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There is so much more than what meets the eye. Kakure stands for ‘present in form' yet
‘absent from sight'. Hiding in plain sight, we offer a departure from reality into a Ginza-style
den filled with culinary desires and a truly unique watering hole. Prepare your senses for

culinary arts that aim to unleash a new level of dining appreciation in this hideaway.

Step into our journey.
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Appetizer

AHOBZHERIERYEDE
EHBEEOmakase i FH 8
Today's Omakase Appetizer Platter

280

EHHROEEL
B=ZEMBRENLE

Seasonal Vegetables sitting in Dashi
68

EFERBEAAMNREI— (Bx £8)
B F IRIE £ 0% (5 /ERiE S H)

Iwate Akasaki Oyster (Grilled / with Ponzu Sauce)
90

238¢
BAE LMY

Vinegared Eel & Cucumber
120

tBEETOVWERSEMA

JbEE MR E R A
Hokkaido Snow Crab with Vinegared Egg Yolk

128

CTEER
BEREIHEE
Homemade Sesame Tofu
88

timEESAFORMST
JbimE SR R AT

Simmered Hokkaido Monfish Liver
160

EBLABELTEF
EEEEE AR

Hairy Crab & Okinawa Mozuku Seaweed
350

HUEE M F D 2 H

RN E

Oyster wrapped in Wagyu Beef, Lightly Fried with Uni,
Caviar and Ponzu Jelly

298

T—ILDOYSH RREFEERBERLYI T
mREFHKREEDRERFELF T
Onsen Egg & Kale Salad with Shiso Pine Nut Dressing

118

BB HEYSY @8 AT @BELy YYD 51 ERNET)
fE HED R (SR/mR/ZmET=%—)

KAKURE Garden Salad

(Choice of Tofu/Apple/Sesame Dressing)

128

B—ERAHELTRHRI0NERBLET ZHUMN—BBEE 10% service charge applies
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Nibbles

o B B iR

B RG

Marinated Firefly Squid
48

BiNE
BEE

Black Edamame
58

1EE R A K F GiA 9
EREAXTEE

Marinated Lotous Root & Cod Roe
68

fefcdrb b L
DamF

Tatami Iwashi - Dried Sardine Sheet
78

S< DBRERTFL
Mok bk e K R

Dried Blowfish seasoned with Mirin
88

BOBEHZT MF2ILZILY —RAHA
B E S R F g

Deep-fried Chicken with Yuzu Tartar Sauce
88

DASFHRERWFETANTAHRA FED
AREMERBHERRT

Thin-sliced Turnip Pickle &

Asparagus with Flying Fish Roe

88

rEMt+—Ei1sLATERY
FEM+—E I RmbeE

Assorted "Toyosu Juichiya" Pickles
98

EHERRRBEOFRLLH®REE
i R R B C R R
Grilled Nagoya Kinso Chicken Wing with Shichimi

108

R &H

(Z#79Z 2)—LF—X FLI LWAUH-T)

R AT Y YST: Fdn

KAKURE's Monaka

(Dried Japanese Persimmon with Foie Gras Cream Cheese)

138

B—ERAHELTREI0NEHERLET BHM—BBEE 10% service charge applies
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eashirk; Stshi

3%/ 3 Kinds 5%&/ 5 Kinds
FEBRBYEDE 350 550
# & B2
Sashimi Platter
ENERYEDE 420 620
FRR 5P
Deluxe Sashimi Platter

8%&/ 8 Kinds 12%#&/ 12 Kinds
AFRRIEYEE 400 600
LPRAIFIESH
Edomae Nigiri Sushi
FEIFFIEY 5 450 650
HELFRFESH

