GION
8,800

HOEREZ B L RIS A DS 2T /ViEa—2TT,

A light course menu showcasing seasonal flavors.

Z=HiD/F

Assorted Seasonal Appetizers

BTN soLosmevLy$s
Hot Appetizers *¢You can choose one Hot Appetizer.

AL SERHR R THOWEDZY) —Aza v (+800)
Grilled Sesame Tofu = Crab Cream Croquette

ARHD— (+ASK)
Today’s Dish

EAIKFES
Hand Roll Sushi -Fatty Tuna & Pickled Radish-

FX s0LosRICLLETET

Main Dish #¢You can choose one Main dish.
ETH 74 25 —F 75¢ (+6,800) / 150g (+12,000)
Charcoal-Grilled Ohmi Wagyu Beef Fillet Steak

BEMFY—aA( T3S 60g (+3,000) / 120g (+5,500)
Simmered Wagyu Beef Sirloin SUKIYAKI

PR R A MR FRUoME

Braised Pork Belly Fried Chicken with Tartar sauce
HERDOEARL A= —ViEE MTIRMEBES (+3,800)
Sake-steamed Tilefish Grilled Lobster with Yuzu Miso sauce

A BOLOBERNRET:T

Finishing Dish #¢You can choose one Finishing Dish

FEFEHZ —A v P

Soy Sauce Ramen Rice Soup with Sea Bream

KURO #Lv— 74777 FEDMEK BEEREH T (+1,500)
Original Curry and Rice Foie Gras Risotto with Yuba Thick sauce

PR ERLE SO IO AT (41,400 /1p) ¥AKS TOSELLE ST T VRS ET,

Clay Pot Rice with Chicken and Mushrooms Please order for the entire party.

HBR sotosmevirzgss
Dessert ¥ You can choose one Dessert.

FIHRKRAE D D> E K (+1,200) HLERIDTAZ 2 Y — L4
Uji Matcha Shaved Ice Maron and Sake lees Ice Cream
HED N2 F =2 —% HRETA 2 KA

Matcha Basque Cheesecake Mochi Ice Cream



KURO
11,000

FEHOBM 2 SHBENIEFAETRDAZ X — R a—2TF,

A standard 7-course menu featuring seasonal ingredients.

ZEH D\

Assorted Seasonal Appetizers

“SASHIMI” "= F YAy T+ —Y—2R
“SASHIMI” Carpaccio Young Yellowtail Soy Ginger Sauce

THTE 50Lo8BOV ST £
Hot Appetizers *¢You can choose one Hot Appetizer.

Rl BESHIR 58 FOWED /) —samy4 (+800)
Grilled Sesame Tofu Crab Cream Croquette
AHD—h (+ASK)

Today’s Dish

EATKFTHS

Hand Roll Sushi -Fatty Tuna & Pickled Radish-

FE s50LoBEEVRETET
Main Dish ¥ You can choose one Main dish.

TTE74v 27 —F 75¢ (4+6,800) / 150g (+12,000)
Charcoal-Grilled Ohmi Wagyu Beef Fillet Steak

HEMFY—uAr TSBES 60g (+3,000) / 120g (+5,500)
Simmered Wagyu Beef Sirloin SUKIYAKI

R SRR A7 FIHE R F5 o ME

Braised Pork Belly Fried Chicken with Tartar sauce
HERDOWEZARL A~ —/vilEE MIRIERE S (+3,800)
Sake-steamed Tilefish Grilled Lobster with Yuzu Miso sauce

A BOEOBENCAT:T

Finishing Dish * You can choose one Finishing Dish.

ET W T —A v AR

Soy Sauce Ramen Rice Soup with Sea Bream

KURO #v— 74777 FEDWEAK HHEEEHT (+1,500)
Original Curry and Rice Foie Gras Risotto with Yuba Thick sauce

TR ESO IO (41,400 /1p) ¥AKS TOSELEEETVRLESEET,
Clay Pot Rice with Chicken and Mushrooms Please order for the entire party.

B 0o v+

Dessert *¢ You can choose one Dessert.

