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, Soup Base

®

i & B 55 = o

Marshmallow Sukiyaki

I TULAE I 9 1 53
fic b 2 HE 0k 5
HZs A4 M EF1 4= N B % B R N B 3 Collagen Skin Nourishing Fish Maw & Chicken Soup

SARtD Japanese A4 Wagyu & Vegetable Pork & Vegetable with Hakata Hanamidori Chicken Thigh

$288 $188 $78
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Hokkaido Seaweed Soup

A

Bonito & Vegetable Soup

AR R E

Suki-Shabu Soup
$28 $68 $18

% £0. 5¢ 28 % il

Bonito Soup Tomato Soup

$28

i ARy )
B K R
R4 L0 L i S 0
A

GIRS

Wagyu Beef Soup

$28

e 1 R M
M. HX. AT
Ad & LA L i s 8 6,
ESql ey - TP

XK
Mongolian
Spicy Soup

$38

TIHEEYREE @ ERENRES
Porcini and Assorted Herbal
Mushroom Soup Soup

$58 $58

FHEE [ 02 H #E AT
HAL X450 RES

Chef Today's Special
4 Types Japanese Vegetables Platter

iR 95
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Appetizers

Z g 36 T
AN U,_% e Lo #T 34

BHMAXHETRABARKERR  RERTLEETR -
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with Garlic Slice

H A< A4 78 6 A A fil fth

k| Japanese A4 Wagyu Tartare

$148

Tl R R R0

Geoduck in Cold Dressing

$58

kA H A BB 3

Salted Japanese Cabbage Salad

$38

3R e A R B T A

Salted Edamame with Soy Sauce

$28

R

Abalone in Japanese Style with Asparagus

XD Emso

On-Yasai Salad (with Cheese)

$58

Aic ¥ F2 g Hia
+$28 Served with Crispy Chicken Skin

1 bR 5 ok 3

Okra with Sesame Paste

$35

Bl 2 S (preat bt i)

Potato with Salted and Fermented Squid,

Mayonnaise & Butter

$28

HAFHATL,

Mentaiko Mixed with Mayonnaise
on Japanese Cucumber

$38

Rt B2 e

Crispy Chicken Skin

$35

TH F 1l i 2%

Nameko Mushroom with Spinach

$25

Tl 1

Scallop with Sauce
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Japanese Vegetables
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Hokkaldo
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$28
EIEJ Fukuoka
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Mustard Spinach

$45

j()j Olta

tl:‘.. i 4 " :
\ Letti 8y Tokushima iift [i] Shizuoka
Crown Daisy $38 :g. ﬁ-i"
$45 Shitake \  pE i)
' Mushroom X U ﬁ&; ,.ﬁ’m ' 1’/
£ ﬂl"} Nagasakl l'ﬂ I!E)‘ Kagoshima $38 AEBMERE!

. B Fp 3% K X

= Encki Mushroom Cabbage Spinach

$35 $35 $38

g HRENEEREFWH
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& Types Japanese Vegetables Platter

5 B KR AER BHE REN BY
H A s Hit e 58 B 3% ik e P e
Japanese Vegetables
$138

HEABFONZENEBRNSEESR -
TEHAFERARFNER!

%E ||l|ﬂ Fukuoka

\pg IR, S gmmats

& MX Fraction px{% ! 2EeHMAEFA C K
B A& ! M&@ﬁﬂ%?'

7K 3

Potherb Mustard

$38

5 5

Maitake Mushroom

$45

\ ﬂ_n#},ﬁ&ﬁ! Y AR

Hh4hbbER we? 030 AT G
t%— f"f g— é ! ﬁr ' e : Vegetables Platter

ER PR B R
Oak Lettuce, Japanese Mustard Spinach,
Brown Encki Mushreom, Shimeji Mushroom

Brown Encki Mushroom ’ s (2 /)
$38 ) -, e Bk $9 8 P Types Japanese Vegetables Platter

2 (% 'ﬂ‘g J‘*Li HEETE - 5 - )
i | otherb Mustard,

Mustard Spinach, Brown ]
Enoki Mushroom, Shimeji I'uu hn'\n]

$75



Vegetables Around

HREHNRRBHOR FHBYNRE

Vegetables Around The World
EE - HER - AL - R T

Radish, Indian Lettuce, Watermelon Radish, Cremini Mushroom, Okra

$88

HE 3¢

Chinese Cabbage

$28

ALOv#E 2

Watermelon Radish

$28

B ERA]

Baby Corn
$25

HE-$2

Indian Lettuce

$25

Fe L

Pumpkin

$25

HAH

White Fungus

$28

7T il Fi

Baby Chinese Kale

$28

I s 2

Cremini Mushroom

$25

o 7

Lotus Root

$25

H #E R

Radish

$25

SE]

