maitake mushroom - - = 'J\i - BF‘ _ _
e =DFEWLD Sweet potato - - — INE _ [ _ _
f: TFTRINSHR Asparagus - = - INE — i} _ _
u Y Garfish _ _ _ INE _ 5 — _
rEEE Prawn 20 = - INE _ oR _ _
@ |t B Scallop - - - INE - 5 _ _
NF(EH) Conger eel(1/2) = - - INE = R - -
H—E Salmon - - _ A _ _ _ _
Eh\ Kanpachi (greater amberjack) - = = AEj - - _ _
7 B Squids - — _ AL _ _ _ _
HigE Sweet shrimp Z2U0 = = AEH — _ _ _
I E Scallop - — _ A _ _ _ _
HDF Herring roe - = = INE - _ _ _
B Salmon roe - - - INE _ _ _ _
l@ ﬂ; Conger eel - = — /]\z - _ _ _
# 23R Whelk - - - | am; _ _ - -
;"é #E Ark shell _ _ Az N N n -
— |31 Sea urchin - - - AL _ _ _ _
S | K& Lean tuna - = - AEH — _ _ _
lsj frO Medium fatty tuna - - - AE] - _ _
h pNN= Fattiest portion of tuna = - - A = = - —
i [REEHE Minced tuna roll - - _ A _ _ _ _
A E Tuna roll - = - A _ _ _ _
& holE Cucumber roll - - - A _ _ _ _
Y BLAC Pickles roll - - _ INE _ _ _ _
&% WCIFES Pokeweed roll - - - INE — _ _ _
=] ﬁ\AJUJ:ﬁ Pickled—gourd roll - - - INE = = - —
423/ |Sushi dipping sauce(soy sauce) - - — INE - — _ _
B B FHEILIT7 LR Children's premium meal zZU0 - = INE — [0 EN _
8 | F | BFHFY BENTO for children - _ - INE _ ] B -
B cxysFHAY Sushi BENTO for children ZU0 - - INE _ 5 BN _

XBYT LILF—EBEFEOEEKITNT
Ay TETERUTFEEL,
XTBESDBRIE. A Z1EROE, &
ZICLTW<KEDTY, BEFICT L
IWF—ERPFRIE L EWT EEFRET 5
DTIEHYEFEh, Tfe. FEFHHEATD
BRTY., CHABIKTIEEERE
(A
X—ERAZ 1 —IF, 8E - FFEDOK. HA
DBRBPHRELFRALTHYET, 208
EBADTREMEEITANTHST LT TEEE
oo BURIEHIZTEELEE0LN,

XGITH - TKITHEBLTHSYET, X
TEHBATZI M ER>TVET,
XABDLDYDAZ1—AEZGI—X -ty
PAZa—FET7 LILF—FRRELTHY
TR h, BIE AR Y INSHGELET0,
XZD—ERIF. BHEADERTESD SN
7 LIVF—5REEMH 8 B (AU -HlC
KBH-INE-ZIE -0 - FEE) ] I
WIELTWET,

MEFEDBMIRE CTEANETBVIBET
H, BRICEEND T LIV v EL2THRE
TEZELDTIEHY E A,
XLSFIF. ZU - NCENREETBDEET
EERLIEDEFERALTVETD,

A [FFEDEDZLPERITT LIVF—
BERMBALIASENE T,

*If you have any food allergies, please be
sure to inform the staff.

*This information is for reference when
making menu selections. We cannot
guarantee that you will not develop allergic
symptoms. The information is as of the
update date. Please be sure to inquire when
using.

*Some menu items use shared tableware
and cooking utensils during production and
cooking. It is not possible to prevent all
possibilities of secondary contamination.
Please be careful if you are sensitive.
*Frying oil and boiling water are shared. We
also handle buckwheat flour in the kitchen.
*Course and set menus, including daily
menus, do not have allergy information.
Please contact the staff directly.

*This list corresponds to the "eight
allergenic raw materials (shrimp, crab,
walnuts, wheat, buckwheat, eggs, milk,
peanuts)" stipulated by Japanese laws and
regulations.

*Even if you order without certain
ingredients, we cannot remove all allergens
from the product.

*We use whitebait collected using a fishing
method that mixes shrimp, crab, etc.

A: The accompanying sauce and soy sauce
contain specific allergens.

(%7 : 2024 £ 8 A 28 H]



