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Our 'New Japanese Cuisine' embodies a fusion of traditional Japanese culinary
techniques passed down through generations, enhanced with modern cooking
methods and the finest ingredients of our time. We have dedicated ourselves to
mastering this path.

In Japan, there exists a spirit of hospitality, 'omotenashi, where we prepare the
highest quality ingredients to delight our guests and create wonderful moments.

Enjoying the finest dishes in the most exquisite setting with impeccable service is
the pinnacle of hospitality.

Our New Japanese Cuisine originated about 30 years ago in Kobe, a city rich in
foreign influences and cultural exchange, historically frequented by foreign ships.

It is in this vibrant area, known as the legendary 'Country of Feasts' that supplied
ingredients to the emperor, where our New Japanese Cuisine was born.
Please savor our interpretation to your heart's content.
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APPETIZER
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Satsuma A5 Wagyu Beef | Hokkaido Uni | Caviar
FEEASHA | bBBEE | &8FE& @@©)

Spicy Bluefin Tuna Tartare | Kizami Wasabi | Monaka Cracker

RIAEERICBHE | MRLZE | BXEARRBR

Japanese Spinach | White Sesame Sauce | Rice Puffs

HAEXERX | BZRE | Bk @

Hot Chawanmushi | Foie Gras | Kinome

RBEE | 185 | AZH @

Abalone | Satoimo Potage | Naga Negi
e | B¥FiR3 | BAKAR ©

Wagyu Tataki | Ponzu | Momiji Oroshi
HRAX MG | B | AHRE ME @)

Hokkaido Scallop | Shishito Vinaigrette | Brussel Sprouts
EHMAULEEMIZN | BABHUHET | BFHE @
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King Salmon | Crispy Skin | Shiro Miso Dressing
FTEI=X& | FEERE | AKIEE @6

Hokkaido Pork Belly | Ice Plant | Green Chili Dressing
IEBERATEAR | KX | HBREEFFE @

TEMPURA
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Assorted Seasonal Seafood | Tentsuyu

NSBHRAT | KABH @)

Anago | Picked Cucumber | Sansho Pepper
288 | BEM | BAFLMR @

Toriten | Lemon | Tartar Sauce

KEXG | 1715 | BEIEESE

Obsiblue Prawn

RN
Gluten-free @ Lactose-free Shellfish Nuts
REHR TEHE BERE BERE

FREMRIRINRI0%ARS EMNMITARRRSH . WREEEAREERIIE, BEHEA].

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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SASHIMI / NIGIRI

%U% / TE%ET SASHIMI NIGIRI
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Seabream 30/5pcs A 7
EERAIS
Flounder 40/ 5pcs A 1
ttE& @)
Amberjack 32/ 5pcs A 8
HEHE @
New Zealand King Salmon 30/ 5pcs B 7
MOA=FTE=X& @
Blue Fin Tuna 45/ Bpes i 12
BHEZLE @
Blue Fin Tuna Toro 98/ 5pcs K 22
FEETCEMN @)
Scallop 22/ lpc B
RIZN @)@
Sea Urchin MP mtath
BE @®) (@)
Chef's Selection of Assorted Sashimi 3/5/7 Kinds 58/78/98
EEHERRISHE (3/5/78) @@
Chef's Selection of Premium Nigiri Sushi 10/15 Pcs 98/138

ITEBEFREIAHE (10/158) @ @)

‘ Gluten free @ Lactose-free . Shellfish . Nuts . Raw

REFHRER NEILHE Xkt 2ERE BEEN
FrEMRIIRINRI0%RS BMMTERRRSH . WREEEARAEERIIS, BEHEA].

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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JAPANESE CASK IRON BRICK OVEN
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Baking over intense heat in custom-made brick oven
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King Crab | Ninniku Butter | Negi Goma MP migth
FTLE | mEFH | BEZHR @©

Lobster | Charred Leeks | Sauce Dynamite 68 half #2 /108 whole #3
UF | BAXLE | BMEEDLE @ ©

Whole Seasonal Fish Head 70
<&k @
Napa Cabbage | Shio Kombu Butter | Ito Toragashi 18

RBEFX | EREHEM | BRL @

Kabocha | Caramel Miso Espuma | Bubu Arare 22

BARM | SREKIEE | ARBEX @0

GIuten—free @ Lactose-free Shellfish Nuts Raw

REFRER NEFLHE afR% 2ERE BEEN
FrEMRIIRINRI0%RS BMNMTERRIRSH . UREEEARAEERIIE, FEHEA].

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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JAPANESE BINCHO-TAN GRILL
|
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Grilling over high and intense heat from Japanese Charcoal

£ A B AR 895 0m A 58 P 1T G &

Seasonal Whole Japanese Fish MP iz
HARSES @)
Satsuma A5 Wagyu Ribeye (Minimum Order of 100g) 1/1g%

FEEASRFNEER (20057 #£1T) @)

Iberico Pork Bone-in | Karashi Su Miso | Apple Jam 52
wEFPLEFTER | FREIRIEE | FRE

Lumina Lamb | Koji Natsu | Garlic Crisps 58

MAZSMFER | BT | BEFHF @

Free-Range Chicken | Yuzu Kosho | Sake Lees 36
EHIE | B M FEAME | BEEE @

GIuten—free @ Lactose-free Shellfish Nuts Raw

REFHRER NEFLHE aRR% 2ERE BEEN
FrEMRIIRINRI0%RS BEMMTERRIRSH . WREEEARAEERIIE, FEHEA].

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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SHIME
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Niigata Koshihikari Steamed Japanese Rice 6

KIERN A AKE @)

Miso Soup 8
BRI 2
Tatami lwashi 18

BIEKNTE @

Ei-Hire - Stingray Fin 20
RIEEREE )

King Crab Fried Rice | Kinshi Tamago | Renkon-Zuke 68
FTEEAWIR | REL | BREHF®©

Gluten-free @ Lactose-free Shellfish Nuts Raw

@ Vegetarian
REEHER NEFLHE aBRRE 2ERE BEEN EN)
FrEMRIIRINKI0%ARS BMNMTERRRSH . WREEEAREERIIE, BEHEA].

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.



DESSERTS
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Silken Tofu Pudding | Mango | Meringue Chips 16
HXEBEHT | =RE | EAMR

Wasabon Cheesecake | Strawberry | Yuzu Cream 18

M=RBZLER | ES | MFHH

Matcha Mousse | Azuki | Valrhona Milk Chocolate 18
WERE | HRAE | EXWEPISR

Yuzu Sorbet 10
MTFFE &) (@
Seasonal Fruit from Japan MP 15 M

BARNSERE 1)@ @)

GIuten—free @ Lactose-free Shellfish Nuts Raw

@ Vegetarian
REFRER NEFLHE aRR% 2ERE BEEN EN
FrEMRIIRINRI0%RS BMMTERRIRSH . WREEEARAEERIIE, FEHEA].

All prices are subject to 10% service charge and prevailing goods and services tax.
Please inform us should you have any dietary requirements or allergies.
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