Deluxe Edomae Nigiri Sushi

# & Sashimi =7] Sushi

RS 100 60
EEFEALRE

Bluefin Tuna

KEEheEB 200 110
EEFEATIER
Marbled Bluefin Tuna Belly

KEEKRES 300 160
EETEAXIER
Fatty Bluefin Tuna Belly

KAREE 120 70
XAEH
Wild Sea Bream

ih & B & 140 80
& B iR

Jikinme,

Splendid Alfonsino

H—ERBRELTHRI0NERBLET BHN—BEE

# & Sashimi =7] Sushi

DELH 160
MR &

Blackthroat Seaperch
e s 100
R A

Striped Jack

Bz 100
izt

Horse Mackerel

NN 90
/\EE

Kohada, Gizzard Shad
X & 90
i3k

Marinated Mackerel

10% service charge applies

90

60

60

50

50



Sashimi / Sushi

/g =|
RiZ8
Scallop

HOL&H
3R
Whelk

*#%8
R

% B Sashimi 7] Sushi
100 60

200 110

220 120

Geoduck Clam

EMT— 80 40

BM=x&

Shinsu Salmon

28
Cuttlefish

HABE
A

80 40

240 130

Botan Shrimp

HizE
i

90 50

Sweet Shrimp

\|ARIIEKES 240 130
5 8 0 B ok G R
Natural Sea Urchin in Salt Water

RF
piiidil
Sea Eel

24P
18 FF

Foie Gras

160 920

i 120

H—EARELTHFEI0RERHLES BUN—REE

# & Sashimi

1t&EH

db2nH
Surf Clam

B
D=
Ark Shell

Py
Bk

Abalone

)
=R

Salmon Roe

HigE
S5
Glass Shrimp

HigE
PN

Kuruma Prawn

=5
3

Sea Urchin

BREEF
BREE 7

Homemade Sweet Egg

160

220

280

100

100

240

200

60

=7] Sushi
90

120

150

60

60

130

110

35

10% service charge applies



S 4 — ¥ <« — oW Z 0 0ZmMm>O>eyY —




Hosomaki / Temaki Roll

# % Hosomaki F%& Temaki
7 3= 130 90
EEAE
Tuna Roll
h&ok kS 250 180
HhEE RS
Marbled Tuna Belly Roll
REELE 150 110
EEREERREE
Minced Tuna Belly &
Spring Onion Roll
WL{5%H 150 100
=ENRFE
Salmon Roe Roll
International Roll

#4p Roll F# Temaki

AUZ A= T E—
IS 140 98
California Roll
AIX14—0— b
HRET 150 110
Spider Roll

H—ERPELTHRI0O%ERBLES

##% Hosomaki
ERE 250
BIRE
Sea Urchin Roll

HPAU&SE
FRE
Dried Gourd Shaving Roll

HoEE
EFEME

Cucumber Roll

A&
A&

Futomaki

60

60

180

#4 Roll
FSd>o— b
BXBEFHRE

Dragon Roll

180

RIS y—vFa—b
EREERE

Spicy Tuna Roll

140

FUn—HEE

10% service charge applies

F# Temaki
180

40

40

F# Temaki

120

98



Kaisen Donburi

#5&/ Premium ¥318 F/ Deluxe

550LH 340 500
fea iR

Assorted Sashimi on Sushi Rice

jbiEH 350 520
B RLELR

Assorted Northern Japan Sashimi
on Sushi Rice

B X ERVSH
SERR Bl = SRR
Tuna on Sushi Rice Sea Urchin & Salmon Roe on Sushi Rice
320 500
REBER N F LB EBERNEKERH
hEZE AR At 8 45 A 0 B K e IR AR
Marbled Tuna Belly on Sushi Rice Hokkaido Salt Water Natural Sea Urchin
500 on Sushi Rice
200
RELAH wame)
ERBREE A MR (BERE)

Minced Fatty Tuna Belly & Spring Onion
on Sushi Rice (Limited Quantity)

480

P—EAHELTHRIONERBLEZT IWN—BEE 10% service charge applies






Seafood

B EELSIEE
b BB R EE R
Hokkaido Taraba Crab

480/100¢g

EOTRAZ—
R iR

Live Lobster
180/100g

B 7 7 i3 3R 6
ZES TS

Japanese Ezo Abalone
438

77N EM
e )

