JIR—
Nocturne ¥14,500

e

CTIEY Appetizer Wi 3

I HWEARRZ L MY FiEz
Boiled green vegetable with sesame

WML LE NoTFH

Sesame tofu with wasabr

W|OTHEHLRERELE Aok

Simmered cod roe and firefly squid with ginger
HANTE SoR-UIE SRR ¥ G S §

Marinated wasabi leal and scallop

AE—I7Y—E U REFHEL RoOLENLE HARER
Smoked salmon sushi Canola flower rolled with prosciutto
NTVADXya ZLIEA
Egg cake with paprika, Sweet broad bean

% b Sashimi WG

SFEBRD AE HLbw LEEw

Assorted sashimi 3 kinds

B ¥R Warm dish 3%

Eh 2 BRI T T AREE L s
B AT TANZ7 »rHUAE
Deep-fiied green ling, bamboo shoot, eggplant and asparagus
with “YUZU?” citron and pepper sauce

b & Side dish FEUNE

oI AXI av VAl K7 AR
Steamed egg and clam custard with consomme sauce

B W Grilled dish ¥3%

FHAEL»0E NX— 7 40— A
BREWFTEA Y HOBEDOT v L2 FRTIT IRV A HRIHR
Grilled beef cheek wrapped with pie, demi-grace sauce

soybean and sweet potalo paste, vegelables

R F Rice Efr
emEE L LR FRE Fom FrEL

Steamed rice with sakura shrimp and edible wild plants in a small pot
Japanese pickles, Miso soup

T — N Dessert s

TV—=T 7=V EE) Rm¥) -

Mixed fiesh fruit with jelly in a grape fruit bowl

2025.4

* KRR X HEB - —E AR %EFATEVET,
% Prices include consumption tax and 15% service charge. Fimiifs CALEEN SR 15% 1% 2.

$AEANUCED . BRI ENEF IR E T8 WET, % Menu items or products may change.
*EMICEDTLAF =R IR - HI0H B EHT . FRITBR LIS,

*kKindly inform us if you are allergic to certain foods or are observing dietary restrictions



Tr BT
Fantasia ¥19,000

8] R Appetizer i

I HVHRZL M) rEiE
Boiled green vegetable with sesame

GRMREE AT/ LE NoT8
Sesame tofu with fresh seaurchin
HAOFTHEHEEREMELE Aok
Simmered cod roe and firefly squid with ginger
HohEo <) & MEER 4R
Marinated wasabi leal and scallop
AE=IF - REFHEL ROEENLE HRER
Smoked salmon sushi Canola tflower rolled with prosciutto
TV DXy a Z26LIFA
Egg cake with paprika, Sweet broad bean
# ) Sashimi W5
W W K% FEE HLow R

Tuna, redsnapper, yellow jack and prawn

B R Warm dish $5
fBEE R A —T7 A
ZEfFT 54

B AkRT 2 Rofe o4 BE
Simmered “KUROGE WAGYU?”, bamboo shoot, eggplant, tofii, and canola flower with egg

L A Side dish BN

Ba T4V arv A K7 4R

Steamed egg and clam custard with consomme sauce

e W Grilled dish %3

AZEFF FoBAT—F R2HE SLHI2V—2
A, “KUROGE-WAGYU?” steak, vegetables with balsamic vinegar sauce

B ¥ XB smofin fofml Bxr FAEFRZL
B, Grilled “KINKI rock fish, Grilled abarone with herbs and bread crumbs
*A B W —2%BZ5UKE&LY,  * Please choose one from A or B

B F Rice ¥fr
MBELHMEZOLIRE F18BY £oh AEL

Steamed rice with sakura shrimp and young ginger in a small pot
Japanese pickles, Miso soup

T ¥ — N Dessert i

TV—=T 7N =Y ERY R -3
Mixed fresh fiuit with jelly in a grape fiuit bowl
2025.4

* FORMFE TR B Y — AR 5% 2 FATBYET,
s Prices include consumption tax and 15% service charge. Fizfifs Coafiy B 15% iM% % .

RAEAFUTIY | BRSZNBE DL LIRS AN SWET,  * Menu items or products may change.
SEMICEDT LR = ] - f0H B ERIT . FRICBH LIS,

*Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.



