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The following sales restrictions apply until 3/31.

Thursdays: Reservation required by 5:00 p.m. the previous day.
Sundays: Currlently not for sale.

7__“47__]_2 PEKING DINNEE COUISE trrvrmreesseeuseeiss ettt ¥9’OOO
REOH —— O@ARELEDLYE Assorted cold seasonal appetizers
B#MEE —— ZDVhEBAO LR~ Shark’s fin and chicken in top-grade Chinese soup stock
BRER —— FRIBCEBHORMEY Spicy stir-fried scampi and bamboo shoot Peking original chili sauce
ZREE — B\oEDLEL BRY—X Steamed sea bream with aroma Sesame sauce
BEERE —— WRE—J0mAVEEK Black sweet and sour MATSUSAKA pork
RANE - FRENE —— SoE0ROFZIE X AEMER Spring onion soup noodles or Gomoku fried rice
HKE D ———————— AHOTFTH—h2 & Today’s two kinds of dessert

7__“’(7__]_'2 PEKING DINNMET COUISE trrvreresstresstessetisse et ¥11,000
REOE ——— WESERDEDLE Assorted cold seasonal appetizers
BEREYW — FEBRIDUONORBIALMLILT Steamed egg custard with seasonal vegetable and shark’s fin
AR — FRBCEHOHRMEN ® Spicy stir-fried scampi and bamboo shoot Peking original chili sauce
BRI — XBOEEADRD 2T 2 kinds of dim sum in bamboo steamer
ZREER — HoEDEL BRY—X Steamed sea bream with aroma Sesame sauce
BERE — MIRR—J70EAVEEK Black sweet and sour MATSUSAKA pork
RV / (HRIVR EolEDEDHZIE Spring onion soup noodles

XiE AEMER or Gomoku fried rice

KD —————————— AXBOTH—hR2E Today’s two kinds of dessert

7—‘“’1’7'_3—1 PEKING DINNMET COUISE trrvrmresstrasstesse sttt ¥14,000

ARG — HRARHDED Assorted cold seasonal appetizers

IRERBK ——— EBEDREYV—X Deep fried prawn Shrimp seasoning sauce
WEILTE — LFROTEILOBEITINENR Surf clam with salted duck yolk

EREEH — BHLADUN. FERZEDELI—T Steamed bamboo shoot and shark’s fin soup
EREER — dERYvo Roasted Peking duck skin

BN / BRI — AT LADOAY b RT—FEMAMMAIIT  Grilled wagyu beef fillet stake with salt and pepper
i MHrEHTFROAR2—Y—2%H  or Stir-fried abalone and seasonal vegetable Oyster sauce

R ER | RREHE — WADEZRKDIER

Ginger fried rice with sea bream

XiF BZSCHPLADBEZTZIE or Chicken soup noodle with yellow chives and bean sprouts
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Today’s three kinds of dessert

....................................................................................................................................................... ¥9,000

Fresh fish carpaccio / Paté de campagne

Onion gratin soup

Asparagus and prosciutto wrapped in pate brick

Pan-fried red sea bream and clam Saffron sauce

Grilled USrib eye

Assorted cheese and dried fruits

Chef's dessert, Coffee or Tea
.................................................................................................................................................... ¥11,000

Fresh fish carpaccio / Paté de campagne

Onion gratin soup

Truffle risotto

Asparagus and prosciutto wrapped in pate brick
Pan-fried red sea bream and clam Saffron sauce
Grilled TOKYO beef sirloin

Assorted cheese and dried fruits

Chef's dessert, Coffee or Tea

¥ ESEMRICIT IR THERDZENTUVET,
¥15% DY —EARAEMESE TWEEETET,
MAEANDRTICED . FEEABRHEBICHZBZENTIVET,

All prices are inclusive of tax.
15% service charge will be added to your bill.
Menu may change without notice due to circumstances.

KBMCEZTLILF—DH2HERKIE. HONCOHRDICHBRLEIIZEL, Please inform if you have any food allergies or restrictions in advance.

BMICESTRCRETIAVERDIEVET,
HREETEALTVSERIEIRNTEERTIEVES,

We use only domestically produced rice.
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Appetizer— Bamboo shoot, shrimp, and leaf bud with miso
Sweetened boiled minnow / Rolled burdock with conger eel
Sakura wheat gulten bread

Soup —— Pureed green peas
Sashimi — Red sea bream sashimi salad Sesame dressing
Grilled —— Grilled tilefish with butterbur miso

Extra Kuroge Wagyu Shabushabu Mineoka Style
with seasonal vegetables

Rice /Noodles - Simmered clam and dried young sardines rice
or Cold soba with Sakura shrimp tempura

Dessert —— Yogurt pudding / Sakura rice cake with bean paste

........................................................................................................................ ¥11,000

Appetizer — Bamboo shoot, shrimp, and leaf bud with miso
Sweetened boiled minnow / Rolled burdock with conger eel
Sakura wheat gulten bread

Soup —— Pureed green peas

Sashimi—— Red sea bream sashimi salad and scallop Sesame dressing
Grilled—— Grilled tilefish with butterbur miso

Shinogi — Steamed clams in sake

Extra KUROGE Wagyu Shabushabu Mineoka Style
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Rice /Noodles — Simmered Manila clam and dried young sardines rice
or Buckwheat noodles with shrimp tempura

Dessert — Yogurt pudding / Sakura rice cake with bean paste

....................................................................................................................... ¥14,000

Appetizer — Bamboo shoot, shrimp, and leaf bud with miso
Sweetened boiled minnow / Rolled burdock with conger eel
Sakura wheat gulten bread

Soup —— Pureed green peas
B2 A AR 5 OIRLIL %LBL\_EE _ . - Sasf:mi— Bluefin tguna, sakura sea bream, and seared scallop with
K —— HEREELRSS BEAIENS RORE R HECRT IBRESE condiments
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Grilled —— Grilled tilefish with butterbur miso and grilled KUROGE
wagyu beef

BE — HARMNIERCCRIR Xid #BEEHNSHIT BF (%)  Shinogi — Fried fat greenling

FH—h-I—JIETUS | HEREE / Hk

Extra
Rice

Clams cooked in pot with seasonal vegetables

Simmered Manila clam and dried young sardines rice
or Buckwheat noodles with shrimp tempura

Dessert — Yogurt pudding / Sakura rice cake with bean paste / Sweets
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All prices are inclusive of tax.

15% service charge will be added to your bill.

Menu may change without notice due to circumstances.

Please inform if you have any food allergies or restrictions in advance.
We use only domestically produced rice.
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