South African Abalone

258

HigE
KR

Prawn
218

Vegetables

P AN X
BB

Asparagus
118

25
303

Maitake Mushroom
88

mEBE HIF

REBHIF
Kyoto Eggplant

88

P—ERABELTHZI0%ERRLEYS BHN—EBE

F—AZUTER
BN R

Australian Abalone
208/100g

BEEIVE
HAR i

Japanese Geoduck
628

BAES
HAE R

Japanese Eel
428

JbiEEERIR
LB ER IR
Hokkaido Scallop

238

i &%
$RAZFR
Silver Cod

218

HELD
o s
Fried Mixed Vegetables

88

HEE
B

Shiitake Mushroom
78

MELEP
A
Pumpkin

78

10% service charge applies



Beef

Thin Roll

USTSALE—TERE
SiREESREE
US Prime Beef Roll

368

REEFT 71 E5RE
FREE 4 PIBR E 4
Hida Beef Roll

518

Meat

pEL
i 5 B8 AT

Foie Gras
218

Rice

349 05
R R

Sea Urchin Fried Rice
288

H—Vv iR
e 1 ER

Garlic Fried Rice
88

Thick LUt

UsZe1hte —FTFHF— O12RT—F

AR SEER AR

US Prime Beef Tenderloin
388

REF T4 —O1MAT—F
R S M
Hida Beef Tenderloin Steak

568

REFVITT7ARAT—F
RESRERER
Hida Beef Ribeye Beef Steak

528

jbiEE E R E
bEEEBEES
Hokkaido Black Pork Sirloin

218

HAOOAT—F5ER
—O 4
Diced Beef Fried Rice

198

P—EAHELTHRIONERBLEZT IWN—BEE 10% service charge applies









A La Carte

tBEETOVWESLHEROZ)—LOOYYT REF DR E

B EREERNB R KES RS 4P AR e

Hokkaido Snow Crab Meat Cream Rice Cracker Croquette Grilled Hida Wagyu on Sizzling Earthen Plate
78 540

SERFEEFRWEL HOBEREIT ERBARA
BXBEEE i f2 O S 15 B0 B8 ke

Steamed Egg Custard with Sea Urchin Deep-fried Abalone with Crab Miso Sauce
98 620

FaiEmE DESCADERMEIE

= -tesien M 7R R R R S

Salt-grilled Beef Tongue Grilled Black Throat with Crab Miso Sauce
120 780

BEELHFE LRIV — AOEDEDIT

KR B S AL - B I RS EREM

Kuruma Prawn & Vegetables topped with Tosazu Jelly Simmered Seasonal Fish

180 Market Price

REE ADOmIER

R BiEERR AR NaERA

Stewed Kagoshima Satsuma Akadori Chicken Grilled Seasonal Fish

210 Market Price

REDOHRRSE

RIS IR

Grilled Silver Cod with Saikyo Miso Sauce

328

H—ERABELTHRI0ONERBLET SUWN—MBBE 10% service charge applies









fempura

PRI THRA ETEBE

E® LD

Asparagus Live Kuruma Prawn
58 150

TOELE EHE

£E e

Sweet Potato Live Oyster

920 160

¥ ElF T

i I

Eggplant Live Sea Eel

90 180

Aehv $ER/

B 4 imhE

Greeneye Fish Fresh Sea Urchin
120 288
MILE=D2EDHEHITF KinBR)ShE
A1z B 8 Kim@ g

Scallop & Mitsuba Mixed Tempura Assorted Tempura Platter
130 580

H—ERABELTHRI0ONERBLET SUWN—MBBE 10% service charge applies
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Hot Pot

Mizutaki

KIRE
=R )
Chicken Hot Pot

398

Shabu Shabu

USTSALE—TL»AL»A REEFLDIL»E

SEEH 5 AR A TR 58 FREBE AN - K1 R 48

US Prime Beef Shabu Shabu Hot Pot Hida Wagyu Shabu Shabu Hot Pot
498 880

KEANS HE.RR.I/F . GEHE

BNER KX, BE, 8%, & €%, IF

Each comes with mizuna leaves, carrot, shiitake mushroom,
scallion, enoki mushroom, tofu

SukiyaKki

USTSALE—TTERE RBEG T EBRE
ZEBRFEREER REHNFSER

US Prime Beef Sukiyaki Hot Pot Hida Wagyu Sukiyaki Hot Pot
498 880

BEASBCESI/F KE HE.TEHFE
SNER OX, BE, B, ¥, 48, &iteE, KE, &8, 28
Each comes with white cabbage, carrot, scallion, burdock,
enoki mushroom, mizauna leaves, shiitake mushroom, tofu

H—ERABELTHRIONERBLEYT SUN—MBHEE 10% service charge applies
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Rice & Noodles

LMk (28,8, 1 <{5)

B = AIFEAILEEIR

Rice Porridge with Sea Urchin,

Salmon Roe, Crab Meat from Northern Japan

380

AT—FEF (USTSILE—7 / RENF)

BREFHR (EESRFA RENSF)
Jubako Grilled Beef Steak on Rice
(US Prime Beef [ Hida Wagyu )