Celtuce

$28

e

Okra

$28

NE D

Young Cabbage

$25

BT

White Oyster Mushreom

$25

BARH

Black Fungus

$25




Wagyu
EENM4BRBELE REZREUER -

KBERBAODSE  BHEEBRBEEZRE -

I AA RN EERN

Japanese A4 Wagyu Chuck Roll

$208£4mm

$115{6m}

EEtBETBFRNBARRAFHEER
FEREEABRROEE -
R4RARAREIRGE -

2E)0] OIPIESE

H A8 + 5 AS BEMEE M

Japanese Hokkaidio Tokachi
A5 Wagyu Chuck Roll

$238 (~110g) $128':-55g:'

URBARILESBHEFH -
HESXBENWLKAKXAER -
SENFLEEHERR
AhteF4EB2EAR

HAS TR A4
REHF M A

Japanese lwate
Ad Wagyu Chuck Roll

5228 (~110g) $11 8 (~55g)
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Japanese Beef

REXAWMERA FAMBLEHNES
OREHRAME T dmM - WERD °

AARETEEN

Japanese Beef Chuck Roll

$1 58 (~110g)

H A% B 7 1 P v % %

Japanese Beef Sirloin =3 i;_'i -
S = oy
$198 110y $108 (550 ’-?’ .‘,

&
X el

AR [80 7 A PR R

Japanese Beef Rib Eye

$1 98 (~110g) $1 08 (~55g)

T 5 2% Hh 2 Beef Around the world

WAMORI B BN KB/ (s

Australian M9 Wagyu Chuck Roll UK Beef Short Rib

KEFHE s

US Beef Chuck Flap

F2 B R I A (750

US Beef Short Plate

$158 11000 $88ss) $85 $75 $68

TP Z-—-—?O)’,j 7 =17 >

- %k
Pork & Chicken

ZERBBARBEAREESRREANBEASPELN
BEMRWET - OB ®!

FHEERME A (7s0)

Danish Pork Caollar

$48
HAJLHE S 2 KA IR (s

Japanese Hokkaido Snow Pork Loin

$68
H A g E S 2 K A (7s0)

Japanese Hokkaido Snow Pork Belly

$68
H AL if6 38 =5 2 A 1A (7s0)

Japanese Hokkaido Snow Pork Collar

$68

%F & H*f] (~120g)

Chicken Thigh

$48

HAHE A 750

Japanese Chicken Neck

$55

| IZF:W?/%%%%EEW (~120g)

Japanese Hakata Hanamideri Chicken Thigh

$58
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Platter Seafood

HERBRETRESLZS B BHARS 5 8 49 K R 0k 3B 2 OB 48 B K OR AP o
— B S B AL -

T e
Seafood Platter
B (2%pes) KRB (4¥8pes) & T (2%pes) -
> K (48pcs) - & (28 pos)
Abalone, Tiger Prawn,
Scallop, Clam, Oyster

$238

S kk 7 RS (-essq) [ gf $728

7 Types Meat Platter

BEXxiBE+TEAS REHNTERNA BFEESTAS -BMHMMINSTEEHR -
EESFH-BALSEBERA AU ERARBEA -BREA

Japanese Hokkaidio Tokachi AS Wagyu Chuck Roll, Japanese Beef Sirloin, Australian M? Wagyu Chuck Roll,

UK. Beef Short Rib, Japanese Hokkaido Snow Pork Collar, Japanese Hakata Hanamidori Chicken Thigh, Chicken Neck

#__‘F‘ (2% pcs)

2 Scallop Oyster
ERE 5 W RE T assg T 3 EE S 2700 $65 $48
5 Types Meat Platter 3 Types Meat Platter
BXABEESHBR -AEEEFTEHA- BEXLSESFRMNA B4ALBESEBNHA - b, .
REFIH- RBFEHE -XB4RBE AEMSERAERA iM(1Dﬁpcsﬁ' D%ﬂgll (4fpes) ﬁ@ﬁmﬂ?_pcw
Japanese Beef Rib Eye, Japanese Beef Chuck Roll, Japanese Hokkaido Snow Pork Belly, Japanese Hokkaido Snow Pork Collar, 11 Clam Tiger Prawn Abalone
UK Beef Short Rib, US Beef Chuck Flap, US Beef Short Plate Japanese Hakata Hanamidori Chicken Thigh y
$68 $48 $75

$438 $168
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Pot Dishes

ERERLR ottpe

Bean Curd with Mochi

[ i [l
;I‘.lili ]'% (3fFpcs) #8

Black Shirataki

]_E.‘ %& {ﬁ % *gl] (4fpes)

Premium Imitation
Crabstick

$28 $28 $28 $28

;:/'E :t J_—Ir (6 pcs)

Cheese Slice

& -5l (00q)

Konjac Noodles

$28 $25 $25 $25

ﬁ i% (4fpcs) * f’% E f::l’.l"_ —I—-

7 l%‘% (4fFpes) 2 I“ (4ffpcs) W
Bean Curd Cheese Sausage Bean Curd Puff

‘?‘ i’ i % :E‘:']\ _}'-L (4% pcs)

Cuttlefish Ball with Squid Ink

/[T:' *.T)E J_ITA (6ftpcs) W

Mochi Slice

$25 $25 $25

B TR 0g)

