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st B -Tsujimei- 12,500

*« Marinated Autumn Spanish Mackerel

Seasonal Ravigote Sauce

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

« Surf Clam Meuniére

French Mushrooms & Persillade

Add Hokkaido Purple Sea Urchin +2,500
- Teppan-Grilled Seasonal Vegetables

+ Chef-Selected Wagyu Sirloin Steak 80g
Ponzu, Aomori Garlic Chips, Wasabi, Chiba Fullmoon Salt
Beef Upgrade Options:
Chef-Selected Tenderloin Steak +5,000
Chef-Selected 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

-Japanese Pear Crumble (N)
Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji Cream

1T -Toen- 18,000

*« Marinated Autumn Spanish Mackerel

Seasonal Ravigote Sauce & Osetra Caviar

+ Shabu Shabu Style Wagyu Beef

Black Garlic & Fermented Accent

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

« Crispy-Scaled Golden Eye Snapper
Add Hokkaido Purple Sea Urchin +2,500
Change to Live Abalone +5,000

- Teppan-Grilled Seasonal Vegetables

« Chef-Selected Wagyu Sirloin Steak 80g
Beef Upgrade Option:
Chef-Selected Tenderloin +4,000
Chef-Selected 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

- Japanese Pear Crumble (N)
Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji 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

BRE -Hirugasumi - 30,000

- Seasonal Assorted Appetizers, Osetra Caviar

+ Shabu Shabu Style Wagyu & Matsutake Mushroom

Matsutake Mushroom, Black Garlic & Fermented Essence

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

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

- Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

+ Chef-Selected Tenderloin Steak 80g
Beef Upgrade Option:
Chef-Selected 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

- Japanese Pear Crumble (N)

Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji 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

N

B it - Yoitsuji- 20,000

- Marinated Autumn Spanish Mackerel

Seasonal Ravigote Sauce & Osetra Caviar

- Shabu Shabu Style Wagyu
Black Garlic & Fermented Accent

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

« Crispy-Scaled Golden Eye Snapper
Add Hokkaido Purple Sea Urchin +2,500
Change to Live Abalone +5,000

Teppan-Grilled Seasonal Vegetables

Chef-Selected Wagyu Sirloin Steak 80g
Beef Upgrade Options:

Chef-Selected Tenderloin Steak +4,000
Chef-Selected 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

-Japanese Pear Crumble (N)

Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji Cream

& %2 -Tosai- 25,000

- Seasonal Assorted Appetizers, Osetra Caviar

- Shabu Shabu Style Wagyu Beef
Black Garlic & Fermented Accent

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

- Steamed Live Abalone with Rock Salt
Add Hokkaido Purple Sea Urchin +2,500

- Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

- Chef-Selected Wagyu Sirloin Steak 80g
Beef Upgrade Options:
Chef-Selected Tenderloin Steak +3,000
Chef-Selected 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

- Japanese Pear Crumble (N)
Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji 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

EFE -Shinto- 30,000

- Seasonal Assorted Appetizers, Osetra Caviar

+ Shabu Shabu Style Wagyu & Matsutake Mushroom
Matsutake Mushroom, Black Garlic & Fermented Essence

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

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

- Seasonal Palate Refresher
- Teppan-Grilled Seasonal Vegetables

« Chef-Selected Tenderloin Steak 80g
Beef Upgrade Option:
Chef-Selected 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

«Japanese Pear Crumble (N)
Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji Cream

B / %l - Akatsuki no toki- 45,000

- Seasonal Assorted Appetizers, Beluga Caviar

- Shabu Shabu Style Kobe Beef & Matsutake Mushroom

Matsutake Mushroom, Black Garlic& Fermented Essence
- Abalone Steak & Hokkaido Sea Urchin

« Autumn Chestnut Potage(N)
Wagyu Beef & Shallot Croustillant

« Teppan-Grilled Spiny Lobster
+ Seasonal Palate Refresher
« Teppan-Grilled Seasonal Vegetables

« Chef-Selected Kobe Beef Sirloin Steak 80g

Ponzu, Aomori Garlic Chips, Wasabi, Chiba Fullmoon Salt

- 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

«Japanese Pear Crumble (N)

Pear & Kuromoji Sherbet, Sake Espuma, Kuromoji 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

« Marinated Autumn Spanish Mack erel 5,800
Seasonal Ravigote Sauce & Osetra Caviar

