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Hi2Z Hors d'oeuvres

BT BE )RR, D AEHE /BN, HElk 2557

Herring roe and black soybean / Yamato-garland chrysanthemum and dried Japanese persimmon

Japanese duck and green onion

¥ Bowl
SREAZRE O L

Pureed soup of carrot

& B Sashimi

fififi, <A

Sea bream / Kumquat

13E¥) Roasted Dish
fig, . g

Cod,crab and apple

PR Meat Dish style Shabu-shabu

KAFESHT LS L 28

Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”

% b Noodles
R, i

Somen infused with burdock and yellowtail

Hk As a dessert
BERME. H 7 MR AR

A strawberry red bean rice cake and green tea espresso from Tsukigase-Nara

¥13,500

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.
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Seb Appetizer
I, R

Blowfish and lemon

"3 Hors d'oeuvres

BT BE /R, & AN /B, Khilka.s8s

Herring roe and black soybean / Yamato-garland chrysanthemum and dried Japanese persimmon

Japanese duck and green onion

B Bowl

ERASE DL

Pureed soup of carrot

& B Sashimi
fiidd, FH, <

Sea bream / Razor clam / Kumquat

B5EY) Roasted Dish

L (N Y

Cod,crab and apple

PIEEE Meat Dish style Shabu-shabu

KAMFEMETL2SL 28

Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”

fHIEFR D Noodles
A-BERR, i

Somen infused with burdock and yellowtail

Hk As a dessert
IS YN CNENE I TE7 S

A strawberry red bean rice cake and green tea espresso from Tsukigase-Nara

¥16,000

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.
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Chef TANAKA’s Special Menu / January-26

2026 4 1 1H~4 HIZ SN0 BEICIE
A 2 SIHELTBY £

SEFF Appetizer

MK, M R a7

Blowfish,lemon and truffle

Hi3¢ Hors d'oeuvres

BT BE ) KNSR, D AT
&S, M50 / SRFAS A AT 7/ i D s

Herring roe and black soybean / Yamato-garland chrysanthemum and dried Japanese persimmon
Japanese duck and green onion / Carrot castella / Sushi wrapped in a persimmon leaf

¥ Bowl
Juka. AR, AEI]

Longtooth grouper,Japanese radish and Shimeji mushroom from Totsukawa-Nara

&M Sashimi

fifif, FH. ¥ g 7 Bl

Sea bream / Razor clam / Caviar / Kumquat

5% Roasted Dish
=R, B, HiE

Rockfish,crab,and apple
5% Fried Dish
A, AR
Japanese spiny lobster and lotus root

XWEHIE TRl D 2 DX BRERTLEI

Please choose from the following two types meat dish

o KAFEFHIFL e SL2s o KAzt

Boiled Yamato beef slice with vegetable and

sea urchin soup stock style “Shabu-shabu” Grilled Yamato-beef in a salt kettle

fillf#E H Noodles
S = N ]

Somen infused with burdock and yellowtail
HuE As a dessert
—be =1 N —
BERfR. H 7 MR R

A strawberry red bean rice cake and green tea espresso from Tsukigase-Nara

¥18,500

KARFLMA T B - TF—ECZAR10% ZEZATMIKERDET,

The above prices inclde service charge but exclude taxes

MEMOAFRIUCKOHEHMALICTEE I BN TTVET,

It is subject to change without notice depending on the availability of ingredients.



