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¥14,300

Colors of Summer
Red Snapper Sushi, Green Soy Beans Tempura
Sweet Potato Compote Lemon Flavor,
grilled "Manganji" Sweet Pepper served with Dashi Broth,

Mirai Sweet Corn with Seaweed-infused Salt

Soup
Pike Conger Dumpling in Traditional Clear Soup
Melon, Watershield and Plum Paste

Sashimi
Pacific Bluefin Tuna and Aromatic Vegetables
Blanched Red Tuna with Obe Leaf, shredded Ginger,
Green Onion and Water Pepper Sprouts
Medium Fatty of Tuna
with Finely chopped Onion and Green Onion

Edo-period Specialty
Conger Eel and Lady's Finger Tempura

Accompanied with Tempura Dip Sauce

The Main Act
Yellowtail Shabu-Shabu
Served with "Kujo" Green Onion, Tomato, Lettuce,

Sudachi Citrus and Homemade Ponzu Sauce

Rice Meal
Grilled Mackerel Sushi from Kuji, Iwate Prefecture
Accompanied with chilled Soba
served with Sudachi Citrus flavored Broth

Dessert

Japanese Fig and Shine Muscat

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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¥16,500

Colors of Summer
Red Snapper Sushi, Green Soy Beans Tempura
Sweet Potato Compote Lemon Flavor,
grilled "Manganji" Sweet Pepper served with Dashi Broth,

Mirai Sweet Corn with Seaweed-infused Salt

Soup
Pike Conger Dumpling in Traditional Clear Soup
Melon, Watershield and Plum Paste

Sashimi
Pacific Bluefin Tuna and Aromatic Vegetables
Blanched Red Tuna with Obe Leaf, shredded Ginger,
Green Onion and Water Pepper Sprouts
Medium Fatty of Tuna
with Finely chopped Onion and Green Onion

Edo-period Specialty
Conger Eel and Lady's Finger Tempura

Accompanied with Tempura Dip Sauce

The Main Act
"Kasumi” Duck Breast Shabu-Shabu
Served with "Kujo" Green Onion, Tomato, Lettuce,

Sudachi Citrus and Homemade Ponzu Sauce

Rice Meal
Grilled Mackerel Sushi from Kuji, Iwate Prefecture
Accompanied with chilled Soba
served with Sudachi Citrus flavored Broth

Dessert

Japanese Fig and Shine Muscat

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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Taste of Freshness

Deep-fried Edo Eggplant served with Lady's Finger Paste
Tiger Prawn, shredded Ginger Flower

Soup
Japanese-style chilled Corn Soup topped with grilled Sweet Corn

Colors of Summer
Grilled Sweet Fish with Miso
Red Snapper Sushi, Green Soy Beans Tempura
Sweet Potato Compote Lemon Flavor,
grilled "Manganji" Sweet Pepper served with Dashi Broth,
Oriental Pickling Melon

Sashimi

Pacific Bluefin Tuna and Aromatic Vegetables
Blanched Red Tuna with Obe Leaf,
shredded Ginger, Green Onion and Water Pepper Sprouts
Medium Fatty of Tuna
with Finely chopped Onion and Green Onion

Refined and Wholesome Flavor; AROMA
Grilled Eel with Fresh Black Pepper

Refined and Wholesome Flavor; UMAMI

Chilled Soba Noodles with Dip Sauce
Accompanied with Low-temperature cooked Duck Breast

The Main Act

Pike Conger Shabu-Shabu
Served with "Kujo" Green Onion, Tomato, Lettuce,
Sudachi Citrus and Homemade Ponzu Sauce

Rice Meal

Steamed "Tsuyahime" Rice with Finely chopped Burdock
Topped with grilled Hairtail Salt Flavor
Accompanied with Pickles and Miso Soup

Dessert

Japanese Fig and Shine Muscat

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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¥27,500

Taste of Freshness

Deep-fried Edo Eggplant served with Lady's Finger Paste
Tiger Prawn, shredded Ginger Flower

Soup
Japanese-style chilled Corn Soup topped with grilled Sweet Corn

Colors of Summer
Grilled Sweet Fish with Miso
Red Snapper Sushi, Green Soy Beans Tempura
Sweet Potato Compote Lemon Flavor,
grilled "Manganji" Sweet Pepper served with Dashi Broth,
Oriental Pickling Melon

Sashimi

Pacific Bluefin Tuna and Aromatic Vegetables
Blanched Red Tuna with Obe Leaf,
shredded Ginger, Green Onion and Water Pepper Sprouts
Medium Fatty of Tuna
with Finely chopped Onion and Green Onion

Refined and Wholesome Flavor; AROMA
Grilled Eel with Fresh Black Pepper

Refined and Wholesome Flavor; UMAMI

Chilled Soba Noodles with Dip Sauce
Accompanied with Low-temperature cooked Duck Breast

The Main Act

Yonezawa Beef Shabu-Shabu
Served with "Kujo" Green Onion, Tomato, Lettuce,
Sudachi Citrus and Homemade Ponzu Sauce

Rice Meal

Steamed "Tsuyahime" Rice with Finely chopped Burdock
Topped with grilled Hairtail Salt Flavor
Accompanied with Pickles and Miso Soup

Dessert

Japanese Fig and Shine Muscat

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.