FIRHEBEDHSIK (+1,200) FELFEHDTAZ2Y — L4
Uji Matcha Shaved Ice Maron and Sake lees Ice Cream
ERDARR 7 F =2 — EER YEP YN

Matcha Basque Cheesecake Mochi Ice Cream



SODOH
14,000

FOR L R 2 B3 L AW E T A ER8MmD 7L I 7 AZ—2 T,

A premium 8-course menu featuring both fish and meat main dishes.

ZHI D/

Assorted Seasonal Appetizers

“SASHIMI” "= F AT v —Y—2R
“SASHIMI” Carpaccio Young Yellowtail Soy Ginger Sauce

TR s0LoBROV LT ET

Hot Appetizers ¢ You can choose one Hot Appetizer.

A B BRI R S THOWEDZ)—Lsanmy 7 (+800)
Grilled Sesame Tofu Crab Cream Croquette

AHD— (+ASK)
Today’s Dish

LAIKFEE
Hand Roll Sushi -Fatty Tuna & Pickled Radish-

HEROMARL
Sake-steamed Tilefish

EXR s0LoBBUVELTET
Main Dish *¢You can choose one Main dish.

I 74v 27 —3F 75¢ (+6,800) / 150g (+12,000)
Charcoal-Grilled Ohmi Wagyu Beef Fillet Steak

HENMAY—u 4y $5BES 60g (+3,000) / 120g (4+5,500)
Simmered Wagyu Beef Sirloin SUKIYAKI

HPHE R R A& FFHE RS FER MR
Braised Pork Belly Fried Chicken with Tartar sauce

A==V MRS BE S (+3,800)
Grilled Lobster with Yuzu Miso sauce

A BOEOBENOET:T

Finishing Dish % You can choose one Finishing Dish.

EFWZ —A fRZRE

Soy Sauce Ramen Rice Soup with Sea Bream

KURO #v— 74777 HEDHEK B3EEaH T (+1,500)
Original Curry and Rice Foie Gras Risotto with Yuba Thick sauce

TFHE B O L8 8K (41,400 /1p) MABSTOSEL LS TORLESET,
Clay Pot Rice with Chicken and Mushrooms Please order for the entire party.

HBR 00822508+

Dessert ¢ You can choose one Dessert.

FIHRHRAL DD>E K (+1,200) LMD TAZ ) — 4
Uji Matcha Shaved Ice Maron and Sake lees Ice Cream
HKEDNR2 2 F =2 —F EER YEF YN

Matcha Basque Cheesecake Mochi Ice Cream



SPECIAL DISH @

KURO ¥+t 7 b—2 b 50g 9,500 / 100¢g 18,000
(FxE7 - FMFn—2tE—7 « BETF » 2v&vY—2)
Caviar Toast with Wagyu Roast Beef & Soft-Boiled Egg

M4 £ZEF m— v FFHE] 6pc / 5,800
Wagyu Sushi Roll with Sea Urchin

*<=—iEE H) 7 rv=T n—)v5H] 6pc / 5,800
Lobster California Sushi Roll

A ~—/vigEE / 1.5kg 28,000
Fresh Lobster

FILIS4ED T THE -2 1.5kg A OB R s A= —NFE TS0 ET,
22y 7E 0BT THOFHEZRES YTV IEE:T,

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 @

HEhEMEZPRER. CHY TEOTER LAV IZTEAFESHTTT,

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

it 1Roll / 1,700
Tuna
EATK 1Roll / 1,700

Fatty Tuna with Pickled Radish

o R 1Roll 7/ 1,200
Squid
=R 1Roll / 1,200

Japanese Tiger Prawn

Fr7T 1Roll / 2,500
Caviar

THRHR 1Roll / 500
Avocado

EAZHEERE ERDIE 1Roll / 700

Shiitake Mushroom with Japanese Pepper Leaves



@
@

APPETIZERS

mWA~—/VIEZEDY Z &
Fresh Lobster Salad

8,000

B~ D 2V VERR R~ 7 v a—vefRILTEY . 1p / 2,000
Japanese Wagyu Tartar in a Crispy Wafer 3Prepared with Alcohol

