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R
LUNCH " soaelel ~ 20as/e/s

st BB -Tsujimei- 12.500

- Seared Pike Conger, Summer Vegetables Ravigote
Sauce

+ Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

+ Burgundy-Style Turban Shell, Herb Butter
Add Hokkaido Purple Sea Urchin +2,500

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +5,000
Chef's Selection Kobe Beef Sirloin Steak +10,000

+ Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR
- Seasonal Okonomiyaki
Red Miso Soup, Home-made Pickles
OR
+ White Rice,
Red Miso Soup, Home-made Pickles

* Red Melon Marinade,

Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

1T -Toen- 18,000

- Seared Pike Conger, Summer Vegetables,
Ravigote Sauce & Osetra Caviar

+ Shabu Shabu Style Wagyu
« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

* Herb-Roasted Hairtail Fish
Add Hokkaido Purple Sea Urchin +2,500
Add Live Abalone +5,000

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Option:
Chef's Selection Tenderloin +4,000
Chef's Selection Kobe Beef Sirloin +10,000

- Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR

+ Seasonal Okonomiyaki,
Red Miso Soup, Home-made Pickles
OR

* White Rice,
Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha 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.



LUNCH

BE -Hirugasumi - 30,000

- Seasonal Assorted Appetizers, Osetra Caviar

* Shabu Shabu Style Wagyu

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

« Teppan-Grilled Spiny Lobster
Add Hokkaido Purple Sea Urchin +2,500

- Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Tenderloin Steak 80g
Beef Upgrade Option:
Chef's Selection Kobe Beef +6,000

- Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR
+ Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR
* White Rice,

Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha 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

H it - Yoitsuji- 20,000

- Seared Conger Eel, Summer Vegetables,
Ravigote Sauce & Osetra Caviar

- Shabu Shabu Style Wagyu

+ Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

.

Herb-Roasted Hairtail Fish
Add Hokkaido Purple Sea Urchin +2,500
Add Live Abalone +5,000

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +4,000
Chef's Selection Kobe Beef Sirloin Steak +10,000

.

Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR

- Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR

White Rice,

Red Miso Soup, Home-made Pickles

.

.

Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

& ¥ -Tosai- 25,000

- Seasonal Assorted Appetizers, Osetra Caviar

+ Shabu Shabu Style Wagyu

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly
+ Steamed Live Abalone with Rock Salt

+ Seasonal Palate Refresher

- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +3,000
Chef's Selection Kobe Beef Sirloin Steak +8,000

- Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR
+ Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR
* White Rice,

Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha 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

ZE W -Shinto- 30,000

- Seasonal Assorted Appetizers, Osetra Caviar

+Shabu Shabu Style Wagyu

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

« Teppan-Grilled Spiny Lobster
Add Hokkaido Purple Sea Urchin +2,500

+ Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef's Selection Tenderloin Steak 80g
Beef Upgrade Option:
Chef's Selection Kobe Beef Sirloin Steak +6,000

+ Seasonal Garlic Rice,

Red Miso Soup, Home-made Pickles
OR
« Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR
* White Rice,

Red Miso Soup, Home-made Pickles

* Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble

BE / %| - Akatsuki no toki- 45,000

- Seasonal Assorted Appetizers, Beluga Caviar

- Shabu Shabu Style Kobe Beef

+ Abalone Steak & Hokkaido Sea Urchin

+ Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

+ Teppan-Grilled Spiny Lobster

.

Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables
+ Chef's Selection Kobe Beef Sirloin Steak 80g

- Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR

.

Seasonal Okonomiyaki,

Red Miso Soup, Home-made Pickles
OR

* White Rice,

Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha 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

- Seared Conger Eel, Summer Vegetables,
Ravigote Sauce & Osetra Caviar 4,800

- Seasonal Assorted Appetizers,
Beluga Caviar 12,500

« Cold Corn Soup, Burnt Soy Sauce

Consommé Jelly 2,600
+Shabu Shabu Style Wagyu 5,500
+Shabu Shabu Style Kobe Beef 7,800
* Herb-Roasted Hairtail Fish 5,800

+ Steamed Live Abalone with Rock Salt &

Hokkaido Sea Urchin 13,000
- Teppan-GCrilled Spiny Lobster 15,000
- Teppan-Crilled Seasonal Vegetables 2,800

+ Chef's Selection
Wagyu Sirloin Steak 100g 8,500

« Chef's Selection
Tenderloin Steak 100g 12,000

- Chef's Selection
Kobe Beef Sirloin Steak 100g 17,000

- Seasonal Garlic Rice,
Pickles, Red Miso Soup 2,800

- Seasonal Okonomiyaki,

Pickles, Red Miso Soup 2,800
* White Rice,
Pickles, Red Miso Soup 2,500

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha Cream, Crumble 2,800

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.



D I N N E R Menu availability period :

2026/7/1 ~ 2026/7/31

# -Tsunagu- 25,000

Fairmon Tokyo First Anniversary Signature Dinner

- Seasonal Assorted Appetizers, Osetra Caviar

- Shabu Shabu Style Wagyu pickled ginger

« Cold Corn Soup, Burnt Soy Sauce Consommé Jelly

- Steamed Live Abalone with Rock Salt /
Risotto with Migiwa’'s Seasoned Sushi Rice and Clams

+ Seasonal Palate Refresher
- Seasonal Vegetables, Served with Migiwa’'s Nori

+ Chef's Selection Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef's Selection Tenderloin Steak +3,000
Chef's Selection Kobe Beef Sirloin Steak +8,000

« Seasonal Garlic Rice,
Red Miso Soup, Home-made Pickles
OR

- Seasonal Okonomiyaki,
Red Miso Soup, Home-made Pickles
OR

+ White Rice,
Red Miso Soup, Home-made Pickles

- Red Melon Marinade,
Tokyo Honey & Red Melon Sherbet,
Sake Espuma, Hojicha 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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