HjaZET

TO-FU with WAKAME Seaweed 5alad

with Garlic PONZU Dressing 320

BREDHhADYTY H—UuoR R
Seasonal Green Vegetables Salad
Dressed with Soy Vinegar or Onion Pepper or SAIKYOU MISO 320
EBOTI—245F ~ZBLIoamns~
Trio Seasonal Appetizer 480
FHOMH=E
*‘CHAWAN-MUSHI"

Truffle Egg Flan with Fresh Sea Urchin and Snow Crab 320
E=LX0A8 FIAVEARORREEL BEHN
Truffle EDAMAME 280

FIaTES



Rt ————

Deep Fried TO-FU and Vegetables,

Marinated in Light Soy 5auce 320
EREFROBTHL
Roasted Silver Cod Fish, Marinated with SAIKYO MISO 800
BiEoENRS
Braised Fish of the Day 900
Fl0 MM
Tiger Prawns and Vegetable TEMPURA L s~ 750
RBELHFROEXLHS
Japanese Beef SUKIYAKI 2,800

RERFTERS

EREHROBIFHL




Sushi  Sashimi
TORO 450 1,200
(%S
Blue Fin Tuna 250 &40
A0 (#n)
Amber Jack 170 450
A ES '
Salmon 150 390
13
Flounder 250 640
TE
Sea Bream 250 640
-1 ]
Horse Mackerel 150 390
HL
Eel s 230 590
"

WERTLIA—F—. EARIREGVET,
¥ lorder of SUISHI contairs 1 piece.

ESRECIUEREEATSACYEY.

BERR A —F— ERRIARLGYET,
# oeder of SASHIMI containg Jalios.

Sushi  Sashimi

Seasonal Squid 200 550
FHDAH
Sea Urchin 390 980
=
Abalane 270 650
bbU
Scallop 250 &40
ErT
Sweet Shrimp 270 650
HIE
Tiger Prawn 140 350
TP
Salmon Roe 230 590
L
EggOmelette 100 250
EF

HENORARARACERRTAL,

| ease nak staff for Season Fish.

i Phaotos are for illustration purpeses only and may change accoeding e seasonal ngredionts.



Premium Assorted SASHIMI on lce 4 500
W oW

Special Assorted SASHIMI on Ice 1,800
BE KEOHERY

Assorted SASHIMI on Ice 1,000
KEnHaEY

Premium Five kinds of ABURI SUSHI 1,600
L RYBYRL

Premium Five kinds of SUSHI 1,600
RLE#MHFEEY

Pﬁsur[ed Five kinds of SUSHI 900

% % 518Y

L 3 PR ST atl Fn-L
¥ Photos are for Bustration puposes caly and may
change acconding 1o seasoral ngrediens,

.-ﬂ-

TORO with Scallion Roll 490
R¥DBE
Spicy Tuna Roll 390
AT O0EEHE
aF G —R

FUTOMAKI Roll

-Egg, KANPYO, SHIITAKE, Prawn- 900
ok
California Roll

- Crab meat, Avocado- 390

AUZFN=TEE
Shrimp TEMPURA Roll 390
IEXRRLEE
Pickled Vegetable Roll 160
BB
Cucumber Roll 160
o [E




{419 ]
GRS IR L £ [ofwt - 1-1.5]

Whole Young Chicken Stuffed
with Truffle Rice Butter and Soy Flavor 1,200

LR M2 s— RO RS

Japanese Beef

Sirloin / H—nd 3,500
' N L 9,800

BENSFH—Oq

LISA Black Angus Beef with Grilled Vegetables

Sin_'inin_ I .a"’ Y=Oq | e 1,200
TFAINE TS5uo7 HAE—7 —DAv OB RHEE
ENTROTNLEL

Seared Japanese Beef SHABU SHABU
. Sliced Onion KONBU PONZU Flavor 2,800
BENEY DA OBELL R

ERERAHoROBESL

“Caesar Salad” Grilled Romaine Lettuce 480
HEgEOif v L4420 —F—054




Chicken Skewered
with Lemongrass, Red Chili and Ginger Sauce
BELROBBEE LELTSRELIFFIDY—Z

KUROBUTA Back Rib Black Sesame Gochujang,
Soy Flavored Rice Cake

BEART)T RIROMEE BESICYYEL

Rack of Lamb
FEORSE

Tiger Prawn and Fresh Vegetables,

White Soy Dressing with Lime Juice

EBEOT L BEYEYDFRETL 92T LT 2T Lyt

Live Lobster Chef’s Special Sauce
FEHOIA— x70mEEGHY—AL

AEPrices are subjectod To 0% sende Chaioe amd prevailing lanes
#Please bt us know |n acvance I yeu have any food allergles.

FEOPRE

400

680

1,500

680

2,900

b LT T

BEIATYS

EEEOIUL

HRFELVFENELEAFLARIVET,
i Mhotos are for Himtration pl.w-nnhrlnﬁm
charge scconding to seasonal ingredients.



