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APPETIZER
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Hokkaido Snow Crab, Fresh Soy Milk Skin
and Sea Urchin with Broth Dressing

Chopped Toro and Japanese Leek with Monaka

Hokkaido Snow Crab with Miso Sauce
and French Bread

Deep Fried Octopus

Steamed Sea Clams with Sake

Japanese Fried Chicken in Fumi Style

Deep Fried Chicken Skin Dumpling

Grilled Dried Puffer Fish

Ginkgo Biloba with Salt

Chilled Japanese Tofu in Light Soy Sauce
or Deep Fried Japanese Tofu

Japanese Pickles Platter

Deep Fried Japanese Cheese and Rice Cake

Octopus with Wasabi Sauce

Edamame
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SALAD

MEEERNE B RN Snow Crab Meat Salad 208
with Japanese Style Sauce

b JREDE B HHmEst Soft Shell Crab Salad with Sweet Chili Sauce 158
BARKREN RV E Japanese Tomato and Seaweed Salad 138
BREFLE Crab Roe with Apple Salad 108
FHRIEWMILE Avocado and Tofu with Cabbage Salad 108

==K LSEBIEICS ST Hokkaido Snow Crab, Fresh Soy Milk Skin and Sea Urchin with Broth Dressing

‘i BreERX FUMI's Signature E EIEAHEN Chef's Recommendation
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7 L8RRIGHHAE 8 Kinds of Prime Sashimi Platter

PLATTER

8 Kinds of Prime Sashimi Platter (2pcs each)
Toro, Sea Urchin and
6 Kinds of Seasonal Recommendation

6 Kinds of Sashimi Platter (2pcs each)
Toro and 5 Kinds of Seasonal Recommendation

3 Kinds of Tuna Sashimi Platter (2pcs each)
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SASHIMI

2% 2 PIECES

b HESANRE Toro 218
HEEERPME Chatoro 178
bEEw T Hokkaido Scallop 138
HEER Lean Tuna 118
=B Alfonsino 118
R Striped Jack 98
B Sea Bream 98
HERA Young Yellowtail 98
=Xfafm Salmon Belly 88
jeiBE iR Hokkaido Sweet Shrimp 88
=XHR Salmon 78
144 1 PIECE

s JLiEEEEE (509) Hokkaido Sea Urchin (50g) 428

¥ dbiEEH IR Hokkaido Botan Shrimp 108

i BreERX FUMI's Signature \‘é EIEAHEN Chef's Recommendation



SUSHI
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%5 E FIBRET)HHE Prime Assorted Sushi

PLATTER

Prime Assorted Sushi (12pcs)
Toro, Sea Urchin and
Today's Recommendation (10pcs)

Assorted Sushi (9 pcs)
Toro, Today's Recommendation (5pcs) and
Chopped Toro with Japanese Leek Sushi Roll (3pcs)

Hokkaido Snow Crab Stick Pressed Sushi

688
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SUSHI

14 1 PIECE

I dbiEE e Hokkaido Sea Urchin 118

B HESEME/ AR Toro / Seared 108

o B4 FHR Hokkaido Botan Shrimp 108
BARBENSF /AKX Japanese Black Wagyu / Seared 98
MEZRPHM/ KX Chatoro / Seared 98
EORBE /KK Flounder Skirt / Seared 78
B8/ AKX Alfonsino / Seared 78
BEETF /| K&K Hokkaido Scallop / Seared 78
BHE=XRF Marinated Salmon Roe with Soy Sauce 78
HE A Young Yellowtail 68
EOfR& Flounder 68
b PR LS Hokkaido Sweet Shrimp 68
2R Lean Tuna 68
RBmR Striped Jack 68
=XaE /KR Salmon Belly / Seared 58
=54 W& 4 Salmon / Seared 48
BRUHEES Homemade Japanese Style Omelette 48

i BRI FUMI's Signature \‘é ESER#EN Chef's Recommendation



SUSHI ROLL / SUSHI HAND ROLL
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elcano Roll

Fumi Signature Roll

Sea Urchin, Crab Meat, Scallop, Salmon Roe, Cheese

Fumi Trio Roll
Sea Urchin, Chopped Toro, Salmon

Tempura Volcano Roll
Light Spicy Chopped Toro, Salmon Roe, Salmon

Miyazaki Beef Sukiyaki Roll with Onion

Seared Foie Gras with Scallop Roll

Chopped Toro and
Japanese Leek Roll / Hand Roll

Avocado Soft Shell Crab Roll/ Hand Roll

Avocado Grilled Eel Roll / Hand Roll

Crispy Sea Prawn Roll / Hand Roll

Fresh Tuna Roll / Hand Roll

California Roll / Hand Roll
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178

168
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Assorted Hokkaido Snow Crab Stick Tempura

4 Snow Crab Sticks, 1 Whiting,
1 Japanese Cuttlefish, 4 Vegetables

Assorted Sea Prawn Tempura
2 Sea Prawns, 1 Whiting,
1 Japanese Cuttlefish, 4 Vegetables

