A La Carte

@ Chef’s Recommendation EFffitE /T Vegetarian 8 Prices are subject to 10% service charge BUII—BRFSE
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Miyazaki Wagyu Tataki L N
BG4 EE

= Spicy Toro Tartare

ERER ARttt

Japanese Gyoza
BERF



#l %

Appetizers B3

(® Miyazaki Wagyu Tataki 295

BUIFMY4-IELE
Seared sliced wagyu sirloin,
mushroom salad

Spicy Toro Tartare 260
EE TR ARttt

Chopped toro, spicy sauce, on lettuce

(® Isoyaki Abalone, Lobster Bisque 230

RIS REA

Japanese Gyoza 150
B F
Pork, shrimp, black truffle oil

F 17

Agemono E4)

(® Kyoto Assorted Tempura 280
RERFERS

Shrimp shiso tempura, abalone,

crab claws, eggplant, Fuji apple

Prawn Tempura (3 pcs) 190
KIBRmZE (314)

Hokkaido Snow Crab Leg Tempura 190
LB ENEESFR TR

Fried Hokkaido Snow Crab Leg Salad 235
YEFAEE BRIV

Kyoto Salad 235
RERDE

Scallop, tuna, salmon, house dressing

Hanamidori Chicken Shiso Salad 195
NMNERR S &RER D

Tempura chicken, truffle mayonnaise

Goma-ae Spinach Salad 15
B

Marinated with red wine

Fried Beef Tenderloin Cube 220
—O4HEE

Kyoto Beer Fried Chicken 180
RERNREERE

Cod Fish Shiso Tempura (3pcs) 120
IREERRBERITE






Sashimi FI &S

Premium Sashimi 760 Assorted Sashimi 520
1B BRI S8 (67% > SR3H) B ERISHHE (670 S22

Toro, salmon, yellowtail, chef’s choice Tuna, salmon, yellowtail, chef's choice

(6 kinds/ 3 pcs each) (6 kinds/ 2 pcs each)

Beef Tataki 290

St

Seared sliced beef sirloin,
ponzu sauce

Sushi SEHE

Deluxe Sushi 620 Sushi Combo 460
SEHE el

Sushi of Toro, halibut, shrimp, scallop, Snow crabmeat & toro, salmon, tuna,

white fish (2 pcs each), chopped toro roll snapper (2 pcs each), California rolls

with spring onion & sesame

A La Carte (2pcs) Sashimi Sushi Sashimi Sushi
B2 (21F) & £5 & £5
Toro 200 200 Sea Urchin (1 portion) 280 180
=)=V S

Scallop 140 140 Botan Shrimp 160 160
MR8 AR

Red Tuna 130 130 Sweet Shrimp 100 180
=)=\ FHiR

Snapper 120 120 Shima Aji 100 100
)= et

Yellowtail 110 10 Seared Japanese Halibut 120
HEHE TEfE

Salmon 90 90 Seared Kobe Beef 190

=X# IR



Kobe Beef Roll

HRENGEES




74

Rolls &4

® signature Toro Roll
EMETESRARE

Toro, chopped toro, spring onion, sesame

® spicy Trio Roll
&%

Spicy toro, yellowtail, seared salmon

California Roll

&

Cooked Rolls #4#4)

@ Snow Crab Leg & Abalone Roll
IFIERRNAS
Deep-fried snow crab leg, topped with
abalone, home-made seaweed sauce

(® seabass Roll
BEE

Slightly-fried, miso seaweed sauce

Golden Salmon Roll
EMRBEA=XRSE

Buttered salmon, onion, mushroom,
black truffle sauce

245

220

170

220

215

195

Kobe Beef Roll 245
AN EES

Kobe beef, maitake mushroom,

mizuna, seaweed sauce

Spicy Tuna & Salmon Roll 205
RERBR=XAE

Spicy chopped tuna, sliced salmon

Sea Eel Roll 195
NFAE

Grilled sliced eel, yellow pickle, cucumber

Tempura Shrimp Roll

YRR R IR S 180
Shrimps, avocado, cucumber, sesame,

spicy mayo



Grilled Miso Silver Cod
IREEA PR RNE

Beef Wasabi Mayo
BEARSETRE

Squid (Whole)
BAR (RE)



