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L U N C H Menu availability period :

2026/9/1 ~ 2026/11/30

38 -Sazanami- 9,000

- Eleven-Piece Sushi Assortment
Two Pieces of Bluefin Tuna, One Piece Each of
White Fish, Shrimp, Scallop and Shintori-na, Fuji Salmon,
Silver-Skinned Fish, Conger Eel, Eggplant, Squid,

Roll Sushi, Premium Japanese Omelette

- Japanese Clear Soup with Seaweed

+ Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

& -Nami- 14,000

- Seasonal Tasting Plate (Hassun)
« Chef Kayama's Dish of the Day

- Eleven-Piece Sushi Assortment
Two Pieces of Bluefin Tuna, one piece each
White Fish , Shrimp, Scallop and Shintori-na,
Fuji Salmon, Silver-Skinned Fish, Conger Eel, Eggplant,

Squid, Roll Sushi, Premium Japanese Omelette

- Japanese Clear Soup with Seaweed

- Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

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 Tasting Plate (Hassun)
- Today's Sashimi

« Chef's Signature Dish -
Boiled Shiba-Shrimp & Premium Chicken

- Eight-Piece Sushi Assortment

Two Pieces of Bluefin Tuna, One Piece Each of White Fish,
Silver-Skinned Fish, Shellfish, Conger Eel, Sea Urchin,
Shrimp, Served with Premium Japanese Omelette

+ Chef Kayama's Handmade Soba Noodles

- Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

JKE -Minamo- 25,000

+ Seasonal Tasting Plate (Hassun)
* Today's Sashimi

- Dobin-Mushi
Traditional Japanese Teapot Soup

- Bite-Sized Handcrafted Soba

« Chef's Signature Dish -
Boiled Shiba-Shrimp & Premium Chicken

- Eight-Piece Sushi Assortment

Two Pieces of Bluefin Tuna, One Piece Each of White Fish,
Silver-Skinned Fish, Shellfish, Conger Eel, Sea Urchin,
Shrimp, Premium Japanese Omelette

+ Chef Kayama's Handmade Soba Noodle

- Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

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

R -Sai- 25,000

- Seasonal Tasting Plate (Hassun)
- Seasonal Sashimi Selection

- Dobin-Mushi
Traditional Japanese Teapot Soup

« Chef’'s Signature Dish -
Boiled Shiba-Shrimp & Premium Chicken

- Eleven-Piece Sushi Assortment
Two Pieces of Bluefin Tuna, White Fish ,
One Piece Each of Shrimp, Scallop and Shintori-na,
Fuji Salmon, Silver-Skinned Fish, Conger Eel, Eggplant,
Squid, Roll Sushi, Premium Japanese Omelette

- Japanese Clear Soup with Seaweed

- Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

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

- Eleven-Piece Sushi Assortment

Three Pieces of Assorted Bluefin Tuna, One Piece
Each of White Fish, Silver-Skinned Fish.

Three Pieces of Today's Special, Shrimp, Shellfish,
Conger Eel, Served with Premium Japanese Omelette

« Tuna Roll

+Premium Small Rice Bowl
« Premium A5 Miyazaki Beef Nigiri Sushi
- Japanese Clear Soup with Seaweed

- Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

# -Migiwa- 45,000

- Seasonal Assorted Appetizers
+ Sashimi of Wild Bluefin Tuna

« Traditional Japanese Clear Soup
Served in a Teapot

- Bite-Sized Handcrafted Soba
« Premium Miyazaki Beef

- Eight-Piece Sushi Assortment

Two Pieces of Bluefin Tuna, One Piece Each of White Fish,
Silver-Skinned Fish, Shellfish, Conger Eel,

Premium Sea Urchin, Shrimp,

Served with Premium Japanese Omelette

+ Chef Kayama's Handmade Soba Noodle

- Kyoho Grape Crumble (N)
Marinated Kyoho Grapes, Kyoho & Elderflower Sherbet,

Sake Espuma, Lemon Cream

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

- Japanese Kyoto-Style Seasonal Appetizer 3,000
- Warm Oboro Tofu with Soba Dipping Broth 1,800
- Seasonal Dobin-Mushi 7,000

+ Sashimi Trio - Chef's Daily Selection 7,000
(Two Pieces Each)

« Wild Bluefin Tuna & Fuji Salmon Sashimi 5,000
- Charcoal-Grilled Seasonal Fish 3,800
« Charcoal-Grilled Premium Chicken Thigh 3,300

Nigiri Sushi

« Pacific Bluefin Tuna 2,000
- Medium Fatty Pacific Bluefin Tuna 3,500
- Fatty Pacific Bluefin Tuna 4,000
« Torotaku: Fatty Tuna & Pickled Radish 3,000
« Fuji Salmon 2,000
- Conger Eel 1,800
+ Squid 1,500
+ Sea Urchin 3,000
* Premium Sea Urchin 5,500
+ Shellfish of the Day 2,000
- Silver-Skinned Fish of the Day 1,500
* White Fish of the Day 2,000
*Shrimp 2,000
* Premium Japanese Omelette 1,000