230/ 580

% 5
8 X1 & 8k

Deluxe Assorted Tempura on Rice
480

SIRE
BErEEAKR
Jubako Grilled Eel on Rice

350

TEEETOVEDRBBUINMNA—TZ58A
LB EMEE = AN RENEEE

Cold Somen Noodle in Tomato Soup with Hokkaido
Snow Crab Meat & Salmon Roe

168

SAMESEA / FRAZIE (UsT51LE—7 REMSE)
STHBRERE /SHEEE (ERSRER/ REMNE)

Beef Inaniwa Udon in Soup / Beef Soba Noodle in Soup
(US Prime Beef / Hida Wagyu )

180/ 428

Bz
A i

Sea Bream Ramen
148

H—EABELTHRI0O%ERBLET SUWMN—MBHEE 10% service charge applies










Soup

EEBEDKkKME
FEE RS
Miso Soup with Green Seaweed

35

SSHTOHRHE T
B R K PR 35

Red Miso Soup with Nameko Mushroom
40

H—ERAPELTHRI0%EMETLET

FUn—HEE

BDE T
BERRES
Steamed Clam Clear Soup with Sake

78

BEE LR L
THREE A
Steamed Seafood Broth in Claypot

98

10% service charge applies

"% .4‘5}

f?%









Bevelracic

Beer

Suntory Gold Draught R/ 65 /A8
Sapporo (Lager) 70
Coedo (IPA) 85
Soft Drink

Coke / Coke Light / Sprite 45
Mitsuya (Non-alcoholic Cider) 65
Story Zero 70
Summer Berries / Citrus

Wilkinson 60
Tonic / Soda

Fever-Tree 60
Tonic / Ginger Beer

Yamazaki 60
Premium Soda

Coffee & Tea

Espresso S1/.35 B) /i ro)
Coffee 85
Iced Coffee &5
Cappuccino / Latte 42
lced Oolong Tea i)

H—EARELTREI0NERBLET BHN—BEE

Wine
House Wine by glass 98
Red / White
Sake
House Sake (300ml) 280
Juices
Orange / Grapefruit / Pineapple 60
Cranberry / Tomato / Apple 55
Water

330ml 750ml
O Muse Aristocratic 50 80

Still / Sparkling

Corkage: $300, Cake charge: $200

10% service charge applies
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Lunch A La Carte Menu
Chef's Recommendation

Iwate Akasaki Oyster
(Grilled / with Ponzu Sauce)

EFRERBEFARZ— BE/RVE

EFRBGER (B RHEEER
?0/pc

Seasonal Vegetables
sitting in Dashi
FEHHREROEEL
Bil=EHERELE
68

Vinegared Eel & Cucumber
53¥L

S8 E A

120

Marinated Firefly Squid
HEHE AT
R BUTR

48

Soft-boiled Egg &

Kale Salad with Shiso

Pine Nut Dressing
=IO 4
BREFEEBFLYIYVIT
BREFEKH
EYRREHGNRFIET
118

Black Edamame
B

ERE

58

Dried Blowfish Seasoned with Mirin
A< DBRBFL

Bk B AT Bk 2R

88

Assorted
“Toyosu Juichiya” Pickles

rgmM+—EBi1sLAZRY
rgM+—E21mhHE
98

Deep-fried Chicken
with Yuzu Tartar Sauce

BOERHW
WMF2IVRIVY —RRA
HR#EEHBEMHFthitiE
88

Hokkaido Snow Crab Meat
Cream Rice Cracker Croquette

tBEETDONE
BhEXROZ)—LOOvY
LB EMEERN SR KE S
78

Pork Belly Skewer
: IR

B R

40

Beef Tongue Skewer
GavB

&S

68

Chicken Leg
& Leek Skewer

hEEH
REHAH
40

Steamed Egg Custard
with Sea Urchin

SEFRERBAL
AXBREEAE
98

Sashimi Platter

Sashimi Platter 3 Kinds
& 3ERY

R SH AR 3R

350

Deluxe Sashimi Platter 3 Kinds
FELNG=EEY

% ER B EHR 3

420

Sashimi Platter 5 Kinds
Fl & 5 EEY

R B HHEE S

550

Deluxe Sashimi Platter 5 Kinds
FELR S SERY
S5 E RS ER

620

International Roll

California Roll
V==
P

140

H—EARELL TRHFI10%TERBLEY

Soft Shell Crab Roll

Y kel 7= =]
BRES

150

BHM—PRER 10% service charge applies

Spicy Tuna Roll
AL FE =
EREERE

140



KAKURE

Lunch A La Carte Menu
Teppanyaki - Seafood

Australian Abalone Japanese Ezo Abalone South African Abalone
F—A ST EM B EERER 77 UAEM