fiff 7HAH K UMz

Tuna and Avocado with Wasabi Dressing

“SASHIMI” = F AT T —Y—2

“SASHIMI” Carpaccio Young Yellowtail Soy Ginger Sauce

“SASHIMI” Efff v 252V —2
“SASHIMI” Carpaccio Sea Bream L.emongrass Sauce

FHID/\F

Assorted Seasonal Appetizers

RKEXDOY 74
Green Salad

WO &
Roasted Duck Salad

THWEDIY) —sanyyr
Crab Cream Croquette

74777 FFH]
Foie Gras Sushi

A8 g AR 5
Grilled Sesame Tofu

SRR OES S
Crispy Fried Chicken

AHD—
Today’s Dish

4piece 1,400

2,500

2,200

2,200

1p / 2,500

1,800

1,800

1p 7 1,500

1p / 2,400

1p / 1,000

6piece 2,000

ASK

FREDMHiICHEBIZ EATHE D T AR10% DY — 2B 2 THI 2L £ 77

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



MAIN DISH

L4 74v 27 —%F 75g 8,500 150¢g 16,000
Charcoal-Grilled Ohmi Wagyu Beef Fillet Steak

BHENMFY—mfy 35S 60g 6,500 120g 12,000
Simmered Wagyu Beef Sirloin SUKIYAKI

HFEoELWREES 3,500
Grilled Lamb with Black Seven-Spice

SR R AR 2,800
Braised Pork Belly

FFHR T FRUoEE 2,700
Fried Chicken with Tartar Sauce

T PHE BE S O A 1 ARUSE & 2,700
Grilled Chicken with Yuzu Pepper

A= — Vg DT IR BE S 4.800
Grilled Lobster with Yuzu Miso sauce

H RO ik pe S 3,200
Grilled Tilefish

HEAOMWZARL 3,200

Sake-steamed Tilefish

AHDBESE 2 3,500
Grilled Vegetables

SUSHI from AZABU HIGASHIYAMA

BE iRy fiE 4p 5,000 8p 8,800
OMAKASE SUSHI

MEEHDRSEL WIS EMNTBET T,
You can enjoy “Nigiri Sushi” from SUSHI AZABU HIGASHIYAMA, located in SODOH.
Orders can be placed only SUSHI AZABU restaurant open days.

LRI E 2 EATEY 3T 01810% DV —E 2B 2 THBW /AL 3,

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



FINISHING DISH

FPHEBEHR L SD Ok 4,200
Clay Pot Rice with Chicken and Mushrooms
“HE DR 1 S fH Al 2-3p 2,300 / 4-6p 4,400

Japanese Premium Clay Pot Rice

-HADHIRRAN 2 (“BEDRE” L88 S BRUCIBINTIEXX VLT ET) 700
-Sea Bream with Sesame Sauce (Add to Japanese Premium Clay pot Rice)

AR 1,800
Rice Soup with Sea Bream

KURO AHv— 1,700
Original Curry&Rice

FEF T —A 1,600

Soy Sauce Ramen

74+7 277 BEDWEXK GRS T 3,200
Foie Gras Risotto with Yuba Thick sauce

FHE £ 7 TP u— 6,800
Handa Cold Noodles with Caviar and Tosa Jiro Egg

DESSERT

FIRARR DS K 2,300
Uji Matcha Shaved Ice

HFR 74 2 K& 1,300

Mochi Ice Cream

HWIRDNAR 2 F =2 —F 1,300
Matcha Basque Cheesecake

BELEHMOTAZZY — 4 1,200

Maron and Sake lees Ice Cream

FREDMHICHE B EATHE D T AE10% DY — & 2B Z2THI 2L £ 77

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



TAKE OUT

XD N2 2 F =27 —F(12cm) 3,500
Matcha Basque Cheese Cake

N2 2 F =27 —F (12cm) 3,200
Basque Cheese Cake

R —F R OIRETEHEEL VAL ET,

-We provide the whole cake frozen.

@ NE—=ELBES 1piece 380 5Spiece 1,800 10piece 3,500

Butter Dorayaki

HHRORETHEL VL ETEALCIHUNICESH L B3 {Esw,

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

Notice Regarding Dietary Requirements

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.

Gluten-Free Options:

We offer a dedicated Gluten-Free Course menu.
Please inform our staff if you wish to order this option.

Regarding Soy Sauce:

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.



