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~ i (125) W3z~
Menu KAGU / December-2025

HiZ¢ Hors d'oeuvres

KMIER, KL< % 0 KR/ EAM, Kikidass
ALy AVT7 77—/ bHOTIFHE, WL/ M

Leafy green-Yamatomana and Japanese radish
Fuyu persimmon and green onion from Nara / Seasonal cauliflower
Turnip and scallop / Seasonal sea bream-sushi

Bi%) Bowl
WSS, Wi

Fish ball with shrimp and citrus-yuzu

& B Sashimi

Fhw, FH

Medium-fatty tuna / Flounder

BEY) Roasted Dish
fifi, FPees%

Yellowtail and burdock root from Nara

HAIEHE Meat Dish
7=Vl - U=, BRIR,
Chicken “Poulet-Noir”,black radish and strawberry
il Rice Dish
Y~ b R=7, REFF

Pacific saury and shimeji-mushroom

Huk As a dessert
wig 7 v

Apple pudding

¥7,500

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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Menu MIKASA / December-2025

HiZE Hors d'oeuvres

KAIEE, #L< % 0 KR/ EaM, Kilkiiass
ALy AV T7797—/bbOTIFHE, W7/ M

Leafy green-Yamatomana and Japanese radish
Fuyu persimmon and green onion from Nara / Seasonal cauliflower
Turnip and scallop / Seasonal sea bream-sushi

wi%) Bowl

e RS, Wil

Fish ball with shrimp and citrus-yuzu
7&H Sashimi

i hu, FH, ‘FH

Medium-fatty tuna / Flounder / Razor clam

i) Roasted Dish

i, FrEaE

Yellowtail and burdock root from Nara

%) Fried Dish
. . T

Crab,monkfish liver and jerusalem artichoke
PR Meat Dish

KA HBRAR,

Yamato beef, black radish and strawberry
fH1fR Rice Dish

Y=t R—=7, RIEF

Seasoned rice with Yamato-pork and taro

Hk As a dessert

M7~

Apple pudding

¥9,000

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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