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

Fatty Pacific Bluefin Tuna And Premium Seaurchin

+ Two Pieces Premium A5 Miyazaki 9,000
Beef Loin Sushi

Chef Kayama's Handmade Soba

+ Cold Soba Noodles 2,000
+ Sudachi Soba Noodles 2,500
- Zaru Soba Noodles 1,800
Dessert

+ Kyoho Grape Crumble (N) 2,800

Marinated Kyoho Grapes, Kyoho & Elderflower

Sherbet, Sake Espuma, Lemon Cream

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.



Beverage Menu

EAFVIRIIC & » TR = 2 —AECAfifE 2 21
TEBEETBHENTIVET,

Menus are subject to change without notice.



BEVERAGE

Sparkling Wine /By The Glass (120mi)

Laurent-Perrier La Cuvée (NV) 4,400
0—2Y - RYUL 7 Fax

Ruinart Blanc de Blancs (NV) 5,600
NAF—=NTFv R TV

Dom Pérignon Vintage Brut 2017 (100ml) 11,000
Fy - RV=3m3>¥y 47— 7Vavh

White Wine /By The Glass (12omi)

Gruner Veltliner Langenlois / Weszeli (Kamptal / Austria) 2,800
JVa—F—- Tz )—=F—=-5VF5uaf R/ TRV
(B TR =N F—ZPVYT)

“Nogi” White - Koshu / 98WINEs (Yamanashi / Japan) 3,000
& (NOGI) [ HIM / 98WINEs (LiF - HA)

Sauvighon Blanc Cloudy Bay (Marlborough / New Zealand) 3,000
V=4 =8y 77V 79T 4= R4 (= AEKH [ =Za—I—=FVF)

Chablis 1er Cru Vaillons / Jean Collet et Fils 4,500
(Bourgogne / France)

¥ 7V INIL Va2 U4V [/ RX=X TPy r AL LT 4R
(Frad—=2+752R)

Red Wine /By The Glass  (120ml)

Bourgogne Rouge Les Bons Batons / 3,500
Philippe Leclerc (Bourgogne / France)

TNhT—=a L—a LR ANMY [ T4 0w T LT L—)
(Frad—=2 75 R)

Chateau Cantemerle (Bordeaux / France) 3,600
Sy b= AV AVMIL(KVER— - TFVR)

Le Cupole di Trinoro / Tenuta di Trinoro 4,000
(Tuscany /ltaly)

LVeZ—RKL T4 bV /)—ma/TX—K+FT 4+ +)/—n

(MRH—=F -4 XV7T)

Boekenhoutskloof Syrah / Boekenhoutskloof 5,000
(Swartland /South Africa)

T—=TIN=IIN—=T T— | T=T U=V )—7T
(RAV—+Z YR M7 7V%)

LB CE.HEBERBI O - AL EEThTED 25,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Signature Sake Cocktail

Original Junmai Daiginjo Migiwa Sudachi Highball 2,000
7= 7Y PREA Y I FAMKKEGEE HEDFGNA R -

Draft Beer

SUNTORY The Premium Malt's Master's Dream 1,450
B e FLITA-FLY TRAX—FVY =214

Beer (Low & Non-Alcohol)

BRULO Sabro Galaxy IPA (Low Alcohol 0.5%) 1,800
TVa—uH7u X¥vr737>—IPA (E7ra—i 0.5%)

BRULO Five Fruit Gose (Low Alcohol 0.5%) 1,800
TVa—m 7747 70—y I—F¥ (K71 a—n1 0.5%)

Asahi Dry ZERO (Non-Alcoholic 0.0%) 1,200
7%k Fo4¥nm (/7 ra—i 0.0%)

Non-Alcoholic Sparkling Wine

Pierre Zéro Blanc de Blancs 1,450
vrz—n-¥we 75> - F-75>

Non-Alcoholic Cocktail

Non-Alcoholic Mimosa 2,000
Jy7aa—nIEeY

Non-Alcoholic Bellini 2,000
J U7 a— )N —=

Elderflower Sparkling Soda 1,800
INH—=T 53T ==&

KBRS, HEBR B — AR ZENTED £3,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Japanese SAKE

