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~ 54 (3 H) BRIz~
Menu KAGU / March-2026

HiZ¢ Hors d'oeuvres

DAL, Ehi/ B, MR =%E, AL 5 D RIR/ v= b R—7 /i
AEUK, PERHEE, v A2 VR — %/ fllfaFHi 5 H]

Canola flower and tomato / Kumquat,celery and watermelon-radish / Yamato pork and turnip
Mandarins “Shiranui” ,kale and mascarpone cheese / Halfbeak-sushi

i Bowl
MR R

Clam fish cake and butterbur

& B Sashimi

fif, HISHK

Spanish mackerel and cuttlefish

EY) Roasted Dish

Py, HEE A\

Cherry salmon,cabbage and “Hassaku”-orange

PURIE Meat Dish

KAAFE, KIER

Yamato-chicken and beet

fHlf) Rice Dish

fiifd, %

Seasoned rice with sea bream and bamboo shoot

Huk As a dessert
E7) v, Him

Japanese mugwort pudding with roasted soybean flour

¥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 / March-2026

HiZ¢ Hors d'oeuvres

KDAG, Fli ) St =25, FLC B DRI/ v~ b R—7 /NG
AHIK, PRHE, < 2V R—3 / (il T 7]
Canola flower and tomato / Kumquat,celery and watermelon-radish / Yamato pork and turnip
Mandarins “Shiranui” ,kale and mascarpone cheese / Halfbeak-sushi
Wi®) Bowl

A e == —FH-
HE B
Clam fish cake and butterbur

& B Sashimi

fig, WIS, =T

Spanish mackerel,cuttlefish and sea urchin

i) Roasted Dish

P, HE, A\

Cherry salmon,cabbage and “Hassaku”-orange

%) Fried Dish

fitk, ERODZE

Rockfish and butterbur scape
PR Meat Dish

KA Khas

Yamato-beef and beet
fAlfK Rice Dish

i, %

Seasoned rice with sea bream and bamboo shoot

Huk As a dessert

VAN Vi)

Japanese mugwort pudding with roasted soybean flour

¥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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