R R BHAE=EEH ES b
$208/100g 438 258

Live Lobster Hokkadido Scallop Silver Cod
EOTRAZ— dbEEERI B Fiid

AR ERER JbEERI R REE A

$180/100g 238 218

Teppanyaki - Meat

Hida Wagyu Tenderloin US Prime Beef Tenderloin Foie Gras
REGF4—O1> USz= 1 Ly /48 — A T4 PRI T
ReER S 400 EE R0 EEBA
548 388 218

Hida Wagyu Ribeye Thin Roll US Prime Beef Thin Roll

REEGFUT 7 ERE UST oA LE—T7H#IRE

REFHRER EEFRFRER

518 368

Hida Wagyu Ribeye Steak
REEFUITAAT—F
MEESRIRE R

528

Teppanyaki - Vegetables

Assorted Vegetables Platter Fried Mixed Vegetables
FxEYabE Fxpsd
BRI pOY

Asparagus, Pumpkin, Eggplant and Shiitake Mushroom 88

TANZHADEED F HE
L SN TN

120
Noodles
Sea Bream Ramen Inaniwa Udon or Soba Noodle
H|FE in Soup with US Prime Beef
8 & R E USTS1LE—7DRESEAXIZZIR
148 ZHERFTRABERLNEEE

180
Cold Somen Noodle in Tomato Soup
with Hokkaido Snow Crab Meat & Salmon Roe Inaniwa Udon or Soba Noodle in Soup
tBEETDOLELLSDAH with Hida Wagyu
FRER—TZ58HA BFDEY REMFDORESEARITZIE
HWmFREEILEENEE= AT REMNERE REMFHAESXAEET
168 428

H—EZAHEELTHEI10%BEHRMLET BlN—HBEE 10% service charge applies



KAOKURE

Autumn Menvu

Appetizer
Today's Omakase Appetizer Platter
AHOBEHOBRIXEYEHLYE KEBFEEOmakases]EKHEE

Sashimi
FE #E
Sashimi Platter 5 kinds
PESERVESDYE R ESHE

Tempura
X35 KigE
Persimmons
MOXSIS MXiEE

Grilled Dish
Bt 1R

Grilled “Miyagi” Oyster with Fresh Seaweed
EREEHEOHRERT KBAXEREE

Teppenyaki
BIRIGEE SRR
US Prime Beef Thin Roll
USTSALE—Z@RE FREESRER

Teppanyaki Snow Crab Fried Rice
THOWELSR WEEARYR

Red Miso Soup
IR ARERPEIS

Dessert
TH—+ #M&
Japanese Pear Compote
FROOVR—F BEFH

$980 HKD per person

H—EARELLTIEI0%EHRBLEYT BlUM—BHEE 10% service charge applies



KAKURE&E

Set Lunch
Teppanyaki Set

Teppanyaki (Thin Roll) Set

BHiREE (FERS) v BRFRER

330 (US Prime Beef US 51 LF»4—0O4 > £EFHEFM)
530 (Hida Wagyu fREi4+ REE4)

Deluxe Teppanyaki Seafood Set
B E#RIGEE GEM) v BLEREEHER
Hokkaido Scallop, Prawn, Grilled Silver Cod in Sake Soup

ILEEERIIR, HigE, REDER
JbiEERILE, KB AR EERIER

Special Teppanyaki (Steak) Set

430

FhRBREE (FRA7T—F) vk FEBRERER
360 (US Prime Beef US 751 L7 »4—0O4 >~ EEEHRF)

580 (Hida Wagyu Bt mEEL)

Served with Salad, Steamed Egg Custard, Fried Mixed Vegetables, Steamed Rice, Pickles and Miso Soup

+ UOX RIAL, FRLS, R, BFE, HRTA - BEDR BRNRE, DR, OR, B REER

Teishoku Set

Girilled Seasonal Fish Set

FEHoRERLY FHRAER

HEEDBETRIE20GHDOVEYT
This Lunch Set takes approximately
20 minutes to prepare,
HERKBE20 FEHERH

