S H—
Nocturne ¥13,500

&) R Appetizer B ¥

R HEZL mozk
Boiled crown daisy with brown rice
BRI AE/ LE NoTH
Milk tofir with fiesh sea urchin
o7 AR RTES 47 7BMET =%
Grilled salmon belly with grated Japanese radish sauce and salmon roe

#ANTHARL <ty
“KABOCHA” squash soup with parsley

HRADEERihE L BELALU L BRELGTT Al

Barracuda sushi, Deep-fiied shrimp paste with lotus root, ginkgo nut

& Y Sashimi H1%

W O 8B bLov L
Tuna, redsnapper and yellowjack

B ¥ Warm dish #¢

FRAE L 0K
KRA=7H RABT KEAS Ar7y rblE —%

Simmered beef cheek, Japanese radish, eggplant, carrot and greenbean with thick sauce

L K Sidedish WEANE
BHrriztoe)r ~—7

Marinated crab and tomato with herbs

We MW Grilled dish 33

& B @ A LE
WLHEF S FERZL BREHS ALtFv7
Grilled alfonsino with “YUZU?” citron flavored sovsauce
Grilled scallop with herb and bread crumbs

R F Rice 1ft

ROFYLELEWT 2RE Fom KrL
Steamed rice with mushroom and soybean in a small pot
Japanese pickles, Miso soup

T — N Dessert it

V=T T7N—=YEE) RmE)—#u
Mixed fresh fiuits with jelly in a grape fruit bowl

2024.10

* BRI TR - —E 25 % 2 EATEBVET,
sk Prices include consumption tax and 15% service charge. iz i sRi-15% k% .

$ALAFUCEY o BRSENEDNE TR A N EWET,  * Menu items or products may change.
*EIICTEDT L =i )R - fl0H B EHT . RICB R LIS,

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



Ty BT
Fantasia ¥18,000

o

(B3

4] ;,{\ Appetizer

¥R HERL mzk
Boiled crown daisy with brown rice
ML EEA LA TR
Milk tofir with fresh sea urchin
o7 REPE WMTEE A7 7HRKT Zo ¥
Grilled salmon belly with grated Japanese radish sauce and salmon roe

AT HRL Sy
“KABOCHA” squash soup with parsley

ANTADEEX A L BELALU L EREZBT BERE

Barracuda sushi, Deep-fiied shrimp paste with lotus root, ginkgo nut

&Y Sashimi 15

O B RBEE HLow REEN

Tuna, redsnapper, yellowjack and prawn

B F Warm dish %

BT R T
SE@ERHIT MZLAL HABT i ZAHFE 2L L4 M&F
Deep-fried alfonsino, scallop cake, eggplant, “SHIMEJI” mushroom and vegetables
with grated turnip soup

& & Side dish HENE

Bri<wrboe)r =7
Marinated crab and tomato with herbs

BE W Grilled dish F3%

ABRAaF B AT —F Lb3y ~~F HK2HE SU¥IaV-2 At+Fo7
A, “KUROGE-WAGYU” steak, vegetables with balsamic vinegar sauce
BH#EREE ~~F MaFF  Svbbe FERZL BREE LT Fo7
B, Grilled tile fish, grilled scallop with herb and bread crumbs
*A BWTNNEB—2Z B 5UK/E&L,  * Please choose one from A or B

R F Rice 1R

BE BKE ZvE Fom FrL
Steamed rice with “MATSUTAKE” mushroom in a small pot
Japanese pickles, Miso soup

F W — N Dessert i

TV—TT7N—=YEE) RmE) -
Mixed fiesh tiuits with jelly in a grape fruit bowl
2024.10
* FORM R IZIE BB —E 2B 5% 2 EATBYET,
% Prices include consumption tax and 15% service charge. fisfi s defi-15% % .
$AEATUTED | BN EDNE IR AERENT S ET,  * Menu items or products may change.
R EMIZIDT LA = mHH] ] - fi0SLBEHT | RICBRLATIKESN,

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