Robatayaki Ji&if 5

Beef &

® Miyazaki Wagyu Sirloin

= LIS Sicped

(® Kagoshima Wagyu Ribeye

e 52 S 4PAIER R

Short Ribs, Boneless

FiHEeR

Thick Cut Ox-Tongue
HEH

Wagyu Beef Tendon
FMEBhER

Seafood 5§

® squid (Whole)

R (RE)

Japanese Babylon Shell
A7 @R

River Eel

g

Hot Dishes ##%

BERSMFRIRS =5

® Grilled A4 Kagoshima Ribeye

e 52 EAATNH-FRERN
With garlic chip, egg yolk

Beef Wasabi Mayo
EFARETRE

Sirloin, garlic, onion

(® Grilled Beef Ribs, Boneless

B BE

Grilled Yellowtail Collar
HHEARE

Per Skewer

140

140

80

75

70

130

80

60

Per Portion

(® Kagoshima Wagyu Ribeye Sukiyaki 390

325

295

295

250

Per Skewer
Chicken B}#
® chicken Thigh 70
ZHERA
Minced Chicken 60
RIS
Hyogo Chicken Wing 55
EERFIE
Hanamidori Chicken Kidney 45
RS RVATIE
Chicken Soft Bone 35
HEmE
Pork X
Miyazaki Pork Belly 90
=I5B
® Bacon Lychee 80
BRI
Hokkaido Pork Sausage 45
16/8E AR
Per Portion
@ Grilled Miso Silver Cod 295
IREE AR IE
Lobster in Hot Pot 295
REUR B EE IR
Madai Urokoyaki 295

TREAIL N

Robata grilled red seabream with scales

Japanese Crab Meat

with Miso on Shell

BRPEE

Grilled snow crab meat marinated with
crab miso paste, grilled on shell

250






T2

Rice & Noodles §f & §ii

Unagi Fried Rice 260 Onsen Egg & Beef Inaniwa Udon 170
BREEBAIER BRHRAEEE
Grilled eel, pickles, home-made sauce Served in broth

(® Beef Ribeye Donburi 260

R 52 S AT AIPR B E B TE AR PIFR FF
A4 Kagoshima Wagyu & US ribeye
with garlic, onion on rice, served in stone pot

2 1 -

Desserts i

Trio of Créme Brulee 90 Japanese Milk Crepe 70
=RERERE BATEER

Sesame, green tea, espresso

Ice Cream 60



Vegetarian
Flat Udon (Spicy)
HRWEHESZ(R)

Cauliflower 1;:\:
WRIERGRE

Goma-ae

HRDE N

Mexican R
EFEEE



N

Appetizers B3

(® spicy Vegetable Tartare 220
EoFSTdiubiul
Chopped vegetable tempura, spicy sauce,
on lettuce
Vegetarian Prawn Salad 180
RigvE
Fried mock prawn, house dressing

™ Goma-ae Spinach Salad 15
KSR

Robatayaki JE i 5

Per Skewer

(® Fukuoka Eggplant with Seaweed Miso 135
12 0 7 50 % 4%

Kyoto Green Pepper 70
REETFIE

Tofu 40
B8

Sushi Rolls £

® Mexican Roll 175
EFEE
Cream cheese, Jalapefo, avocado

® Mala Roll 175
HRXFEES

Mixed vegetable tempura,
wrapped with avocado

Lady Finger Roll 175
hEEE

Okra, mushroom, bean curd skin

Agemono E4

(® cauliflower Tempura 150
TRRIER 17 2
Sweet & sriracha sauce

(® Avocado Tempura 100
FhHRRIFE

Rice & Noodles i & 4h

Vegetarian Curry Fried Rice 155

o PR SR D B

Tofu Salad 160
BHEEREDE

Fried tofu, jalapefio dressing

Vegetarian Gyoza 15
=RF

Mock shrimp, vegetables

Per Skewer
Mock Chicken 45
=&
Miyazaki Sweet Potato 35
EIGEHEE
Gingko 35
RE
Edamame Roll 175
Rk e
Edamame tempura, cheddar cheese
Spicy La La Roll 175
R IR M ] 5
Jalapefio, beetroot, gingko, avocado,
lotus roots, bean curd skin, spicy sauce
Fungi Roll 175

L ¥ A

Black fungus, carrot, cucumber, miso sauce

Mixed Vegetables Tempura 160
MREXWE

Asparagus, eggplant, mushroom,

onion, sweet potato & corn

Vegetarian Fried Nagoya Flat Udon 155
(Spicy)
BELLEEESL ()
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