KOZUE

APPETIZER %&£t

Steamed snow crab FE#E

mibuna, cucumber, ginger vinaigrette jelly /N&TAE MG ALY —#T

COLD APPETIZER [wif

Jellied cod milt BE4%%E 14+
3%

sea urchin, wasabi, leek, ponzu £ 92 (L& FFEE EIKRFEE

SOUP #ik&: v

Clear soup, alfonsino, grated turnip ZE{t:37 4 H i
shogoin turnip, tsuruna #2:&RzdE > 5 32

SASHIMI &b
Prime tuna, seared grouper, sweet prawn Afifis A P KK O HilEE

seaweed, radish, sudachi, wasabi £¥F&  BHE KIBIT A Bitg (L3

GRILLED %t4%

Yellowtail, egg yolk, grated radish, hot broth fiffi& k& HHEL HEHE

simmered kikuna, chrysanthemum, salmon roe %3 & 41EiR L W< 5

SIMMERED #%&
Hot pot, Japanese beef sirloin, white miso F14=— 1 1 > [ BRI G
seri, shiitake, burdock, Chinese cabbage /& FAkHELH I &43#
SHOKUJI &%

Steamed rice, rosy seabass, soft boiled egg @ EEB#HEX T EHE
miso soup, nameko, tofu ¥+ ¥+ EJ&
Japanese pickles D) TR JRENET
DESSERT 7 #— b
Green tea mousse, jellied strawberry, #45 5— 2  FHOX¥ Y —%H

gold leaf, brown sugar, custard sauce 47t BHEHEL Y — A

¥22,000 (24, 200) *

*Prices in brackets are tax inclusive and subject to 15% service charge
*O)NOBGABIZHER Y — e 28 (16%) 2RI ETW & £,

BB o AR

Note: Menu items and their area of origin are subject to change, according to market supply.
EE . LA =2 —E OIS K 0 ESCHFICEERRET IHENTSVNETOTI TR LS,



