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Cooked in a stone oven and charcoal. We have gluten-free soy sauce.
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Please let us know if you have any allergies or would like a vegan menu.
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New Year’s Lunch Course
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2026 HALYAMASHITA Tokyo
Special festive stacked boxes
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Daiginjo Salmon Balsamic Vinegar Teriyaki

HAL YAMASHITAR S HKIg > V — 23
HAL YAMASHITA Special White Miso Cream Zoni

ALE/NI
Red and White Small Plate
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Special Salmon Roe Rice
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Shiroan Zenzai and Shiratama
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Sparkling or Non-Alcoholic Citron Sparkling
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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
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Red and White Small Plate
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HAL YAMASHITA Special Small SUKIYAKI
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Special Salmon Roe Rice

HEETASCEHAE

Shiroan Zenzai and Shiratama

5,700

3,300

i HAL YAMASHITAR ¥
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Sparkling or Non-Alcoholic Citron Sparkling
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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
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Red and White Small Plate
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HAL YAMASHITA Special SUKIYAKI
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Special Salmon Roe Rice

HEEFEASCEAE

Shiroan Zenzai and Shiratama

12,300
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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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Goyoumatsu Shiwasu Kuromatsu
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Chicken Liver Terrine
with Brown Sugar Shochu Glaze
and Cream Cheese, Monaka Style
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Dried Shiitake Mushroom

and Rice Potage
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HYy HEXE
Grilled Yellowtail Teriyaki

with Balsamic Sauce, Taro and Shredded Leek

FHELY 6 LEFA] (B4 %)
Chrashi Sushi (Medium Size)

The colorful ingredients are
scattered on top of the vinegared rice

ZM

Soup made with red miso paste

=)
Pickled vegetables
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Matcha Water Chocolate

Chicken Liver Terrine
with Brown Sugar Shochu Glaze
and Cream Cheese, Monaka Style

iz B R pE S BRI
TFLHEE LB KOAR X =T 2
Dried Shiitake Mushroom

and Rice Potage
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HF¥E HEX
Grilled Yellowtail Teriyaki
with Balsamic Sauce, Taro and Shredded Leek
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Chacoal-Grilled Meishan Pork
with Ginger Sauce

KLY O LFR (94 %)
Chrashi Sushi (Medium Size)

The colorful ingredients are
scattered on top of the vinegared rice
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Soup made with red miso paste

=W
Pickled vegetables
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Anmitsu-Traditional Japanese Dessert
with Agar Jelly and Red Bean

Chicken Liver Terrine
with Brown Sugar Shochu Glaze
and Cream Cheese, Monaka Style
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Signature Rolled Japanese Beef Filled
with Sea Urchin Topped with Smoked Caviar (1 piece)
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Dried Shiitake Mushroom

and Rice Potage
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HYy HEXE
Grilled Yellowtail Teriyaki

with Balsamic Sauce, Taro and Shredded Leek

HEHFAS
HAL YAMASHITA S5t X
HAL YAMASHITA Wagyu Sukiyaki

FRR LS O LERIUMEY)
Chrashi Sushi (Small Size)

The colorful ingredients are
scattered on top of the vinegared rice

RIZL

Soup made with red miso paste
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Pickled vegetables
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Matcha Water Chocolate

ZHiD D A A

Anmitsu-Traditional Japanese Dessert
with Agar Jelly and Red Bean

4,980

6,980

9,980

Cooked in a stone oven and charcoal. We have gluten-free soy sauce. jum -
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Please let us know if you have any allergies or would like a vegan menu.
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HAL YAMASHITA
Wagyu A5 Sukiyaki Gozen
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Chrashi Sushi
The colorful ingredients are

scattered on top of the vinegared rice
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HAL YAMASHITA
Wagyu A5 Sukiyaki with Oyster Gozen
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Seafood Chirashi Sushi

with Charcoal-Grilled Japanese Beef

The colorful ingredients are
scattered on top of the vinegared rice

R bkt 6 LFRNCEERBMAy—w A~
BKBEOERY o
EBRC [ PR SR B O iR 27 Bk & 3.
g L HERENFOAX VY IrT 2=y 2,

HAL YAMASHITAAX A VOFFIE 2 323 L AL

[N

HAE

Beef Stew
with Red Miso-Japanese Set Meal
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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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Beef and Oyster Stew
with Red Miso-Japanese Set Meal
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