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N
LUNCH " sonefaf ~ 20361515

78 -Sazanami- 9,000

* Nigiri Sushi (7 pieces)

+ Dried Gourd Hand Roll

- Migiwa Special Japanese Omelette
« Clear Soup with Seaweed

- Marinated Strawberries,
Strawberry & Plum Sherbet, Sake Espuma,
Lemon Cream, Crumble

& -Nami- 12,500

« Nigiri Sushi (10 Pieces)

- Hand Roll Sushi
- Migiwa Special Japanese Omelette
« Clear Soup with Seaweed

- Marinated Strawberries,
Strawberry & Plum Sherbet, Sake Espuma,
Lemon Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



DINNER

B -Kai- 20,000

- Seasonal Assorted Appetizers

+ Signature Dish - Shiba Shrimp Shinjo

* Nigiri Sushi (5 Pieces)

Bluefin Tuna, White Fish, Shrimp, Conger Eel,
Silver Fish

- Dried Gourd Hand Roll

- Migiwa Special Japanese Omelette

- Chef Kayama's Handmade Soba Noodles

* Marinated Strawberries,
Strawberry & Plum Sherbet, Sake Espuma,
Lemon Cream, Crumble

JKE -Minamo- 25,000

- Seasonal Assorted Appetizers

- Today's Sashimi Selection - Two Plates

+ Signature Dish — Shiba Shrimp Shinjo

* Nigiri Sushi (8 Pieces)
Bluefin Tuna, White Fish, Shrimp, Conger Eel,
Sea Urchin, Silver Fish, Clams, Today’s Special

- Dried Gourd Hand Roll

- Migiwa Special Japanese Omelette

+ Chef Kayama's Handmade Soba Noodle

* Marinated Strawberries,
Strawberry & Plum Sherbet, Sake Espuma,
Lemon Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



DINNER

fE -Riku- 35,000

+ 11 Nigiri Sushi
Bluefin Tuna, White Fish, Silver Fish, Squid,
Conger Eel, Shrimp, Shellfish, Salmon Roe,
Sea Urchin, Fatty Tuna with Pickled Daikon,
Chef’'s Daily Selection

* Pressed Sushi with Cured Mackerel

- Daily Small Donburi Selection

- A5 Wagyu Nigiri Sushi

+ Wild Bluefin Tuna Roll Sushi

- Migiwa Special Japanese Omelette
« Clear Soup with Seaweed

- Marinated Strawberries,
Strawberry & Plum Sherbet, Sake Espuma,
Lemon Cream, Crumble

& -Migiwa- 45,000

- Seasonal Assorted Appetizers
- Today's Sashimi Selection - Two Plates
« Charcoal-Grilled Wild Sea Eel

« Signature Dish - Shiba Shrimp Shinjo

.

Chef's Choice of A5 Wagyu

* Nigiri Sushi (5 Pieces)
Fatty Tuna, White Fish, Silver Fish, Conger Eel,
Chef’'s Daily Selection

* Premium Sea Urchin

+ Migiwa Special Japanese Omelette

« Chef Kayama's Handmade Soba Noodle

- Marinated Strawberries,
Strawberry & Plum Sherbet, Sake Espuma,
Lemon Cream, Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



A LA CARTE

Japanese Style-Otsumami

« Sashimi Trio - Chef's Daily Selection 7,000

* Wild Bluefin Tuna and & Salmon

Assorted Sashimi 5,000
+ Charcoal-Grilled Seasonal Fish Market Price
+ Signature Dish — Shiba Shrimp Shinjo 3,000
+ Charcoal-Grilled Wild Sea Eel 18,000

« Grilled Clams with Seasonal Vegetables 4,000
* Charcoal-Grilled Salmon 3,800
« Grilled Bluefin Tuna 4,500

« A5 Wagyu Shabu-Shabu

in Golden Broth 15,000

Nigiri Sushi
+ Pacific Bluefin Tuna 2,000
+ Medium Fatty Pacific Bluefin Tuna 3,000
« Fatty Pacific Bluefin Tuna 3,500
- Fatty Tuna with Pickled Radish 3,000
« Fuji Salmon 1,800
- Conger Eel 1,800
+ Squid 1,500
+ Sea Urchin 2,500
* Premium Sea Urchin 5,000
+ Shellfish of the Day 1,800
- Silver Skin Fish of the Day 1,500
« White Fish of the Day 2,000

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.



A LA CARTE

Strawberry & Plum Sherbet,
Sake Espuma, Lemon Cream,
Crumble

Rolled Sushi
« Pacific Bluefin Tuna 2,500
- Fatty Pacific Bluefin Tuna 3,000
- Negitoro 3,500
« Cucumber 1,300
* Dried Gourd 1,300
« Fuji Salmon 2,800
- Chef Kayama's Special Rolled Sushi 4,500
Special Sushi Selection
+ Chef’s Special Chirashi Sushi
Special Sea Urchin, Fatty Tuna, Fuji Salmon 18,000
* Chef's Selected Beef Loin Sushi 9,000
Dessert
« Marinated trawberries, 2,800

Please let us know of any food allergies or dietary restrictions when placing your order.

All prices include consumption tax and service charge, and are listed in Japanese yen.



A LA CARTE

Rolled Sushi
« Pacific Bluefin Tuna 2,500
- Fatty Pacific Bluefin Tuna 3,000
- Negitoro 3,500
« Cucumber 1,300
+ Dried Gourd 1,300
« Fuji Salmon 2,800
« Chef Kayama's Special Rolled Sushi 4,500

Special Sushi Selection

- Chef's Special Chirashi Sushi 18,000
Special Sea Urchin, Fatty Tuna, Fuji Salmon

* Chef's Selected Beef Loin Sushi 9,000

Chef Kayama's Handmade Soba

- Cold Soba Noodles 2,000

+ Sudachi Soba Noodles 2,500

« Zaru Soba Noodles 1,800
Dessert

* Marinated Strawberries, 2,800

Strawberry & Plum Sherbet,
Sake Espuma, Lemon Cream,
Crumble

Please let us know of any food allergies or dietary restrictions when placing your order.
All prices include consumption tax and service charge, and are listed in Japanese yen.
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