90ml /180ml / 290ml / 720ml
Fairmont Tokyo Original 2,500 /5,000 /7,000/ 18,000

Junmai Daiginjo Migiwa
727 EY PREA Y I FUMKKEGE XD

Hyakusai Junmai
E PN

Bijofu Junrei “Tama Label”
LR ME 1-F 7L

Denshu Tokubetsu Junmai
FH TP 4R 1K

Yamagata Masamune Karakuchi Junmai
T IES 2 H Ak

Yamamoto Pure Black Junmai Ginjo
WA 27 75 v 7 flKRGER

Zaku “Kanade no Tomo"-Junmai Ginjo
1E 2758 KSR

Hiroki Junmai Daiginjo
by = P SN

Isojiman Junmai
& B 18 Fral ik

Jikon NABARI - Junmai Daiginjo
M4 FMKRKEENABARI

Nabeshima Daiginjo
S 5 K 5 e

Gikyo Yorokobi Junmai Daiginjo
Tk B MUK NG

Hakurakusei “Hikari” - Junmai Daiginjo
2R MK KIGEE 00 D

Tatsuriki “Okuyokawa”
— Kimoto Junmai Daiginjo
B B )I AEf MUK KIS YK35

180ml / 720ml
3,000 /12,000

3,000 /12,000

3,000/ —

3,600 /12,000

3,600 /12,000

4,400 /17,600

4,600 /18,500

5600/ —

7,600 / 30,400

7,600 / 30,400

10,000 / 40,000

14,600 / 58,400

17,600 / 70,400

LRSI HERBLUOY - XRBEETATED 23,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Japanese Whisky

Suntory Hakushu NV »
EH NV O = 4
Suntory Hakushu Single Malt 12y '

F bV — B3N 12 4

Suntory Yamazaki NV THE

YAMAZAKI
ik NV SAPRESE WHISKY ‘é’

Suntory Yamazaki Single Malt 12y
T2 bV — k12 4

Ichiro's Malt Leaf Label Series Winewood Reserve
A F—XENLL T4 Ty RUF—T

Ichiro's Malt Leaf Series MWR
(Mizunara Wood Reserve)
A F0—XENLF S XFF7Ty RUYF—T

Brandy
Cognac

Remy Martin VSOP
L I—=<)L&> VSOP

Remy Martin XO
LrI—=i&Xr X0

Calvados

Lauriston Calvados Domfrontais 100% Poire
B—YRAbY ALY 7 RRA Fr7uary7 100% K7 —L

Shochu / Plum Wine

The Hachi Sweet Potato White Oak Barrel Aged
Batch 2
JNTFERTA A= IFE Ny F 2

The Hachi Shochu Barley White Oak Barrel Aged
Batch 3
NZEARVA PA=TBIE Ny F 3

Suntory Plum Wine Yamazaki Distillery Storage
- Rich Amber
T2V — M LRAEFTE Vv 57 N —

ARSI HEBRBI O AR EEATED 9,

3,800

6,800

3,800

6,800

4,660

4,660

3,060

6,600

3,130

2,600

2,600

2,600

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



BEVERAGE

Soda / Water

Maison Perrier Collection Lime Ginger 330ml
AV YRYTZ -aLryay - 4090 T v —

Maison Perrier Collection Raspberry Rose 330ml
AV yRYT-aLryay AN —a—2x

Acqua Panna 500ml /1000ml|
TIOTRYF

Perrier Sparkling Water 330ml/750m|
RYL ZAR=T VYT T F—&K—

Fuji Mineral Water (780ml)
BELIAINLTr—&—

Coca Cola / Cola Zero
af-a—7/a—7 ¥n

Ginger Ale
DYy —T—)L

Fruit Juice

Orange Juice
AL rITa—A

Apple Juice
DAZY 2a—2A

Roter Traubenmost Organic Grape Juice
(Red / White)

H—&—+ P IURNVERM I —=FH=v 7 TRV - a—-2X
(7R H)

KBS HEBBRBIUOY - RARNEERTED T,

1,200

1,200

1,000 /1,500

1,000 /1,500

1,200

1,220

1,220

1,350

1,350

1,350

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



BEVERAGE

Coffee /Tea

Fairmont Original Blend Coffee (Hot /lIced) 1,650
TJx7EVIMER AV F LTV Ra—b— (kv b/ T74R)

100% ol our coffce beans are
RAINFOREST Alliance certified.
VAYZA VAL - 7547 ¥ AT E
a—b—H100%&HHLTED 3.

Fairmont Original Blend Tea 1,650
J727EYFPRE FVIFATLYRT 14—

Earl Grey 1,650
7= A
Oolong Tea (lced) 1,650

v—may7r4— (74 X)

Chamomile 1,650
HEI—I

Lemongrass 1,650
VEYT TR

Japanese Tea Collection

Gyokuro “Yamamotoyama” 1,400
T NAL) Eh - H# T

Sencha “Chiran” 1,400
Wi THE6 A EM EREER
Hana-Houji 2,000

FRE (35 L) M EIRER A -

Awa-Bancha 2,000
IR A PEHD @ fEE IR BB

KBS HERBLIUOY - RARBEEATED £3,
All prices include consumption tax and service charge, and are listed in Japanese Yen.
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