KURO #+¥7F—2} 50g 9,500 / 100g 18,000
(FvE7 « fiifp—2bE—=7 « EEF « 2y —2)
Caviar Toast with Wagyu Roast Beef & Soft-Boiled Egg

M BEP v — v EH] 6pc / 5,800

Wagyu Sushi Roll with Sea Urchin

F2—YEE HY T A =T B— VT 6pc / 5,800
Lobster California Sushi Roll

A ~—/vifg& / 1.5kg 28,000

Fresh Lobster

FII54ED U TH - 72 1.5kg A ZDUER A <~ —NETTE VT,
28y 7E0 BT THOMBELRES R TVRLEEET,

This is a special 15-year-old lobster.

You can enjoy a whole 1.5kg lobster, or half each, prepared in different cooking styles
such as boiled for a salad, grilled by charcoal, or fried.

Please ask our staff for details.

HAND ROLL SUSHI @

HFSLEMERF, CHETELTEELANLIETLTESFHFATT,

You can choose your favorite ingredients and enjoy rolling your own sushi.

fily 1Roll / 1,700
Tuna
EATK 1Roll / 1,700

Fatty Tuna with Pickled Radish

K T 1Roll / 1,200
Squid
HEE 1Roll / 1,200

Japanese Tiger Prawn

FrET 1Roll / 2,500
Caviar

7THEAF 1Roll / 500
Avocado

EAZHER ERDIE 1Roll / 700

Shiitake Mushroom with Japanese Pepper Leaves



APPETIZERS

A <—NVHFEDY S &
Fresh Lobster Salad

% B ~RED 2V A VE BRI~ va—ne L Tsb s, 1p / 2,00

Japanese Wagyu Tartar in a Crispy Wafer 3Prepared with Alcohol

filf 7HAAHF LZERf 2

Tuna and Avocado with Wasabi Dressing

,00

2,50

“SASHIMI” "= F AP T v—Y—2 2,20

“SASHIMI” Carpaccio Young Yellowtail Soy Ginger Sauce

“SASHIMI” Hiff v £/ 52V —2 2,20

“SASHIMI” Carpaccio Sea Bream Lemongrass Sauce

FHI D/

Assorted Seasonal Appetizers

R A0k P
Green Salad

HEDOY 5
Roasted Duck Salad

TOWED 27 —Lsany s
Crab Cream Croquette

74T 75 FFH]
Foie Gras Sushi

AL RIS
Grilled Sesame Tofu

TPHE R DES
Crispy Fried Chicken

AHDO—f
Today’s Dish

LREOMR S HE B2 GATHE D T HR10% DV — & 2R ZTHE AL £

The above prices include consumption tax. A 10% service charge will be added.

;
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0
0
:
1p / 2,500
&

1,800
1p / 1,500
1p / 2,400
1p / 1,000

4piece 1,400 6piece 2,00

0
ASK



MAIN DISH

740 27— 75g 8,500 150¢ 16,000
Charcoal-Grilled Ohmi Wagyu Beef Fillet Steak

HEMFY—ufy FE5ES 60g 6,500 120g 12,000
Simmered Wagyu Beef Sirloin SUKIYAKI

HFEOERLIRBES 3,500
Grilled Lamb with Black Seven-Spice

SR R A 2,800
Braised Pork Belly

PR 7+ R 2,700
Fried Chicken with Tartar Sauce

PRI R E O Ml I UBE & 2,700
Grilled Chicken with Yuzu Pepper

A= — v HEE DM T BRI R & 4,800

Grilled Lobster with Yuzu Miso sauce

A HO BB ASK
Today's Fiish Dish

AHOBESE R 3,500
Grilled Vegetables

LREOMR S H BB 2 BATHE D T RI0% DY —E 2R ZTHEB 2L T,

The above prices include consumption tax. A 10% service charge will be added.



FINISHING DISH

FPHEEEHRE S D ZO18 2R 4,200
Clay Pot Rice with Chicken and Mushrooms
“HE D"+ G AH A 2-3p 2,300 / 4-6p 4,400
Japanese Premium Clay Pot Rice

-HHDFARRAN 2 (“BEDIE” L8 S HUSE I TIEX WA £9) 700

-Sea Bream with Sesame Sauce(Add to Japanese Premium Clay pot Rice)

LIPS,

Rice Soup with Sea Bream

KURO #v—
Original Curry&Rice
EEWZ —x v

Soy Sauce Ramen

7x7 277 FEDOBEK ZEEEN
Foie Gras Risotto with Yuba Thick sauce

FHA FreT HMEYe—
Handa Cold Noodles with Caviar and Tosa Jiro Egg

DESSERT

FIREALDHSK
Uji Matcha Shaved Ice
HERETA 2 KE

Mochi Ice Cream

HWIRDN2R L F = —F
Matcha Basque Cheesecake

BLPERDTA R LY =L se7na—nieliflLTs) 25,
Chestnut and Sake Lees Ice Cream 3Prepared with Alcohol

RO ERIZ GATHE D 2T HR10% DY — & 2B 2 HE 2L &5,

The above prices include consumption tax. A 10% service charge will be added.

1,800

1,700

1,600

3,200

6,800

2,300

1,300

1,300

1,200



TAKE OUT

Matcha Basque Cheese Cake

N2 2 F =2 —% (12cm) 3,200
Basque Cheese Cake

A= —F R ORETEE LWL ET,

-We provide the whole cake frozen.

@ WD 22 F—2% —%(12em) 3,500

NRE—ELRES 1piece 380 5piece 1,800 10piece 3,500
Butter Dorayaki

HHRORETHEHELOCL T AL GZHLNICEH L LA IES 0,

-We provide it frozen. Please eat within 3 days after purchase.

Important: Same-Day Allergy Requests

Allergy accommodations must be requested at least three days in advance.
To ensure your safety and well-being, !
our kitchen requires sufficient time to prepare a dedicated environment to prevent cross contamination.

Therefore, we are unable to make any changes to the menu,
or accommodate allergy-related requests on the day of your visit.

Notice Regarding Dietary Requirements

Gluten-Free Options:

Please inform our staff if you wish to order this option.

I
|
I
I
I
I
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:
We offer a dedicated Gluten-Free Course menu. |
|
I
|
I
:
I

Regarding Soy Sauce: !

I

Since most of our base seasonings include soy sauce made with wheat, |

we cannot guarantee a 100% safe meal for those with severe soy sauce restrictions.

Consequently, for your safety, we regretfully cannot serve guests who must strictly avoid soy sauce.

We appreciate your understanding as we prioritize your well-being.

Vegetarian & Vegan Guests:

|
|
|
|
|
|
:
|

A separate menu is available to your preferences. |
Please do not hesitate to ask our staff for the dedicated vegetarian/vegan menu.

|

|

|

|

|

|

|

|

|

|

|



