JIR—
Nocturne ¥14,500

CTI3 Appetizer i ZE

I HWHRZL ) rxE
Boiled green vegetable with sesame
BAMRLIE LE ~-78
Sesame and mugwort tofu with wasabr
7Y 7 ) R RO FTERE L wTHY s
Boiled shrimp, canola flower and konjack with vinegared miso
PZBER L LR L&) —LfaZ Fe—EN
Grilled scallop and wasabi leaf with wasabi cream sauce
AE—IH—F L FHEL TEXoET
Smoked salmon sushi with caviar
Lo —2E 7)) —LF—ARELL LULEHR
Simmered duck, cream cheese with cherry blossoms leaf
TEBT7 Y v b ZLERF RAREIVIN

Deep-fiied fire fiy squid and broad bean with tartar sauce

% ) Sashimi 1Y

% W 8% sLbw EEEw
Tuna, redsnapper and yellow jack

Ps ;E Warm dish #7\E

FH Fa T 277 AKRAL
HABA—7H & BHEREP F% »rsUAh —%
Simmered beef cheek with demi-glace sauce
Japanese radish, bamboo shoot, potato dumpling and green vegetable

L & Sidedish HENE

FTADNTANTZOTAXI ) 278
Steamed egg and white asparagus custard with truftle sauce

¥e W Grilled dish ¥3%

SR8 K/ F
go¥mi FHE FAEFRZL
Grilled Alfonsino with leaf bud
Deep-fried butterbur sprout, sliced turnip and Japanese pepper

A FE Rice 18

teEE Y LR 2KRE Folm FEL
Steamed rice with sakura shrimp and edible wild plants in a small pot
Japanese pickles, Miso soup

T — N Dessert i

BINWNTL—R 7V—YiKzi BILV—2
Straw berry milk mousse with fiuils

2025.3

* FRAAR T BB —E 2B % 2B A TRV ET,
% Prices include consumption tax and 15% service charge. Ffmiifs CALEE %R 15% K% 2.

$AEANUCED | BN ENEE IR E T EWET, % Menu items or products may change.
*EMICEDTLNAF =R IR - HIOH B EHT . FRITBRLAIKES,

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



TrBETT
Fantasia ¥19,000

T Appetizer T3
A WHRZL B rEIE

Boiled green vegetable with sesame
BWMEE AT LE NoFH
Sesame and mugwort tofu with fiesh seaurchin and wasabi
77 )R EROE FTFER G 2 TG i
Boiled shrimp, canola flower and konjack with vinegared miso
MR LA LRy ) —LFeZ Fr—ENL
Grilled scallop and wasabi leat’ with wasabi cream sauce
AE—I7H—EFHEL THIET
Smoked salmon sushi with caviar
Lo —2E 7)) —LF—ARECEL RULEER
Simmered duck, cream cheese with cherry blossoms leaf’

TEMT7 ) v b 2L IRIGHIT ArEsarsn EERR

Deep-fiied fire fiy squid and broad bean with tartar sauce, Dried mullet roe

% Y Sashimi G
O B REE HLow HEEW

Tuna, redsnapper, yellow jack and prawn

B ¥ Warm dish ¥

A2 T
@eLBHT WEZLALU: % XARZA—7H »3 U4 K/7¥F

Deep-tired greenling, scallop cake, clam bamboo shoot and Japanese radish with clear soup

A K Side dish FB/NE

FTAMNTANTZETAXI )27
Steamed egg and white asparagus custard with truffle sauce

B M Grilled dish 3%

AZEFat Jokgbt 8T, 7 sVVy BRAKE SAFITV-R
A, Grilled “KUROGE-WAGYU” with butterbur and miso paste, vegetables with balsamic vinegar sauce
B X v Xt FBE #odwmk FhE A7EIEZL
B, Grilled “KINKI” rock fish with YUZU citron flavored soysauce, Deep-fiied buttrer bur sprout
kA B WTFNEB 2282 5UKE&,  * Please choose one from A or B

R F Rice &
WRBEEE I TVWEDOERE Folm #rL

Steamed rice with sakura shrimp and green bean in a small pot
Japanese pickles, Miso soup

T — I Dessert it

BINWNTL—R 7V—Yikzi HBILY—RA
Straw berry milk mousse with fiuits
2025.3

Sk FORMR I B —E 2B % 2 B ATHYET,
% Prices include consumption tax and 15% service charge. Fiziits e ib st 15% % %.

$AEAFUCED | BRZNBENE DA NS WET,  * Menu items or products may change.
R EMICEDTLAF =R FH R - flI0OH B ERIT . RICBHRLIIKES),

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