53
i

INVANVdddl

Japanese Beef
Sirloin /S H—nq 100g 3,500
REHSY—O1
USA Black Angus Beef with Seasonal Vegetables
Sirein P e = 100 1,200
FAUDE FoubsFoliatd—n/ iR

FEWOMEHRDEL
TEPPAN Stearmed Abalone 1,200
DS ERLES
Live Lobster Chef's Special Sauce 2,900
ZErEREE L oRMEY—Z
Silver Cod Fillet 880
BBL=T)
Sea Scallop with Soy Butter Sauce BS0
MrEE @ i5—y—=
Salmon Fillet 590

H—E LT



AOFETDNVEDEN
rJ27DOEY

Snow Crab and Mushroom Clay Pot Rice

with ANKAKE Sauce, Truffle Flavor 900
AOFETHVROER F270EY
Sea Urchin Clay Pot Rice ann
EBRAOEE
KAISEN CHIRASHI DON 1,500
Eax
“ABURI” CHA-SHU DOMN  -~Soy Braised Pork Belly on Rice~ 650
K YFr—a—H
Garlic Rice 270
H—UubaS42
Steamed Rice 120
Pt}
MISO Soup of the Day 100
EE DN

ERRCLVENLGARSASYEY,
# Fhotos are for illustration puroses only and may
change sconrding in snasonal ngredaonts.

Small
RAMEN 640 /320
5—%A
“ABURI" Cha-Shu RAMEN 750/ 480

RYFr—a—B—0h




Assorted Appetizer Plate

EDOMAE NIGIRI SUSHI

Ff T OEYEHY

_Msur_ted _5|:asur|al Sashim_i
FMOHPEZEYESHEE

"CHAWAN MUSHI"
Truffle Egg Flan with Fresh Sea Urchin and Snow Crab

IFT&EYE= +R

Roll SUSHI
wERF =N

MISO Soup of the Day

* B OB i+

Please select your dessert from menu

E7=LFA7DFRBL MM

EaSC YNNI EANSRGY, SRS OA TR EAEEYET.
#E Photos are for ll[ustation purposes onty and may change acoosding o sexsonal ingrediens.

HER-TH—FAiza—EU—@BRUEEL

3,500



Grilled USA Black Angus Beef

Assorted Seasonal Appetizers with Vegetables from ROBATA Crilled
BOMREAhE FABEFLHAE =2 =012 DT JNE
- EWMTREEFEENE
TEMPURA
E&HE
California Roll
HUTH Lo TFilkE

“CHAWAN MLUSHI"
Truffle Egg Flan with Fresh Sea Urchin and Snow Crab

G R =t Ay B f
FIATEEORREEL SENT

Braised Fish Dessert
FEHOER 80 TH-—F

3,200

HERELYEREEARYRSYTT,
 Phofos are fior [§lustration pumposes only and may
change sccording to seasonal ingredient.

= Prices ane subjedtisd fo 10% senace Chamge and prevaikng taxes

#EPlease let us knony in advance if you have sy food alengles.
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TSUZUMI &

Amuse
At

Alorien Seaonil Appetioi
FHONERYEDE

"CHAWAN MUSHI"
Trufile Egg Flan with Fresh S5ea Urchin and Snow Crab
=t X748

FIaTEREOREEL SEN T

Today’s Selected Seafood
AEHTTOORMTEER

Assorted Vegetables
wanm

USA Black Angus Beef Sirloin

# You can change Japanese Beaf Sirloin additional PHP 2 000
FALE FS9IT7LHAEY—O4Y

#ASAPHP LI TRENG —O I KB TEET,

Garlic Rice and Miso Soup or RAMEN
H=UwooAALEHMT Lk 5—04

Please select your dessert from menu
B TY—p A2 — & U—RBBUEEL

3,000



MEGUMI =

Amuse
i

Assorted Seasonal Appetizers
FHONRBYEHE

“CHAWAN MUSHI*
Truffle Egg Flan with Fresh Sea Urchin and Snow Crab

L3 lt o dp B g ]
Floa7EmOFREL S8t

Sea Sca]!q:_-
Wi R

Live Lobster Chef’s Special Sauce
EHEREE LBHY—2

Assorted Vegetables
RERR

TEPPAMN Steamed Abalone
foiEiERLEE

Carlic Rice and Miso Soup or RAMEN
H=wosAZLEENT XX 5—HA

Please select your dessert from menu
Hok: TH— A= 2 — kU —SEBUCESL

6,500

ITADAKI 1§

Amuse
&t

Assorted Seasonal Sashimi fram SUSHI Counter
SEHOPSEYSherRah I 8—kY

Tiger Prawn
maE

“CHAWAN MLISHI"
Truffle Egg Flan with Fresh Sea Urchin and Snow Crab
Ey= X0 E

FIATREOFRREL SR

TEPPAN Steamed Abalone
HOBERL N

Assorted Vegelables
RETHR

Japanese Beef Sirloin
HRRERNSY—O1

Garlic Rice and Miso Soup or RAMEN

A= o542 BT ik 5—hA

Please select your dessert from menu
Hik-FY—FAma—LH— G BBUEEL

7,500



