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a la carte menu
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Chicken liver terrine with brown sugar and cream cheese
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Signature Rolled Japanese Beef Filled with Sea Urchin Topped with Smoked Caviar (1 piece)
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Gorgeous "Seafood Banquet" Carpaccio of Shrimp, Crab and Scallop

HFELERORZ—T a2

Taro and Rice Potage
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Chef’s Speciality
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Shizuoka "Sake Eel" grilled in a stone kiln
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Tasmanian ocean trout with salmon roe flavored with confit apple and soy sause
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Char-grilled Japanese black beef and vegetables
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Tuna with sesame paste, dark flavor
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“Shin-Washoku” Red Miso Japanese Beef Stew
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“Shin-Washoku” Red Miso Japanese oyster Beef Stew
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Seafood Chirashizushi with Gorgeous Shrimp and Salmon Roe RS H - HYiT =
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Seafood Chirashi-Sushi with Charcoal-Grilled Japanese Beef
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Charcoal-Grilled Premium Japanese Beef on Steamed Rice with Sea Urchin
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Rice cooked in STAUB(1.5 cup of rice)
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STAUB grilled cold yellowtail and green bell pepper - 3 > JELA R h AP
with sweet sesame flavored rice in a stone oven(1.5 cup of rice) R %Ot RS Sl PN M ME S
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Japanese omelette
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Meishan pork miso soup
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Strawberry and azuki bean soup
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Matcha Water Chocolate(bitesize)
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Homemade green tea jelly
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This menu is including tax / excluding 10% service charge. Domestic rice “Koshihikari” is used in all our dishes.
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Short Course
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Chicken liver terrine with brown sugar and cream cheese
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Carpaccio of wild fish from Kiinagashima
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Taro and Rice Potage
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Tasmanian ocean trout with salmon roe flavored with confit apple and soy sause
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Meishan pork roasted in stone oven pickled red miso
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STAUB grilled cold yellowtail and green bell pepper
with sweet sesame flavored rice in a stone oven
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Miso soup with root vegetables
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Seasonal pickles
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Strawberry and azuki bean soup
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Toratake Course
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Chicken liver terrine with brown sugar and cream cheese
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Kuromatsu Course
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Chicken liver terrine with brown sugar and cream cheese
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Signature Rolled Japanese Beef Filled with Sea Urchin
Topped with Smoked Caviar (1 piece)
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Signature Rolled Japanese Beef Filled with Sea Urchin
Topped with Smoked Caviar (2 piece)
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Gorgeous "Seafood Banquet" Carpaccio of Shrimp, Crab and Scallop
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Taro and Rice Potage
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Gorgeous "Seafood Banquet" Carpaccio of Shrimp, Crab and Scallop
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Taro and Rice Potage

Chef’s Speciality
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Shizuoka Eel Grilled in a Stone Oven

Chef’s Speciality
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Shizuoka Eel Grilled in a Stone Oven

TIVARY =N IRV 2D KRMTHA S D L ME DT
BE S L OIREI2400~450°CTHBEROEADD 2BUISE THRO - I EDLZUEKRLIZAIOHL T,

[ 2 R BN AS T R B K BE L IS D & Y
FHIOBH KD OER S

Char-grilled Japanese A5 black wagyu beef and duck
with seasonal vegetables in a stone kiln
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STAUB grilled cold yellowtail and green bell pepper
with sweet sesame flavored rice in a stone oven
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Pork miso soup with phantom Meishan pork and root vegetables
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Seasonal pickles
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Homemade green tea jelly
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Strawberry and azuki bean soup
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Tea

12,800
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Tasmanian ocean trout with salmon roe flavored with confit apple and soy sause
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“Shin-Washoku” Red Miso Japanese Beef Stew
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STAUB grilled cold yellowtail and green bell pepper
with sweet sesame flavored rice in a stone oven
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Pork miso soup with phantom Meishan pork and root vegetables
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Seasonal pickles
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Homemade green tea jelly
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Strawberry and azuki bean soup
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Japanese
restaurant

P R EM B
2E=2T TV a=H¥ 2T HRZ (—H)
Signature Rolled Japanese Beef
with Sea Urchin and Caviar (1 piece)
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This menu is including tax / excluding 10% service charge. Domestic rice “Koshihikari” is used in all our dishes. 24_03_05