- Seasonal Assorted Appetizers,
Beluga Caviar 12,500

« Autumn Chestnut Potage(N) 2,600
Wagyu Beef & Shallot Croustillant

+ Shabu Shabu Style Wagyu Beef 5,500
Add Matsutake Mushroom +2500
+Shabu Shabu Style Kobe Beef 7,800
Add Matsutake Mushroom +2500
* Surf Clam Meuniére 4,800
« Crispy-Scaled Golden Eye Snapper 5,800

+ Steamed Live Abalone with Rock Salt &

Hokkaido Sea Urchin 13,000
« Teppan-GCrilled Spiny Lobster 17,000
- Teppan-Crilled Seasonal Vegetables 2,800
«- Chef-Selected Wagyu Sirloin Steak 100g 8,500
« Chef-Selected Tenderloin Steak 100g 12,000

Chef-Selected
Kobe Beef Sirloin Steak 100g 17,000

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

« Seasonal Okonomiyaki,
Red Miso Soup, Home-Made Pickles 2,800

+ White Rice,
Red Miso Soup, Home-Made Pickles 2,500

+Japanese Pear Crumble (N) 2,800

Pear & Kuromoji Sherbet, Sake Espuma,

Kuromoji 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

HEARUIRIRIC & o TR = 2 — A2 21
T CEET AHANE0ET,

Menus are subject to change without notice.



BEVERAGE

Sparkling Wine /By The Glass (12omi)

Laurent-Perrier La Cuvée (NV) 4,400
H—5Y - RYUL F Fax

Ruinart Blanc de Blancs (NV) 5,600
NAF—=N T3V FT5

Dom Pérignon Vintage Brut 2017 (100ml) 11,000
Fr-RYy=3ary v 57—y 7Yavytb

White Wine / By The Glass (12omi)

Gruner Veltliner Langenlois / Weszeli (Kamptal / Austria) 2,800
JVa—F—+ Tz )—F =575 X[/ TR
(A TR =N F—=ZPVYT)

“Nogi” White - Koshu / 98 WINEs (Yamanashi / Japan) 3,000
© (NOGI) [ HIJN / 9SWINEs (L% - HA)

Sauvignon Blanc Cloudy Bay (Marlborough / New Zealand) 3,000
V=T =3y T VT 4= NS (F=ARB [ Za—-Y =TV F)

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

¥ 7Y TIANIT Va2 TrA4FY ]/ RX=X Py AL T 4R
(FNgd—=a2--77R)

Red Wine /By The Glass  (120mi)

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

TNIT—=a —Ta LAY AN Y[ 74Uy T AT L—)L
(FNad—=a2 75> R)

Chateau Cantemerle (Bordeaux / France) 3,600
Sx b= HAYEALL (KLE—- 75 Y2R)

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

LeZ7—KL  F4 - ) /)—v/FTX—&K+F4 - ) /)—n
(FAH—F -4 &2V7)

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

T—=TIN=IIN—=T 53— | TG U= )L—7

(AV—=+Z YR -M77V%)

KBS HERBLIUOY - ARBEEATED £3,
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 =27 Y PREAY I FUMKKEGE A EFDEFENA K-

Draft Beer

SUNTORY The Premium Malt's Master's Dream 1,450
P FLITLEALY SRR —FY — A

Beer (Low & Non-Alcohol)

BRULO Sabro Galaxy IPA (Low Alcohol 0.5%) 1,800
TVa—m HI7u FyIF7>—IPA (K7 La— 0.5%)

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

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

Non-Alcoholic Sparkling Wine

Pierre Zéro Blanc de Blancs 1,450
¥rro—-.-¥ue 75> - K75

Non-Alcoholic Cocktail

Non-Alcoholic Mimosa 2,000
J Y7o a—)IEY

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

Elderflower Sparkling Soda 1,800
INHE—=T 79—V =X

KRS HEBB LU - ARPEEATED £7,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Japanese SAKE

