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Appetizers
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Soup
Sashimi

Grilled dish

Meat dish

Deep-fried dish
Rice dish

Dessert
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Snow crab, Japanese parsley,

lily bulb, ginkgo, duck meet

wheat gluten, konjac, bulblets

Daggertooth pike conger, matsutake mushroom

Sashimi plate

Tilefish
turnip, Japanese ginger

Matsutake mushroom, wagyu beef,
ponzu vinegar, leek, Japanese radish, sudachi citrus

Shrimp, matsutake mushroom, green bean, shiso leaf

Steamed rice, matsutake mushrooms
clam miso soup, Japanese pickles

Macha cake
melon, grape, Japanese pear

ERREHE I B, B O —E 2L (13%) 2N SE Tz & £3, All prices are subject to consumption tax and 13% service charge.
BRFHRST LAX = ENTENWE LAY v 7ICBH LIHF < 72& 1, Should you have any food allergies or special dietary requirements,

please notify us when you order.

WART IS THRME L TV D ko 2 & F L CUMRo#FICB:L 7280, Please ask our staff for the origin of the rice we serve in the hotel.



