REMG50FI-A
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Hashihime

St

Starter

ZERERMEEADRIL
=R — A& /\ T BRI ) \o4H—
Pan-seared sea bream and Japanese pen shell
with Mikawa rice wine sauce and Hatcho miso powder

RED)-09358 O—H—-KLyYUTICT

Genji green salad with Caesar dressing

REMFAT—F O0—A100g
(BEMERAT—F 71L70gIcEE +¥1,500)

Japanese beef steak loin 90g
(+¥1500 for 70g Japanese beef fillet)

HEOYT—

Sautéed vegetables

H=UYDF4A Fzld 8 /\THKREEIITOFRET F0W
! Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles
%,
o 3 ABOTY—F

\‘ Today's dessert

¥14,000
il

\ ,"’4 1 EANCIOTABNREZBANCENET
‘ g ' RAMECEIFRE-F-EAHDNEINET
- Some items will be changed from season to season
, Price inclusive of taxes and service charge

-




REMFSUFI-A

TN
Kagaribi

St

Starter

XEOIEEEHMAOYT— BHREEDT1IORIY-A
Sautéed Angel prawns and white tilefish
accompanied by a white sesame and mushroom Duxelles sauce

72795010 MazeaRIL DY -2

Pan-seared foie gras with truffle and white port wine sauce

REJ)-08938 O—HF—KLyIVYICT

Genji green salad with Caesar dressing

REMFAT—F O—A100g FEF 711609
Japanese beef steak loin 90g or filet 60g

HEOYT-

Sautéed vegetables

H=V9DF4A Fzld Cfk /\THRELITOFRET F0WY
{ ’ Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles
o,
-
& ABOTH—F

Today's dessert

¥20,000
il

\ ,"’4 1 EANCIOTABNREZBANCENET
‘ g ' RAMECEIFRE-F-EAHDNEINET
- Some items will be changed from season to season
, Price inclusive of taxes and service charge

-




EEMNMHFT4F—-1—-A
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Wakamurasaki

RARENEDOE

Assorted Appetizers - Japanese & Western Fusion

FmELRE. BHEOH—yIYT—

Garlic sautéed red prawn, squid and potato

ZERERMBERITROF2MIVEEE
BREIIMOTOTFIHINY—A

Grilled Mie sea bream and scallop
with salted rice malt tomato Provencal sauce

REJ)-0938 O—HF—RLyIVIICT

Genji green salad with Caesar dressing

REMHFAT—F O0—A120g FlE 74L70g

Japanese premium beef steak loin 120g or fillet 70g

HROVT—

Sautéed vegetables

H=VYDIMAA Fld Z8R /\THREEIITOFRHT E0W

{ ’ Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles

ABOTH-F
Today’s dessert

¥22,000

EANCLISTRBDERIZENISNET
RAHEICEHRE-Y-EAMNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge




REMFT4H-1-2
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Fujibakama

TRAIRENEDYE

Assorted Appetizers - Japanese & Western Fusion

EIRREDY T-ERENI-OFY—-A HRKkOBEE vk
Sautéed live Ezo abalone with cultured butter liver sauce
and grilled ancient grainrice risotto

72PT50ORILEY FIA—DLZIIV FazeamRbMEDY—2
Pan-seared foie gras and meuniére of sweetbread with truffle
and white port wine sauce

REJ)-09358 O—HF—RLyI VLT

Genji green salad with Caesar dressing

BEMFAT—F O0—A120g FlF 74L70g

Japanese premium beef steak loin 120g or fillet 70g

HROVT—

Sautéed vegetables

H=VYDIMA Fld Z8R I\ TR TOFRLET F0W

{ ’ Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles

AHDTY-H

Today’s dessert

¥27,000

EANCLISTRBDERIZENISNET
RAHEICEHRE-Y-EAMNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge
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EENMHFT4F—-1—-A
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Hananoen

HRAIRBEDEDYE

Assorted Appetizers - Japanese & Western Fusion

747950V 7—8) Fix—O LIV MazeaRibtay—2A
Pan-seared Ezo abalone and Mikawa shrimp strudel
with Aichi Shiso salsa verde

E1EIEOKRREE BEHEEERORELE

Live Ise lobster Teppanyaki served with lily bulb and sea urchin

ERORILVERBENI-DOFFY—-2 HRKOBEEVYY
Sautéed live Ezo abalone with cultured butter liver sauce and grilled
ancient grainrice risotto

RED)=2935 9=H=FLyIIPICT

Genji green salad with Caesar dressing

REMFAT—F O0—AR120g FlF 71L70g

Japanese premium beef steak loin 120g or fillet 70g

BEOVT—

Sautéed vegetables

=4 Fzl3 R N\ THRELILITOFRET FOW

” Crlspy frled garlic rice or steamed rice with Hatcho miso soup and pickles

AEBDAR Y TH -}

Today’s special dessert

"N ¥37.000

\ ,”[‘ 1 EANCIOTABN RSB AN ENET
3 4 RAHEICEHRE-Y-EAMNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge




I35V FM&ET4F—1-2
SEIREK

Hikarugenji

FRAEEFVETORDEDE

Assorted Appetizers - Caviar Japanese & Western Fusion

227050V T—=E)FIx—DOL=TI) MazeaRIL Y-
Pan-seared foie gras and meuniere of sweetbread
with truffle and white port wine sauce

E1EIEOKRRE BEHREEROERHSE

Live Ise lobster Teppanyaki served with lily bulb and sea urchin

FHRORILERBENI—DOFFY—-R THKOBEEIIYE
Sautéed live Ezo abalone with cultured butter liver sauce
and grilled ancient grain rice risotto

SFORBRBARL

Chawanmushi with cod soft roe

RET ) =098 WA UF—X O—HF—RLyIVTICT

Genji green salad and parmesan cheese with Caesar dressing

T35V FM4A7—F AO—A120g FkiE 74L70g

Blanded Japanese premium beef steak loin 120g or fillet 70g

HROVT—

Sautéed vegetables

‘~ =S4 Fhld Zfh N THEREITORET oY

"Crispy fried garlic rice or steamed rice with Hatcho miso soup and pickles

AKEDARDYITH—

Today’s special dessert

il ¥47,000

\ ,”[‘ 1 EANCIOTABN RSB AN ENET
" g ' RAHEICEHRE-Y-EAMNEINTT
- Some items will be changed from season to season
, Price inclusive of taxes and service charge

-
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