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Short Course
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2026 HALYAMASHITA Tokyo
Special festive stacked boxes
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Daiginjo Salmon Balsamic Vinegar Teriyaki
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HAL YAMASHITA Special White Miso Cream Zoni
HAL YAMASHITAFRH FIRIG 2 ) — 23435

Red and White Small Plate
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New Year’s Dinner Course

2026 HALYAMASHITA Tokyo
Special festive stacked boxes
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Daiginjo Salmon Balsamic Vinegar Teriyaki
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HAL YAMASHITA Special White Miso Cream Zoni
HAL YAMASHITAR HIEIG 2 ) — 2554

Red and White Small Plate
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2026 HALYAMASHITA Tokyo
Special festive stacked boxes
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Daiginjo Salmon Balsamic Vinegar Teriyaki
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Chef's Speciality
Signature Rolled Japanese Beef Filled
with Sea Urchin Topped with Smoked Caviar
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HAL YAMASHITA Special White Miso Cream Zoni
HAL YAMASHITARH# FBRIE 2 ) — 234835

Red and White Small Plate

2026 HALYAMASHITA Tokyo
Special festive stacked boxes
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Daiginjo Salmon Balsamic Vinegar Teriyaki
RGBS —E s I i b BES

Chef's Speciality
Signature Rolled Japanese Beef Filled
with Sea Urchin Topped with Smoked Caviar
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HAL YAMASHITA Special White Miso Cream Zoni
HAL YAMASHITARH FIBRIG 2 ) — 2335

Red and White Small Plate

: : New Japanese "Duck" Marinated in Red Miso, . %
Spec12§ﬁ§ﬁ\n{10§ F ﬁc};e Rice Charcoal Grilled and Various Stone Oven Vegetables FLE/MIL HLE/MIL
FATETHS RRET RABES & RO
Chef s Speciality WAGYU-A5
HAL YAMASHITA Special HAL YAMASHITA Special SUKIYAKI
Red Miso Soup ) ) Stone Kiln Grilled Large Eel From Shizuoka HAL YAMASHITA |4 X8 %
P Spem% ;alrrgogl Rﬁ%e Rice HAL YAMASHITA%Y) §#REK 5 7 S80S ASEEA& A L v P L BRI
L Ny
) ) ) Special Salmon Roe Rice Special Salmon Roe Rice
Shnroaréi é:nii11 gnci lSélh%ratama Red Miso Soup - (O SRR L (G B
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Red Miso Soup Red Miso Soup
Lt wrLit
;ega Shiroan Zenzai and Shiratama
A HEETASUEHE Shiroan Zenzai and Shiratama Shiroan Zenzai and Shiratama
HEFTASCEHE HEEEAS CEHE
Tea Tea Tea
7,700 Y % %

10,000 14,300 17,800
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A=a—RBETHRA - F— 2K (10%) AITERRLTC:T, BEOFKILTEHE ) #FEMALTC479,  This menuis including tax / excluding 10% service charge. Domestic rice “Koshihikari”is used in all our dishes.