320

Grilled Silver Cod with
Saikyo Miso Set

WEOHRKEELY BEABERRER
380

Served with Salad, Steamed Egg Custard, Steamed Rice, Pickles and Miso Soup
< US R RBEL, TR, BIE, R - BDR BIRE, Bk EIMR RS

Assorted Tempura Set
Xim@EYEbELYF AREXERER
320

Vegetarian Set

Vegetarian Set
RI#UT7EvE RRER

Salad, Assorted Vegetable Tempura, Cucumber with Moro-Miso, Dried Gourd Shaving Roll, Simmered Tofu with Mushroom, Hot Soba in Soup
YSA BREBR. LAHMEERSY AT LSB. GEOEDCHANT ABE
AR BEXHR RGeS0, SRS HERTE. SEER

280

Donburi Set

Deluxe Assorted Sashimi on Sushi Rice
FhELESE5LE WELASRALERR
480

Deluxe Assorted Sashimi from
Northern Japan on Sushi Rice

TR EIbER E LB RER
490

“Jubako” Grilled Eel on Rice
BEE EiHEEALR
310

Deluxe Prawn Tempura on Rice
ABEXH MXEXWER
290

Sea Urchin & Salmon Roe
on Sushi Rice

ZRVGEH BR=XRITER
500

Sea Urchin on Sushi Rice
ERF BHEK
720

Hokkaido Natural Sea Urchin
on Salt Water on Sushi Rice

b E R RN EKE R
b3 38 8 R0 B K 8 ik AR
700

Minced Fatty Tuna Belly &
Spring Onion on Sushi Rice

RELDH BFENEERME
280

Tuna on Sushi Rice
kA FEAMR
320

Marbled Tuna Belly on Sushi Rice
REBBRAH FEERMER
500

Served with Salad, Steamed Egg Custard and Miso Soup
o BSH B BT - EOE BRAE. R

H—ERRESLLTHRI0NEHRHLET BHUM—MBEE 10% service charge applies



Set Lunch
Kakure Gozen

KAKURE Gozen

2 A

Salad, Appetizer, Steamed Egg Custard,
Today’s Sashimi 2 Kinds,

Hokkaido Snow Crab Meat Cream Rice Cracker Croquette,
US Prime Beef Tenderloin Teppanyaki, Sea Bream Ramen

HSH LRI, REAEL. MO H 2 /&,
tEEETbLVESHERD ) —LOOY T,
USTSALTF—O4  #iRREE MRS — A

W ai %, B E, B AR 2/,
JbimE AZEE P S AR AR K BB
35 [ R S O A 408 ) R B

490

Shokado Bento

REERE MEEER

Salad, Steamed Egg Custard, Marbled Tuna Belly Sashimi,
Mini Sea Urchin on Sushi Rice, Braised Abalone,

Grilled Seasonal Fish, Butter-grilled Prawn and Scallop,
US Prime Beef, Pickles and Miso Soup

HSA RBAERL LSRG NEVERF R,

EMORERBELRILO/NEZ—IFE
USTSA LE—2. 5ME. HIg+

Wik, AXAE, PEE AR 5. X RiEHER.
AR REDER R RREF.
PR S 4 P SR B PR R

640

Assorted Sashimi on Sushi Rice Gozen
BS5LHE (iR ikiiE

Salad, Appetizer, Steamed Egg Custard,
Diced Assorted Sashimi on Sushi Rice,
Japanese Scallop Teppanyaki,

Inaniwa Udon in Soup with US Prime Beef

Y35 Z AR EBEL ESE5L,
H AW I B iR B E,
USTSALE—TDEESEA

Wi E R, BRRE,
AR AR, B A FaiRE.
EEFREABERE

580

“Mizutaki” Chicken Hot Pot Gozen
KIREMEE B 050 s

Salad, Appetizer, Steamed Egg Custard,
Today's Sashimi 2 kinds, Prawn Teppanyaki,

Chicken Hot Pot, Steamed Rice,
Pickles and Miso Soup

Yo A AR RREL. OO S 21,
B E R E. KIRE, TR,
BHE @t

W E ¥ BRRE. EARS2M.
HAR AR, #OR8. AR,
TR R 5

520

Smoked Chicken Gozen
AE—VFFMHE EiEHERHLE

Salad, Appetizer, Steamed Egg Custard,
Today's Sashimi 2 Kinds, Silver Cod Teppanyaki,
Smoked Chicken Thigh, Steamed Rice,

