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KEYAKIZAKA

Amuse-bouche

T oy 2 —27 ) — L Monkfish liver cream puff

EEOX NV MLy b Fa U ~—)L Keganicarb tartlet, cucumber veil

AL EFY FreT Steamed egg custard, uni, Oscietra caviar

b7 A FhEREX Turbot on magnolia leaves

Bhr)a LUk Bamboo shoots, orange miso

& &fB§ BLACK STYLE SFE#(1iA% ASABIRAKI BLACK STYLE BLACK KOJU BREWING
PEARCERE « PR D e m T Western Pacific blue spotted grouper en papillote
RIA T ANT XyF—= White asparagus, zucchini

ErNV=7HL Black truffle dashi

B T e 0—AXH B WATARIBUNE TERROIRE OHTANOTANI

LEERE - TV ED Y T — Hokkaido abalone

EY—aH F—HA Morel mushrooms, tatsoi
f~FFUNRE—Y—X Tomato chili butter sauce

—H—& KA =B =& ICHIGOICHIE JUNMAIGINJO SANWARISANBUMIGAKI
AL CHIPERE - R Spanish Mediterranean red prawn

RS A HEiET N Bamboo charcoal udon, salted egg yolk

T EOFEE A Shrimp bisque sauce

BEFEIR PN B A PRI HOURAISEN JYUNMAIDAIGIN]YO WA® JYUKUSEINAMAZAKE BITANSAN
MARD 7 Z =F Loquat Granit

IV LEY Mints, Lemon

B DS B HRARA R B KAGANOTSUKIGEKKOU JYUNMAI DAIGINJYO

JUNEE « e > X —n A > A7 —%  Kyushu wagyu tenderloin

ELK ~waEeXr 5E Water spinach, water bamboo, tofu
PR HHEENT U EEIRZT Dashi, wasabi
PG —BRBPRHAE D . TEE SHINKAI TOKUBETSUJYUNMAI ICHIBANGUMI NAMAGENSHU
BZ DT v — Sakura shrimp fried rice
EE YRER Karasumi, shiso leaves
R {5 Miso soup, pickles
PR 7 HT RSB [ HATSUMAGO AKA MAKIRI JYUNGINNAMAGENSYU
P BT AT — b Teppan dessert
R E B —F 3 a v Okinawa peach pineapple
27 L—"" HWhF7TA A Yuzu crépe, yuzu ice cream
RAAXE ZhZ gl KANNIHONKAI KOIKOIYUZUSHU
$2,280 per person

AT BV BB E SR T HAAE Gy 22k - 3 R MRS S

Please advise our associates if you have any food allergies or special dietary requirements.

TRTRGE MG B AT O A E B T 2 S E RS S48 1502200012018 2585
We commit that our Food & Beverage venues are 1S022000:2018 certified, an internationally recognized food safety management system.