Potato Starch Moodles

EHREREEMET X ES «

Minced Omnipork with Mushroom and Vegetable Platter

HEN.FLOBERE. Y, HY., i, OKH., 85
Omnipork Luncheon, Minced Omnipork with Mushroom, Chinese

YE O J& B ER wtocs)

Minced Cuttlefish

w09 $45 g $25

LS R i s

Cheese Mushroom with
Black Pepper

$38
ST AR IA AL

Wasabi-flavored Meatball

R E b

Minced Shrimp

2"‘%$45 *{5 $25
TN H AL

Beef and Pork Ball

4H- $38 2% $25

K N B T @ttpes)

Pork Dumpling

$35

Bamboo Fungus

2 D30 1 $25
B BZ B T

Bean Curd Sheet Dumpling

s 538 "2 $25

RGE A0

Minced Chicken

$35

Deep-fried Bean Curd Fish Cake

$38
< ITHRAR

Cheese & Fish Bamboo Roll

= $35 2 $18

Cabbage, Spinach, Enoki Mushroom, White Fungus, Celtuce

$88

filé 5L 5 B2 1

OmniPork Dumpling

$35

SRR R 92 TR I LR

Minced Omnipork with Black Truffle

$45

LA

Omnipork Luncheon

$38

Br I 5216 i KL %A

Minced Omnipork with Mushroom

$38



i B9 3% K Ik
Risotto

MOEEREAFRABREDRENKEHNE £
RAX#@&  RAXESEEERBRKE i8R
W) 55— 8 & o

k1 kK WP TR HE X
g Ega Risotto Assorted
—= Mushroom Risotto

s

$45

ERAEEDH2cmE /5 5R »
HANABTOOE « RERN1DE

BERAMNGRAKE  BAA—BWE KRR
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Alcohol Drinks
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Drinks
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Lemon Soda

B #f
5

H Y& o6 4k i)

Sunset
(Pomegranate & Pineapple Cocktail)

$25 568
LB ZA m
$28 (Green Tea with Roasted Rice Soda)
ks ' 2 W A AE 5 i e 1 el
SN e N Tinkd] (BT (AR ) e Hi T
Kyoho Grape Calpis Soda On Yasai Delight (Lychee Mojito) Lychee Saketini Okinawa Alcoholic Drink
$28 with Pineapple
$68 $68 $68
EI' FBE fuﬁ FLEE AT
e Nikka Black Clear I I Y 9L fif A £
&t BT il T AR T o T B AL T
Nikka Black Clear Okinawa Alcohaolic Drink with Ckinawa Alcoholic Drink with
4 Whisky Highball Kyohe Grape Calpis Fresh Lemon
?EL Eiﬁﬁﬁk il o $58 $45 $45
(Lychee and Peppermint Soda)
$35
CHOYA CHOYA A K& 5 17 Sapporo’:
% id% m ? iﬁ CHOYA Authentic Umeshu Sapporo Draft Beer
WAL S RBCRTE CHOVYA Sarari Yuzushu Liqueur i )
Aomori Apple Juice
$25 $45 (90ml) $35 (90ml) $3 5 (@somi) $48 (500ml)




Japanese Sake

BEERRAF DRHEEKZH
mEFHMNBRE -
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i P H UG

Wataribune Daiginjo Namatsume

$688 720m)

(IR R RS R

Teion Kura Kakei Jyunmai Ginnjo

$3 68 (720ml)

B Al = 52
L ST

Shunka Shusetsu Echizen
Junmai Ginjo

$ 2 5 8 (720ml)

Bl K KRS B

Chokaisan Junmai Daiginjo

$1 48 (300ml)

A 19 i 52

Sake Tasting

80ml x Zﬂ: glasses $108
SDFTII X 4% glasses $258

xﬁmmmﬂ

S R

Isshokoufuku Daiginjo

$488 (720m

F] R MK BE

Hatsumago Shozui Junmai Ginjo

$368 (720ml)

L = N
LESNTE

Dassai 39Junmai Daiginjo

$ 1 88 (300ml)

R FE T WK R

Ohmine 3Grain Junmai Ginjo

$428 720m)

HEh PR KRG R

Asabiraki Yawaraka Tokubetsu
Junmai Daiginjo

$368 g20m

AR
WK

KubotaJunmai Daiginjo

$1 48 (300ml)

* o B A% BE RS OK NG AR

Daiginjo is included in the set
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Apple Sorbet

$48

= L N A - (EREAR L EEETE )
ﬁH Ood r | A e 3 Mange Tiramisu with

Dessert

lce Cream

$48
SEHRMABERBERS

A S

Almond Tofu

$35

AR/ BERETEL

Matcha / Vanilla lce Cream

$25

X YR (LR
Almond and Butterfly
Pea Pudding

$48

EfRE T
(o2 0 R B )

Vanilia lce Cream with Crispy Pistachio

$45

R 0 5 v R L 2, PR AR : ‘
Warabi Mochi Platter 4 ﬁ_@ fﬁ: 'ii' :{:;"E“
(Warabi Mochi with Brown Sugar & Soybean Powder, Red Bean Paste, Matcha Ice-cream)

$68

Popcorn lce Cream

$38
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