@ @

SPECIAL DISH @

Caviar Toast with Wagyu Roast Beef & Soft-Boiled Egg

KURO F+¥E7F—2} 50g 9,500 / 100g 18,000
(F+E7 « Aitfu—2bE—7 « BHETF « 2020 )—2)

Wagyu Sushi Roll with Sea Urchin
4 AES v—nFHH 6pc / 5,800

APPETIZERS

Japanese Wagyu Tartar in a Crispy Wafer %Prepared with Alcohol
FEEZ NV EZ VDI %70 a— AR fEHLTSEY £, 1p / 2,000

“SASHIMI” Carpaccio Young Yellowtail Soy Ginger Sauce
“SASHIMI” = F VAP P % —Y—2 2,200

“SASHIMI” Carpaccio Sea Bream LLemongrass Sauce
“SASHIMI” Efff vEv 2772V —2 2,200

Assorted Seasonal Appetizers

ZHiD/F 1p / 2,500
Green Salad
ROV £ 1,800

Wagyu Roast Beef Salad with Almond Sauce
e —2 e—745&8 77— FV—2 2,400

Crab Cream Croquette

ThOOWED 7Y —Laavy 1p / 1,500
Grilled Sesame Tofu

PR BESIRR S 1p / 1,000
Crispy Fried Chicken

FIHE BB OEL 4piece 1,400 6piece 2,000
Today’s Dish

AHD— ASK

LRCOMRS BB Z GATE Y T 71810% D —E 2R 2 THBW AL £ 5,

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



HAND ROLL SUSHI @

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

SR BM%Z R R, CHE TEHEOTEELAWLE YL FESHFRTT .

Tuna

fifi 1Roll / 1,700
Fatty Tuna with Pickled Radish

LAt 1Roll / 1,700
Shrimp

W& 1Roll / 1,200
Caviar

Frt7 1Roll / 2,500
Avocado

TEHF 1Roll / 500

Shiitake Mushroom with Japanese Pepper Leaves

EAZHEE L ARDEF 1Roll 7 700

MAIN DISH

Charcoal-Grilled Wagyu Beef Fillet Steak
MA71v RKBES 75¢ 8,500 150g 16,000

Simmered Wagyu Beef Sirloin SUKIYAKI

@ @

BEMFY —ufr TE5ES 60g 6,500 120g 12,000
Braised Pork Belly
KURO## KD AE 2,800

Fried Chicken with Tartar Sauce
AR FER MR 2,700

Grilled Chicken with Yuzu Pepper
TUPHIE B TR O T-EARUE & 2,700

Grilled Lobster with Yuzu Miso sauce

F~—ViEE ORI E S 4,800
Grilled Tilefish
Hifofkbe s 3,200

Sake-steamed Tilefish

HEROWEZEL 3,200
Grilled Vegetables
AHOPES 3 3,500

FRLOMR BB BATH D 2T 01E10% DY — & 2R 2 H /2L £ 7,

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



FINISHING DISH

Clay Pot Rice with Chicken and Mushrooms
FIHE I & E DD 2K 4,200

Japanese Premium Clay Pot Rice

“HEDME” L% = ) 2-3p 2,300 / 4-6p 4,400

Original Curry and Rice
KURO A1 — 1,700

@ Soy Sauce Ramen
EBWHT—x 1,600

Foie Gras Risotto with Yuba Thick sauce

7x7 27 RO HIEREE 3,200
DESSERT

Premium Chestnut Shaved Ice

FHEEL FIZED A S K 3,200
Mochi Ice Cream

EEYE PN 1,300

Matcha Basque Cheesecake
HWRD AR F =7 —% 1,300

Uji Matcha and Pear Parfait
FHRAREFRD 7 = 3,200

FRROMRICHERIZ GATH D 2T HR1I0%DH — & 2R 2 HE 2L &7,

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



TAKE OUT @

Matcha Basque Cheese Cake
HWEDNRZ 7 F =27 —F(12cm) 3,500

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

-We provide the whole cake frozen.

RV —F W ORBETEELWELET,

Butter Dorayaki
NE=ELBES 1piece 380 5piece 1,800 10piece 3,500

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

-HHRORETHEHELOCLETIEALGIHLUNICEH L EaHIEs 0,

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.