Assorted Japanese Vegetables
7 Kinds of Vegetables

SINGLE ORDER

Sea Prawn and Hokkaido Snow Crab Stick Tempura

(3pcs each)

Sea Prawn Tempura (6pcs)

Snow Crab Meat and Sea Urchin Wrap

Deep Fried Oyster (5pcs)

Sakura Shrimp with Mix Vegetable Cake

Sea Prawn (1pc)

Whiting (2pcs)

VEGETABLES — 2 PIECES

Miyazaki Sweet Potato

Japanese Eggplant

Pumpkin

Japanese Maitake Mushroom
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i BreERX FUMI's Signature \‘é EIEAHEN Chef's Recommendation



MIYAZAKI COLLECTION

AAZE 5T A4 MIYAZAKI BEEF
4 SBFEEE Miyazaki Beef Sukiyaki 748
= IR 4Rl 58 Miyazaki Beef Shabu Shabu 748
BH0 ZSUF4 (1209) Additional Miyazaki Beef (120g) 468
B0 EREHHEE Additional Assorted Vegetables Platter 138
¥ BIESIE4TES (1009) Grilled Miyazaki Beef Sirloin (100g) 548
Z_Br=IE475(100g9) Grilled Miyazaki Beef Sirloin (100g) 548
fic SEETHERE with Rich Sukiyaki Sauce and Poached Egg
¥ REZSIBEHTFE (44) Grilled Miyazaki Beef with Eggplant (4pcs) 428
ZIFFAR fc L/E /N8 Miyazaki Beef Rib Eye 298
with Kyoto Tofu Hot Pot (small)
SIRFAFHEARA Miyazaki Beef and Beef Tendon Oden 278



MIYAZAKI COLLECTION
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MIYAZAKI MARUMI PORK

Miyazaki Marumi Pork Shabu Shabu

Braised Miyazaki Marumi Pork
with Poached Egg

Miyazaki Marumi Pork Cutlet

MIYAZAKI CHICKEN

Grilled Miyazaki Chicken Thigh
(BBQ Sauce / Sea Salt)

‘i BEX FUMI's Signature
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JAPANESE STYLE BARBECUE
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Kochi Prefecture Shimanto River Grilled Eel
with Sweet Soy Sauce

Baked Lobster with Sea Urchin Sauce

Marinated Silver Cod with Saikyo Miso Sauce

Japanese Eggplant

1 SKEWER

A4 Miyazaki Beef with Leek

Grilled Abalone

Japanese Minced Chicken Bar with Japanese Egg

Beef Tongue Steak

Sea Tiger Prawn

Japanese Chicken Gizzard

Japanese Chicken Heart

Miyazaki Marumi Pork Belly

Miyazaki Chicken Thigh

Miyazaki Chicken Wing

Miyazaki Bulgur Sausage

Chicken Cartilage

Mentaiko with Courgette

Miyazaki Sweet Potato

Japanese Sweet Green Pepper

Mushroom
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SIMMERED DISH

EEIRERE Lobster Gusokuni 280
S IFEA 2 B2\ Miyazaki Pork, Tofu and Kimchi Hot Pot (small) 198
SENGE G Japanese Vegetables Hot Pot (small) 168
= AR5 Sea Bream Soup 118

BARBHERBAHSE Japanese Minced Chicken Bar with Japanese Egg

‘i BRESE® FUMI's Signature E, EFET#EN Chef's Recommendation



RICE & NOODLES
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i BREZER FUMI's Signature

NOODLES

A4 Miyazaki Beef

with Himi Udon Noodles / Buckwheat Noodles

Japanese Vegetables

with Himi Udon Noodles / Buckwheat Noodles

Himi Udon Noodles / Buckwheat Noodles (cold/hot)

RICE

(Prepartion time about 45 minutes)

A4 Miyazaki Beef in Pot

Kochi Prefecture Shimanto River Eel in Pot

Hokkaido Snow Crab Meat in Pot

Japanese Chicken Thigh and
Japanese Mushroom in Pot

Salmon & Salmon Roe in Pot

RICE BOWL

Prime Assorted Sashimi (10 kinds)
on Sushi Rice Bowl

Chopped Toro and Japanese Leek
on Sushi Rice Bowl

Assorted Tempura Rice Bowl

Miyazaki Chicken Thigh & Egg Rice Bowl

h EIEMHEN Chef's Recommendation
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6B BN EEEAZLAR Hokkaido Snow Crab Meat in Pot




FRUIT & DESSERT

B BEGEBTEM Shizuoka Prefecture Crown Melon 168
¥ BARKDERHHR(3%) Assorted Japanese Seasonal Fruit Platter (3 kinds) 138
B BREBRRE Green Tea Creme Brilée 68
BEXER Selection of Ice-cream 58
N “Warabi Mochi” Bracken Starch Cake 52
&+ hHha Hokkaido Milk Pudding 52
BRIEHE Almond and Tofu Pudding 52

i BREFERX FUMI's Signature h EIEM#EN Chef's Recommendation
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