JIR—
Nocturne ¥14,500

&) R Appetizer W ¥

ILVDHERIZL HAILA
Boiled green vegetable with sesame and fried squid
BREE L& ~No78
Milk tofir with wasabi
FORCIEME 20V #AkAeZ 720%E
Boiled canola flower, mushroom and soybean with sesame
ARNVETF Coblrxza81F =%

Boiled seacucumber with grated yam sauce

KGN AL BELAL LV TERAEHT

Broiled Yellow tail fish sushi, Deep-fited shrimp paste with bread
7N —LF—XEFHE THXET MHhATL

Pickled cream cheese with miso, Baby Japanese plum

% 0 Sashimi HY

SFER D S HLLw EEEMM

Assorted sashimi 3 kinds

B R Warm dish %

& B8R
wEY OB RBEE F4 B8O »rEUE RHWT
Deep-fried altonsino
with taro, bammboo shoot, tofi skin and green vegetable with crab sauce

A K Sidedish BN

aFe 74X LhER hei
Steamed egg and soli roe custard with “PONZU” sauce

BE W Grilled dish Y3
) —THRE AL ALY — 2
RZFE NP Iav—2
Grilled pork “SAIKYO-YAKI” style with leek sauce
vegetables with balsamic vinegar sauce

A F Rice 13

ITVWE BIRE Fowm KL
Steamed rice with green peas in a small pot
Japanese pickles, Miso soup

T — N Dessert

BINITL—A 7N—ViHZ ®RILV—2R
Straw berry milk mousse with fruits

2025.2

* FORANAE ITHE B —E AR5 %EEATEYET,
sk Prices include consumption tax and 15% service charge. it CALIER2EL - 15% 1550

]ALAFUCED | BRZNENE B DEANTEWET,  * Menu items or products may change.
K EIICEDT LR =@ (R - f0HIBET . RICBHRLNIES,

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



Ty BT
Fantasia ¥19,000

N

&) R Appetizer T

IH5VWDERIZ L HAILA
Boiled green vegetable with sesame and fried squid
BE S ETA LE T
Milk tofu with firesh seaurchin and wasabi
RO CHME 2020 ARZ 770E

Boiled canola flower, mushroom and soybean with sesame

AXBHWAETF Coblr 22817 =%

Boiled seacucumber with grated yam sauce

KEEZHYVEHEL HBELAL px 25T
Broiled Yellow tail fish sushi, Deep-fiied shrimp paste with bread

I —LF—ZXEFHE THro7 BERIR BOLrASL
Pickled cream cheese with miso, Baby Japanese plum and dried muliet roe
&b Sashimi W H

& SCHEER BY RBE HLow Rl

Tuna, blow fish, yellow jack and prawn

B R Warm dish %
BTt
SA@EERE % BEX B BRAGZE »LLAE T
Grated Japanese radish soup
with Deep-fiied alfonsino, clam, taro, bambooshoot and tofir skin

A & Sidedish HENE

afe74x)L Ly roi
Steamed egg and soft roe custard with “PONZU” sauce

Bt W Grilled dish 3%

AZEfF B AT —F% $0Ev—2 Lb3¢r F2HE ~ALHIaV—2
A, “‘KUROGE-WAGYU? steak with butterbur sprout sauce, vegetables with balsamic vinegar sauce

BX v X#hERE s caFmmk #ofak THRE Z7EIHRRZL
B, Grilled “KINKI” rock fish with YUZU citron flavored soysauce, blow fish soft roe
*A B WTNNEB—2Z B 5UKEE,  * Please choose one from A or B

R F Rice 1t
MHFIOERE B2 -7 BEF FoWw FrEL

Steamed rice with craband seasonal vegeatable in a small pot
Salmon roe, Japanese pickles, Miso soup

T W — N Dessert #fi

FINWITL—R FZN—YEZ HILY—2R
Straw berry milk mousse with fiuits

- 2025.2
* FORAAR T HEBL S —E AR 5% 2B ATBYET,
% Prices include consumption tax and 15% service charge. fiziits sy 8B 15% 5% %,
RAEAFUZED | BRSENBEDE TR ANTENET,  * Menu items or products may change.

K EMICEDT L NAF—CREH IR - HROHLBEET . RSB LTS,

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



