Steamed Egg Custard
JRBIZE L (Ko IR

$15/S $25/M

Japanese Eel Steamed Egg Custard ~ $22/S $38/M
FEVL IS E B AHiZ% L SREED T (Ko7 iE INEEH)
Salmon Roe Steamed Egg Custard ~ $22/S $38/M

W B ARBIEZ L (KO3 JIER)

Maetomo Original Caviar (Royal Oscietra 50g) ~ $198
Maetomo A Y ¥ F ¥ v 7

Hokkaido Boiled Edamame $10
ARMEERE 285\ H

Soft Grilled Stingray Fin $18
kY A L

Assorted Japanese Pickles $18
BEVEY 61

Japanese Style Omelet $16
L& S L ORI IIEEA)

Charcoal Grilled Japanese Eel Omelet $58
B E LA ORE D)

3 kinds of Seasonal Assorted Sashimi $68
HIOIF Iy =R ) Aoy

5 kinds of Seasonal Assorted Sashimi $98
A D B TR Y by

Hokkaido Sea Urchin served with Seaweed $58
AHERE (E5A 91T BESWEIRZ

Homemade FishBall Clear Soup $20
RKHDOLAL x DEWE

Homemade Fish Ball Dark Miso Soup $20
AKHDOLAL X DRHIL

Clear Soup $8
—HML OERY

Dark Miso Soup $8
AR

CAU ctema are subject to 10 % Goodd and detvice chaltge and prevacling govetnment tayx.

Steamed Japanese Black Abalone $188
HIEEE BRHDOUESL D E

Charcoal Grilled Kyoto Style Cod fish $36
RSV HUBE S

Charcoal Grilled Cod fish Teriyaki $36
REINE =

Charcoal Grilled Salmon with Salt $32
fitp K BEZ

Charcoal Grilled Salmon Teriyaki $32
fEM D BEZ

Charcoal Grilled Mackerel with Salt $18

e KBt S

Charcoal Grilled Japanese Eel with Sweet Sauce

Half 3Pt $48 Whole—JtL $88
HEVLESE 9 75 E3HBE

Charcoal Grilled Japanese Eel (Plain)
Half 2:Pt $48 Whole—JtL $88
R EE ) s EHBEE

JAPANESE CUISINE

H & B #




«  Chicken Leg

(M)$20 (L)$30

Please choose the cooking way from below.

BUHADFIIEZ BEON L LS 0,

Charcoal Grill with Salt and Pepper AR =
Charcoal Grill with Teriyaki Sauce WbE =
Deep Fried (Japanese Style) HHGT
Deep Fried (Cutlet) i
A5 Kagoshima Wagyu Beef
AL YL
+  Sirloin = R $78/100g
«  Tenderrloin 74V $88/100g

Please choose the cooking way from below.

BIHDIHPEZ BBV S W,

Charcoal Grill with Salt and Pepper HEHRUE =
Charcoal Grill with Teriyaki Sauce WbE =
Soft Grill with Salt (Sashimi Style) Tl &
Additional Truffles Market Price

bV 27 DB (Seasonal item Z=fifR7E)

+  Heritage Wagyu Beef Tomahawk steak  $28/100g
NY TP b= AT —F%
(Minimum order One block)

o  Grain fed T-Bone steak $18/100g
TVLAY 72y FTR=—VAT—%

(Minimum order One block)

Hokkaido Pork loin cutlet $38/200g
dLimERE Ko — 2 L A»o

Hokkaido Pork fillet cutlet $38/150g
ACHHERE K e L hD

White Rice $12
H IR (—&F)

Mushroom $38
ROFEH(—EH)

Chicken $42
LR DEIR(—EP)

Japanese Eel w Japanese Pepper $58
IR ) % E0EMR (—EF)

Salmon $58
fiknZefil (—AF)

Salmon & Salmon Roe $88
fik &< 5D (—H)

Blackthroat Seaperch $138
DECHEMR (—EF)

A5 Yamasan Wagyu Sirloin $138
AL R F S AN ORI (—AF)

Hokkaido Sea urchin & Salmon roe $198

AGERE 1 X5 AEFTE WL S DEMR (—6)

JAPANESE CUISINE

H & B #

CAU ctema are subject to 10 % Goodd and detvice chaltge and prevacling govetnment tayx.



