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FUMI DELUXE TASTING MENU
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STARTER
Marinated Seaweed

APPETIZER
Slow Cooked Duck Breast,

Crown Daisy Marinated in Japanese Sauce,

Seared Silver Cod Sushi, Japanese Taro

SASHIMI
Toro, Bonito, White Geoduck, Sea Bream

SIMMERED DISH
Sea Urchin and Salmon Roe on Soy Milk
Steamed Egg Custard

HOT DISH
Braised Lobster with Tofu and Mushroom

DEEP FRIED DISH
Snakehead Fish Tempura

RICE
Grilled A4 Miyazaki Beef Rice Bowl and
Poached Egg

FRUIT
Seasonal Fruits Platter
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All prices are subject to 10% service charge FTEEBAWEII—RZEE



SEAFOOD DINNER MENU

STARTER

Sea Urchin with Fresh Soy Milk Skin in
Broth Dressing, Grilled Abalone, Crispy
Japanese Taro, Seared Salmon Sushi

SASHIMI
Toro, Botan Shrimp, Young Yellowtail,
Monkfish Liver

DEEP FRIED DISH
Sea Prawn, Snow Crab Stick and
Vegetables Tempura

GRILLED DISH
Lobster Hokkaiyaki

MAIN DISH
Slow Cooked A4 Kagoshima Beef Sirloin

RICE
Japanese Vegetables and Himi
Udon Noodles in Soup

DESSERT
Green Tea Creme Bralée
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All prices are subject to 10% service charge FTE{EBAWENII—RFFE



SHABU SHABU DINNER MENU
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STARTER

Sea Urchin with Fresh Soy Milk Skin in
Broth Dressing, Grilled Abalone, Crispy
Japanese Taro, Seared Salmon Sushi

SASHIMI
Toro, Sea Urchin, Botan Shrimp,
Young Yellowtail Belly

POT DISH

Spicy Soup or Bonito Rich Soup
with A4 Kagoshima Wagyu Beef
or Tokakachi Buta

NOODLES OR RICE
Japanese Koshihikari Steamed Rice
or Japanese Himi Udon Noodles

DESSERT
Hokkaido Milk Pudding

All prices are subject to 10% service charge FTEEBAWEII—RZEE
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WAGYU BEEF DINNER MENU

STARTER
A4 Kagoshima Wagyu Beef and
Onion Salad

SASHIMI
Chutoro, Sea Bream, Scallop,
Sweet Shrimp

POT DISH
A4 Kagoshima Wagyu Rib Eye
Yanagawa Nabe

GRILLED DISH

A5 Kagoshima Wagyu Beef

(Tri-tip and Beef Shoulder)

Served on Iron Plate with Gravy Sauce

SUSHI

Sea Urchin with Seared A4 Kagoshima
Wagyu Sirloin Sushi, A4 Kagoshima
Wagyu Beef Sukiyaki Roll with Onion

FRUIT
Seasonal Fruits Platter
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All prices are subject to 10% service charge FTEEBAWEII—R%EE
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FUMI SELECTIONS &
SHEEE EEEB 1,930
R-BROE HHKKIGE 720m)
Born Wing of Japan
EEME: BHE% Prefecture: Fukui
EEBRAXKE: LB Rice: Yamadanishiki
XKL E: 35% Rice Polishing: 35%
EERAARN: AR Drinking Method: Chilled
OR: MEOETE Texture: Slightly Dry to Balance
EEHBE XDY #KKISEE (720ml) 1,680
Kano Shuzo Kiss of Fire Junmai Daiginjo
SEME: B Prefecture: Ishikawa
BBAKE: LB Rice: Yamadanishiki
BALE: 50% Rice Polishing: 50%
ZERAAN: AR Drinking Method: Chilled
Ok: %=¥0 Texture: Slightly Dry
ZHOF HKKGE WU (720ml) 880
Miinokotobuki Junmai Daiginjo
EEE: BRE% Prefecture: Fukuoka
BBRXKE: BUWL Rice: Aiyama
BXKEE: 50% Rice Polishing: 50%
EERAARN: AR Drinking Method: Chilled
Ok: 50O Texture: Sweet
RDIAMOND #tKKISEE (720ml) 780
Born DIAMOND Tokusen Junmai Daiginjo
EEE: BH% Prefecture: Fukui
BBAKE: LB Rice: Yamadanishiki
BALE: 50% Rice Polishing: 50%
ZERAAN: AR Drinking Method: Chilled
Ok: 50O Textrue: Sweet
680

s 8 K KISEE 720ml)
I

Domaine Taka Junmai Daiginjo
‘m‘ EEME: LO Prefecture: Yamaguchi

i
~ BEBAAR: SR Drinking Method: Chilled

BBMAAKE: LB Rice: Yamadanishiki
E BREE: 50% Rice Polishing: 50%
= O: *0 Texture: Dry

All prices are subject to 10% service charge FRAEBAWENI—RHEE



Bottle
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2019 IWC SAKE && CHAMPION 880
RS BR FEKOSER (720m)
Katsuyama Ken
AEME: SHER Prefecture: Miyagi
BBRXE: LD Rice: Yamadanishiki
BXLSE: 50% Rice Polishing: 50%
BESAAN: AR Drinking Method: Chilled
Of: M¥0 Texture: Slightly Dry
8% FO4E—FK #XKSE 720m) 520
Masumi Karakuchi-Kiippon Junmai Ginjo
SEME: R Prefecture: Nagano
BEBRAXKE: ADK, Rice: Miyama-Nishiki, Hitogokochi,
EUUR(RBHEE), Top A Grade Yamadanishiki (Hyogo Pref.)
BB (EESNEHULBMEE)  Rice Polishing: 55%
fBXKEE: 55% (£8EREK)  Drinking Method: Chilled /
BERABAN: PR/ BIR/EER Room Temperature / Warmed
Ogk: ¥0O Texture: Dry
BEfR R KIE (720my) 520
Drunken Whale Tokubetsu Junmai
S EME: S8 Prefecture: Kochi
. BEBAKE: BEX Rice: Japanese Rice
¥ . BREE: 55% Rice Polishing: 55%
<7 RERAAD: AR/ B8 Drinking Chilled /
— Ok: =0 Room Temperature

Texture: Dry

FREE FLOW PACKAGE ( 2 HOURS )
FREREZR (MUVEF)

PACKAGE A: 298 EE A: 298

Prosecco, Sake and Beer BRAEB FEKIER
PACKAGE B: 438 E%& B:438
Champagne, Sake and Beer EiB, &8 & I18H

All prices are subject to 10% service charge FA(EBAWEI—RHEE
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