New Year % | New Year Miyabi
¥ 14,500

Seft | Signature Dishes

ARMA CANEERTE b EMLYaL O®®
TOVWEORBIAL T MTo&Y

X0ftsRL ot

Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly

Snow Crab Chawanmushi, Mizore Sauce

Marinated Canola Flower, Herring Roe

&EH | Seafood
BiE ) SHEEAE U, EEEE. BARY) 2 OX®

Seasonal Sashimi Selection (Sea Bream, Amami Tuna, Seared Amberjack ), Gold Leaf

BeF | Grill
sy 7MY BEER BRI WE PR BHEET (R O®®
Broiled Yellowtail Teriyaki Style, Vinegared Vegetable, Japanese Pepper

Ki@#| Tempura
e L HERIE X AT IERERE K&

Prawn and Lotus Root, Vegetable Tempura
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-
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%% | Main Dish

KBERAM G — 2 %5 ) SADY F— MEE Ll 2779 SO®®
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Braised Duck Breast, Grilled Vegetables, Starchy Sauce, Mustard

FHIERY) | Rice Dish
WS BWIEH HoW OX®

Sea Bream Rice, Miso Soup, Japanese Pickles

HIR | Dessert
WP L— 2 BEEMTLAA— bV AV —2 FEES &5 (V]
Yuzu Matcha Mousse, Dango and Sweet Soy Sauce, Strawberries, Gold Leaf

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 7»7/7)# +»y'77u~ FAY =7 —

BMAREOBAIC X VERL R HAEFTE0ET, HETIREL T2 BRFETEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
AUIRHEICIZ13% D ¥ — e AR L 10% DM BRI E I TE Y T,

The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



New Year {EJ& |[New Year Hana Goyomi
¥ 23,500

Jeft | Signature Dishes

ARUA U HEOREE BTN  LEECC S BHLYaL OR®
ThWEORBIZAL FEEH MTOEHFY

XoftsiRL BoT

Homemade Tapioca Lily Bulb Tofu, Seared Abalone, Hokkaido Salmon Roe, Dashi Jelly
Snow Crab Chawanmushi, Mizore Sauce

Marinated Canola Flower, Herring Roe

&H | Seafood

B ) SHEOE GEIR MRS DEZ Berhe 2) armLe Q@®
Seasonal Sashimi Selection (Tiger Pufferfish, Vinegared Pufferfish Skin, Tuna Toro), Gold Leaf

BeE | Grill

JeEERE KRR B B AL HoBRL OX®
Hokkaido-grown Kinki Sea Bream, Vinegared Vegetable

Marinated Mizuna and Mushrooms

Ki### | Tempura
Wk LR x A WERRE RE AT OC®®

Prawn and Lotus Root, Vegetable Tempura

3% | Main Dish

EEdr—2o—2 b e—7A dEEEX ) EREL Aoy Q@O
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Japanese Roasted Beef with Hokkaido Seared Sea Urchin

Grilled Vegetables, Japanese Sauce

18k | Rice Dish
B ) HESE WS EEN BReit OX®
Nigiri Sushi 3pcs, Thin Sushi Roll (Unagi Eel and Cucumber), Miso Soup

HIk | Dessert
MTHAEL—2 BEEETEAA—F VA y—2 EEE 2% (V)

Yuzu Matcha Mousse, Dango and Sweet Soy Sauce, Strawberries, Gold Leaf

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free % Dairy-Free
HTT#E v—=7—F RYXYT v v—y 7*/»%y7y~ %v‘y7u~ TAY=7Y -

BMAREOBAIC X VERL R HAEFTE0ET, HETIREL T2 BRFETEERTT,
BT LAF—%s5HbOBEKE, o2 LOEHLATFZ I,
AUIRHEICIZ13% D ¥ — e AR L 10% DM BRI E I TE Y T,

The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



Falk v I [#54] | New Year Sushi Set “Botan”
¥ 16,000

WS X AR R L v oy 2 O®®

Seaweed Salad, Japanese Dressing

PR S08®

Sea Bream
OW®
12 FHalk /\;b«mj'i*
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Nigiri Sushi 9pcs
(Sweet Prawn, Sea Bream, Tuna Toro, Splendid Alfonso Bream, Scallop,
Unagi Eel, Striped Jack, Hokkaido Sea Urchin, Abalone)

Thin Sushi Rolls

BRI OX®

Miso Soup

SISV v e HESE w74 FFzar—F RJ—-Y—2 0
Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

XINTv7)—0Emhd CHELTEY T,

*Can be changed to gluten-free soy sauce.

47+ 3 v | ADDITIONAL OPTION
KIFFRE Y GFZLAG M, KER - vy ag R I =0) + ¥2,500 O‘
R®

Selection of Assorted Seasonal Tempura
(Prawn, White Fish, 3 kinds of Vegetable (Pumpkin, Beans etc.)

BiEY) R AEDE  +¥2,500
Assorted Sashimi 2 kinds o

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ 9»7/7}~ +y77u~ FAY =7 —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
SRR 1313% D ¥ — e AR L 10% D WERA G LR TH Y £ 5.
The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



BZXFky [7ZAIEIE]
Children’s Set Menu “DANDELION”
¥ 4,500

NGB L O®®
Mini Egg Custard

KELHEY bt OR®

Assorted Tempura

k7 4L A amRr—% OR®
Beef Diced Steak

- S00®&®®

Rice

B &HoW)
IS
Miso Soup, Japanese Pickles o

NRZSTARZ Y —LLtFgal— 7o v =— 0

Vanilla Ice Cream and Chocolate Brownie

KI2KE CTOBFHROA—X—ICRY £3,
2 Limited to children aged 12 and under.

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?f/ 7»7/7)~ +»y'y7u~ FAY =7 Y —

BMAREOBAIC X VERL R HAEFTE0ET, HETIREL T2 BRFETEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
SRR 1313% D ¥ — e AR L 10% D WERA G LR TH Y £ 5.
The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.
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