Assorted Tempura (Prawn, Fish, Vege) $58
REGRD bt (e A HX)

Japanese Tiger Prawn Tempura (3pcs) $48
REARE HUFERSS (ZR)

Assorted Vegetables Tempura $38
BWERRISED AbE

Mozzarella cheese skewer (3 skewers) $15

EyV7rLIF—XHEHT B A)

« Broiled Japanese Eel Rice ~ $49/S $68/M $88/L
HEVAESE 9 7 EHF

o  Cube cut Sashimi on Sushi rice $68
XSS L
* —HREF A 5 sets limited a day

o Kagoshima A5 Yamasan Wagyu Steak Rice ~ $128
FEULESEE AS R £ S ARIPRA T — X3

Hokkaido Pork loin cutlet toasted sandwich $42
AHRERE K — A L ADD P =R VR
A5 Yamasan Wagyu Sirloin Teriyaki toasted sandwich $128
AS R IAMY—u A VIRBEE F—A MU R

Half Full

«  Buckwheat Soba (Hot or Cold) $13  $19
iSO N &EZ (i - 1)

«  Sanuki Udon (Hot or Cold) $12  $18
) EA (i - 1)

« Inaniwa Udon (Hot or Cold) $12  $18
flE S £ A (i - )

«  Somen (Hot or Cold) $10 $16
NEZ S DA (i - )

Noodles Topping + v ¥ v 7

« A5 Kagoshima Wagyu Beef +$48
A5 BREANIF

«  Hokkaido Pork Belly Slice (70g) +$18
AGHEERE KN T X5 A4 A

« “JumboPrawn Tempura (1 pc) +$8
RUFEREEE (174)

«  Omakase Sushi (3pcs) $38
BErEiE=&

«  Omakase Sushi (5pcs) $60
BEreiEhE

«  TunaRoll $28
Pk

+  Fatty Tuna Roll $68
EARKEE

«  Fatty Tuna with Pickles Roll $68
EATKEBE

+  Fatty Tuna with Onion Roll $68
NELAEEZ

o  Sea Eel with Cucumber Roll $28
KEW)EE

* Please feel free to contact us with any requests for sushi items.

Mg 7 O THEEH BRBEICEMWAHLE (ZI 0,

JAPANESE CUISINE

H & B #

CAU ctema are subject to 10 % Goodd and detvice chaltge and prevacling govetnment tayx.



A-la-carte Menu

Ice Cream 7 f 27 Y) — L Fruits 7 v —
«  Vanilla Ice Cream $8 +  Shizuoka Muskmelon Yspc $38
WNZTTARAT Y=L FE v A7 xa v Kiin
o Black Sesame Ice Cream 38
MIETAR7Y =4 \
Green Tea Ice Cream $8 Frozen CheWY ]elly < j; 7 /f A
WRTART7 V=4 (SHBELFE--EFEFPAR)
o  Sea Salt Ice Cream $9
C=YNETARTY) =LA
e Yuzu Ice Cream $9 « Ramine $12
WME7A A7) —2A0 5 N3
Additional Red Bean Paste $2 « Orange $12
BHELD A DHE DA
«  Strawberry $12

Senjyu Ice Cream Sandwich Mixed flavour $12

FEHEFARIY) LYY FAyF SYIATL—N—

Vanilla $13
N T

Green Tea $13
72

JAPANESE CUISINE

H & B #

CAU ctoma are dubject to 1 0% goodd and dervice chatge and prevacling goveiwiment tax.



