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OMAKASE HASU COURSE 3,8008ant

L ERLERROE YT =X
-Chilled Corn Vichyssoise with Sea Urchin and Salmon Roe

2. BEMFw—2 =7 LEBROF 5 XML T
-Japanese Black Wagyu Roast Beef with Summer Vegetables Salad

3. AHORLSHER Y HEDOHEE

-Today's Assorted Sashimi — 5 Kinds

4. F 6 » IR & BFREE AR

-Charcoal-Grilled Simmered Abalone Sushi roll, Topped with Sea Urchin
5. RLBELEREY -2 LfFE=2T—~

-Steamed Hairy Crab Meat with Rich Crab Paste Sauce and Tosa Vinegar
Espuma

6. BBV AT —F FHEPEE LEEETR

-Japanese Black Wagyu Tenderloin Steak with Herbs, Grilled Vegetables,
and Rich Gravy Sauce

7. fho 5 ofK

-Sweetfish Clay Pot Rice

8. byl HLUE L v E DB A~ T

-Hokkaido Oyster Clear Broth with Lemon Essence

9AHD T HF — b
-Today's House-Made Dessert

7
¥ e ()
OMAKASE AOI COURSE 2,8003;;;
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I ERLEEBROE YT -X

-Chilled Corn Vichyssoise with Sea Urchin and Salmon Roe

2. BEMFw—2 b v—7 EHTFRD Y 5 XL T

-Japanese Black Wagyu Roast Beef with Summer Vegetables Salad
3. AHORIH MR Y EORER (TS L)

-Today's Assorted Sashimi — 3 Kinds

4. F 6 IR L BFRESERT
-Charcoal-Grilled Simmered Abalone Sushi roll, Topped with Sea Urchin

5. RLUBELEWRYY — 2 fiffz2F—~
Steamed Hairy Crab Meat with Rich Crab Paste Sauce and Tosa Vinegar
Espuma

6. Wm —2AFHPEE LB & EFR
-Roasted Duck Breast with Herbs, Grilled Vegetables, and Rich Gravy Sauce

7. B
-Grilled Eel over Rice with Dashi Broth

8. VEVLIMITFDOY YRy P ERAADIL FT L
-Today's House-Made Dessert

¥ive (HE)
OMAKASE YURI COURSE 1,8008ant

LWL L EEHFEOES Y T —=X(EMF L)

Chilled Corn Vichyssoise with Salmon Roe

2. BEMFw—2 b b= 7 LTSRS 5 27T

Japanese Black Wagyu Roast Beef with Summer Vegetables Salad
3. Ef@rote & FEORAR Ok

Charcoal-Seared Bonito with Seasoned Ponzu

4. R HDFRDOWRIEE D BE &
Grilled Miso-Marinated Fish of the Day

5.5 WAL & BARBEE(/29 4 2)
Seared Scallop Seaweed Roll Topped with Sea Urchin (Half Size)

6.1 fERE &
Seafood Thick Sushi Roll

FHRITL
Red miso soup

BVEVLMFDI Y=y MR HDF 4 FTav
Today's House-Made Dessert

The price excludes 7% VAT and 10% service charge



-Only available for advance reservation of at least 2 customers

O ma ka se CO urse -Prices shown are for one person. -Image is for illustrative purposes only

-Course cannot be used with any other discount voucher /Vip card

i pea—2 ()
OMAKASE SUSHI UMI COURSE 3,5008ant

I ZRLEEBROE Y T —-X

-Chilled Corn Vichyssoise with Sea Urchin and Salmon Roe

2. BEMFw -2 =7 LEBFROF I XM T

-Japanese Black Wagyu Roast Beef with Summer Vegetables Salad
3. EMBCT & HERAR U EE

Seared Summer bonito With Ponzu Sauce

4. AHOR LG
-Today's sashimi 3 Kinds

5. ARUBELERYY — 2 itz 2 S—~
-Steamed Hairy Crab Meat with Rich Crab Paste Sauce and Tosa Vinegar
Espuma

6. F O v IR & BFHEE &R
-Charcoal-Crilled Simmered Abalone Sushi roll, Topped with Sea Urchin

7AHOFFFRNORER & ¢
-Today's Sushi 10 Kinds

8. RITLEF
-Red miso Soup with half-boiled egg

9.AKHDFHF— b
-Today's House-Made Dessert
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OMAKASE SUSHI SORA COURSE 2,2008ant

LWL ERBROES Y V=X
-Chilled Corn Vichyssoise with Salmon Roe

2. BEM v -2t v—7 LHEFEDF 5 X7 T
-Japanese Black Wagyu Roast Beef with Summer Vegetables Salad

3. EfRI T & SRR R

Seared Summer bonito With Ponzu Sauce

4. RO DU L BPHES SR
-Charcoal-Grilled Simmered Abalone Sushi roll, Topped with Sea Urchin

5. AHDKFSHEE A4
-Today's Sushi 8 Kinds

6. HRITLEF
-Red miso Soup with half-boiled egg

FARHDTFTH —
-Today's House-Made Dessert
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OMAKASE SUSHI SUZU COURSE 1,5008aht

Ll LERBROEY Y Y =X
-Chilled Corn Vichyssoise with Salmon Roe
2. BRI & HEIRA

Seared Summer bonito With Ponzu Sauce

3. F O DIEFEMOEBEEHRF

-Charcoal-Grilled Simmered Abalone Sushi roll

4, AHOFRIGHER &2
-Today's Sushi 6 Kinds

5. FRIELEF
-Red miso Soup with half-boiled egg
6. AHODFH— b

-Today's House-Made Dessert

The price excludes 7% VAT and 10% service charge
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