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LUNCH N oaalen  soseler

78 -Sazanami- 9,000

+12 Nigiri Sushi
Bluefin Tuna, White Fish, Sweet Shrimp, Scallop,
Octopus, Fuji Salmon, Conger Eel, Eggplant,
Premium Small Rice Bowl, Dried Gourd Roll,

Japanese Omelette, Chef's Recommended

- Clear Soup with Seaweed

« Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

& -Nami- 12,500

+15 Nigiri Sushi
Medium Fatty Bluefin Tuna, White Fish,
Sweet Shrimp, Scallop, Octopus,
Fuji Salmon, Silver-Skinned Fish, Conger Eel,
Eggplant, Premium Small Rice Bowl,
Dried Gourd Roll, Japanese Omelette, Sea Urchin,

Bluefin Tuna, Chef Recommended

« Clear Soup with Seaweed

+ Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
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 - Spring Roll Filled With
Shrimp Dumpling & Seasonal Vegetables

+10 Nigiri Sushi
Bluefin Tuna, White Fish, Silver-Skinned Fish,
Sea Urchin, Today's Special, Scallop, Conger Eel,
Eggplant, Rolled Sushi, Japanese Omelette

+ Chef Kayama's Handmade Soba Noodles

« Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

JKE -Minamo- 25,000

- Seasonal Assorted Appetizers
- Today’'s Sashimi Selection
« Catch of The Day

+ Signature Dish - Spring Roll Filled With
Shrimp Dumpling & Seasonal Vegetables

+10 Nigiri Sushi
Bluefin Tuna, White Fish, Silver-Skinned Fish,
Sea Urchin, Today' s Special, Shellfish, Conger Eel,
Eggplant, Rolled Sushi, Japanese Omelette

« Chef Kayama's Handmade Soba Noodle

+ Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
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

fBE -Riku- 35,000

+ 13 Nigiri Sushi
Three Pieces of Assorted Bluefin Tuna,
White Fish, Silver-Skinned Fish,
Two Pieces of Today's Special, Fuji-Salmon,
Shellfish, Conger Eel, Eggplant, Rolled Sushi,
Japanese Omelette

* Premium Stick Sushi

- Premium Sea Urchin Small Rice Bowl
« Premium Miyazaki Beef Nigiri Sushi
- Clear Soup with Seaweed

+ Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

& -Migiwa- 45,000

- Seasonal Assorted Appetizers
« Sashimi of Wild Bluefin Tuna
- Today's Premium Sashimi

+ Charcoal-Grilled Wild Conger Eel
With Vinegared Rice

- Signature Dish - Spring Roll Filled With
Shrimp Dumpling & Seasonal Vegetables

+ Charcoal-Grilled Premium Miyazaki Beef Tenderloin

10 Nigiri Sushi with Premium Sea Urchin

Bluefin Tuna, White Fish, Silver-Skinned Fish,
Sea Urchin, Today's Special, Shellfish, Conger Eel,
Eggplant, Rolled Sushi, Japanese Omelette

- Chef Kayama's Handmade Soba Noodle

« Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
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 & Fuji Salmon
Assorted Sashimi 5,000

+ Charcoal-Grilled Seasonal Fish 3,000

+ Signature Dish — Spring Roll Filled with
Shrimp Dumpling & Seasonal Vegetables 3,000

« Charcoal-Grilled Wild Sea Eel 18,000

Nigiri Sushi

* Bluefin Tuna 2,000
+ Medium Fatty Bluefin Tuna 3,000
« Fatty Bluefin Tuna 3,500
« Torotaku: Fatty Tuna & 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-Skinned Fish of the Day 1,500
+ White Fish of the Day 2,000

Menu items and product origins may change depending on seasonal availability and market conditions.
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

+ Bluefin Tuna 2,500
- Fatty 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

Chef Kayama's Handmade Soba

- Cold Soba Noodles 2,000

« Sudachi Soba Noodles 2,500

« Zaru Soba Noodles 1,800
Dessert

+ Green Melon Marinade, 2,800

Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
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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DINNER " saaei ~ 20361715

¥ -Tsunagu- 25,000

Fairmon Tokyo First Anniversary Signature Dinner

- Seasonal Assorted Appetizers

« Today's Sashimi Selection, Full Moon Salt
from Totsuji

+ Octopus Sashimi, Home-made Koji Condiment,
Totsuji Garlic Chips

+ Signature Dish — Shiba Shrimp Shinjo

+10 Nigiri Sushi
Bluefin Tuna, White Fish, Silver-Skinned Fish,
Sea Urchin, Today' s Special, Shellfish, Conger Eel,
Eggplant, Japanese Omelette,
Totsuji Home-made Pickles Sushi Roll

« Chef Kayama's Handmade Soba Noodle

- Green Melon Marinade,
Tokyo Honey & Green Melon Sherbet,
Sake Espuma, Mugicha Cream, Crumble

Menu items and product origins may change depending on seasonal availability and market conditions.
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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