90ml /180ml / 290ml / 720ml

Fairmont Tokyo Original
Junmai Daiginjo Migiwa
727 Y MEECE ) I F UMK KIGER A XD

Hyakusai Junmai
E RIS

Bijofu Junrei “Tama Label”
ELR ME 27~

Denshu Tokubetsu Junmai
FH TR 4 1K

Yamagata Masamune Karakuchi Junmai
I IESR 3 K

Yamamoto Pure Black Junmai Ginjo
IWAY 27 75 v 7 flKGEE

Zaku “Kanade no Tomo"- Junmai Ginjo
1E 22748 RIS

Hiroki Junmai Daiginjo
by = P SN

Isojiman Junmai
3SR ESHEIP S

Jikon NABARI - Junmai Daiginjo
M4 MKARBENABARI

Nabeshima Daiginjo
B 5 DR 5 R

Gikyo Yorokobi Junmai Daiginjo
FOk B MR NG

Hakurakusei “Hikari” = Junmai Daiginjo
R R MK KIS 05 D

Tatsuriki “Okuyokawa”
— Kimoto Junmai Daiginjo
FE) BRI AR B ARG YK35

2,500/ 5,000/ 7,000/ 18,000

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

5,600/ —

7,600 / 30,400

7,600 / 30,400

10,000 / 40,000

14,600 / 58,400

17,600 / 70,400

KBRS E. HERBLUOY - XRBEERTED £3,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Japanese Whisky

Suntory Hakushu NV
HM NV HAKUSHU

7
Suntory Hakushu Single Malt 12y 6,800

FrrU— {12 F

3,800

Suntory Yamazaki NV THE J[ 3,800
i NV TAKI

Suntory Yamazaki Single Malt 12y 6,800
¥ bV — [LiF 12 4

Ichiro's Malt Leaf Label Series Winewood Reserve 4,660
AFa—XELE 4Dy KUY =T

Ichiro's Malt Leaf Series MWR 4,660
(Mizunara Wood Reserve)
A FB—XENVF IXFT7Vy RYUHF—F

Brandy
Cognac

Remy Martin VSOP 3,060
LI—<)&>VSOP

Remy Martin XO 6,600
LrI—<L&> X0

Calvados

Lauriston Calvados Domfrontais 100% Poire 3,130
H—YZXAbY ALY > RR Rr7mu>r7 100% K7 —b

Shochu / Plum Wine

The Hachi Sweet Potato White Oak Barrel Aged 2,600
Batch 2
JNFERTA A= IIBHTE Ny F 2

The Hachi Shochu Barley White Oak Barrel Aged 2,600
Batch 3
NERUA MBI Ny F 3

Suntory Plum Wine Yamazaki Distillery Storage 2,600
- Rich Amber
F Y — M LIRZRE T Y v F T N —

KBS E.HERBLIUOY - RARBEEATED £7,
All prices include consumption tax and service charge, and are listed in Japanese Yen.



BEVERAGE

Soda / Water

Maison Perrier Collection Lime Ginger 330ml

AV URYT caLrzyay 94670 v —

Maison Perrier Collection Raspberry Rose 330ml

AYYRYIT-aLbryay 7ANY—m—2X

Acqua Panna 500ml /1000ml
T TN T

Perrier Sparkling Water 330mI/750m|
RVZ AR=T Y TT 5 —K—

Fuji Mineral Water (780ml)
BELtIxonrvsr—%&—

Coca Cola / Cola Zero
afh-a—-/a—7 ¥nu

Ginger Ale
DIy —xT—J)b

Fruit Juice

Orange Juice
FLoryva—2R

Apple Juice
DAZTYa—2R

Roter Traubenmost Organic Grape Juice
(Red / White)

O—X—+ FIURVERM A—FH=v 7 TFY - Ta—-2R

(A H)

KB BCR . HBBRB LT — AR EENTED 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 /Iced) 1,650
TJz7EYVIMRER FYIFAT LY Ra—k— (Ky /74 R)

100% ol our coffee beans are
RAINFOREST Alliance certified.

LAY T A VAL - 7547 ¥ ARREE
a—b—H100%EMHLTED £7,

Fairmont Original Blend Tea 1,650
T2T7EVIFEE AVIFALT LY RT 4 —

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

Y—myi4— (74 2)

Chamomile 1,650
AEI—I

Lemongrass 1,650
LVEYI TR

Japanese Tea Collection

Gyokuro “Yamamotoyama” 1,400
T @& TihA Il EEf - SUET

Sencha “Chiran” 1,400
MiZ Th oA EM: BEER

Hana-Houji 2,000
s (37RI1E5 L) EM  HiIFRE -

Awa-Bancha 2,000
Bl MRS PEME RS IR B

KBS E. HERBLUOY - XRBEERTED £3,
All prices include consumption tax and service charge, and are listed in Japanese Yen.
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