Pickles and Miso Soup

Yo BIR RBKC. ADOR S 27,
BEKREEAE—IFF
TR BFE. AR

Wi, g, BRARE. RER H2/0.
SRAT MRS 1T RRERE.
B8R TR Rk R

450

Stone Grill Wagyu Beef Gozen (lid. Availability)
BRMSMEE srme) AEMSMHE 6 rwm

Salad, Appetizer, Steamed Egg Custard,
Today's Sashimi 2 kinds,

Assorted Omi Wagyu Platter,

Steamed Rice, Pickles and Miso Soup

YS A AR RRAL. AR & 2 1,
ST A ER AR Ab .
TR, BFE. T

B AR, BREE. EERIS 2.
AT A R AR B AR
EIBR. Y B Bk R

980

Edomae Nigiri Sushi Set

Deluxe EDOMAE Nigiri Sushi 8 Kinds

FRLIFAEVIESE MELISFFIERFSR

450

Deluxe EDOMAE Nigiri Sushi 12 Kinds

MR LITFAEVIE12E B LI RFERE 120

650

Served with Salad, Steamed Egg Custard and Miso Soup - #5 4, RBIZ&L. M@ - BESiR. AR EE. B8

Sashimi Set

Today's Sashimi Set
FHOR Gy REHFSER

Salad, Steamed Egg Custard, Today's Sashimi 5 Kinds, Steamed Rice, Pickles and Miso Soup

HSH FEEL. AOF 558, SR HHE. HEt
Wik BARE. B BRI S 5. AR Y R okrE 5

490

Sashimi & Sushi Set

Sashimi & Sushi Set
flaktyr HNERAEER

Salad, Steamed Egg Custard, Today's Sashimi 3 Kinds, Edomae Nigiri Sushi 5 pcs, Pickles and Miso Soup
HS4 KEEL. AOR S3E CIFAEYEE S B, HHE. ket
A BXEE. 2R E3R IR FEER S R R kS

530

HF—EARSELTHRI0%ERRLET BWUM—REE

10% service charge applies



KAKURE&

Teppanyaki Dinner Course

Lobster & Hida Wagyu Teppanyaki Course
A7AZ2— & REF&HRFEEI—X
REIR & RELHRIEER

Seasonal Appetizer, Chef’s Soup, Foie Gras with Homemade Strawberry Sauce,

Hokkaido Scallop with Fresh Seaweed Sauce, Lobster,

Green Salad or Sorbet,

Hida Wagyu Thin Roll or Sirloin Steak with Seasonal Vegetables,

Fried Rice with Sichuan Pepper Dried Baby Sardines, Miso Soup & Pickles, Japanese Fruits

EMOFR.EFBDRA—T. 74755 HEY—AT.
EBEERNIBROEBEY— A OTRZ—,
HSERIE+— Ny b,
RECEREEIY—O4AT—F THHERFZ.
IWRC» ZBEEER. R BHE. ZHOHFERY

ZEFIXK, BME S ZEBREERMEES T ALEENIEREBEE . 821R.
BEDE or IFSHE.

REEFEIE or AAEBESEH TR,

LU #ER F 1) B PP S Bl B A KR

1280

Carabinero & Hida Wagyu Teppanyaki Course
ANV RBEERBESIRBEEI—X
P AR & REFEIRIEES

Seasonal Appetizer, Chef’s Soup, Assorted Sashimi 3 kinds,

Silver Cod, South African Abalone with Fresh Seaweed Sauce, Carabinero,
Green Salad or Sorbet,

Hida Wagyu Tenderloin with Seasonal Vegetables,

Fried “Udon” Noodle with Carabinero Miso,

Carabinero Miso Soup & Pickles, Japanese Fruits

FHORIK. FAAODR—T A B=FEEKY,

REE. 7 7 UHEMDBEY — A ANA VERBE.
HSERIEIv— Ny,

REEE T A—OA 2 EHOBRFA
BEERBOBEESEAGBEHTHRE T BHE. SHOBARERY
ZFEHIR K. EEMEE. B B =, RIE A, EIERARAE EE . AU TR,
BRDE or MFHE.

REBF N BCZ E BF 3.

AIRE EiIRE R ALIRRrE 5 K B, BAKR

1680

H—ERESLLTHHRI0%ERBLET RUWN—BEE 10% service charge applies
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