


BOEYERp.P
K o) )' l MIYABI 205,00¢€
& ¢, 8 KIWAMI  180,00€
. . T TAKUMI  160,00€
e Qe % \ —— . .
N BIITCREIZE,/ With Specially + 28,00€
—— Appetizer ERFBBLAFDIE JICEMEILT
P BOREEE EWBERYEE, BOO-A SEFLHHOY-Z
(Sous-Vide) Japanese Wagyu beef tartare with sea urchin battleship style
bonito SASHIMI with Flavored Oil and PONZU.
Duck Grilled with black vinegar and pepper sauce 0060006
cpim  Fish Ilf_tjjjo)inﬂmﬁé i é:.?fﬁ@;%a)‘/—.x | |
Grilled prawns and turnip served with persimmon and pine nut sauce
@EOW
E0R  Little refreshment 5 BLOEFZP=Auh
Yuzu-Sherbet
i . AN-WBZDINIINI ST
ES Specially Lobster au gratin with tartar souce DEEDE
052 Side dish LW, EWEG SOFF FUTVE
Shiitake mushroom, maitake mushroom, sweet potatoe, Bok-choy 900,
ESp S5 Main Please Select from one of the following main course dishes.
(HEYMIYABI R4l Yvh-JU7Y 1009
Japanese Wagyu Chateaubriand <OZAKI Beef> 100g @®
() KIWAMI BIREEMS Y-01 1209
Japanese Wagyu Sirloin <KAGOSHIMA Beef>120g @®
(FE)TAKUMI ME  SYTAFR 120g
Japanese Wagyu rump <KAGOSHIMA beef>120g @O
FH_k  Dessert HlbLEIFEREASV

MITARASHI-DANGO (rice flour balls) and Sweet red bean soup with chestnut
@EW
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E BOEYERp.P
KOTO 78,00€
Tsukishiro TAKE 95,00€

Appetizer

Fish

Little refreshment

Specially

Side dish

Main

(HEB)KOTO

(T TAKE

Dessert

BINTREIEE,/ With Specially +24,00€

MAEAYDM HMFRELN
Frticadelle of Japanese Wagyu beef, served with Yuzu Miso @GBE®D

IEELWVEHOIRG Y1
Grilled prawns and shiitake mushroom potage ®D®

FOBLOMFIv—Ryb
Yuzu-Sherbett

IATISEEEDALLY BREFEBEDY-A

Japanese omelette with Foie gras and grilled eel,
served with nori and black vinegar sauce D@E)®

LW VT SDFF, FUTVE
Shiitake mushrooms, maitake mushrooms, sweet potatoes, Bok-choy @®®®)

Please Select from one of the following main course dishes.

TWEIFY TUARE-T kL

Fillet steak(Argentine Black Angus fillet fed with grain)
served with NANETAKE-Truffle -OYAKATA-sauce DR@®B®@

BAE IMF J1LAT-F
Wagyu Cross fillet Chateaubriand 100g,

With Wasabisause DOR@®D

[TTHEIZVTAS HIEBEOBMIRTAA7Y-LEHEFREYITS
"KIBIDANGO" KABUKI specialty fried ice cream prepared and
fried at the hot table with japanese fruit @B®@
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Appetizer

Fish

Little refreshment

Specially

Side dish

Main

(SHABU-SHABU)

(SUKIZAKI)

?ﬁ— b Dessert

BOLYEEpP 105,006
BINTRIZE,/With Specially +22,00€

TEFDelikafFal STEOHIEEYEE
Three special OSOZAl<Japanese TAPAS> from KABUKI

On question
IPELWVEEORS -T2
Grilled prawns and shiitake mushroom poutage soup ®D®
BHELOMFVv—Ayhk
Yuzu-Sherbet
HIEE KIRDBRMEETAE
Oysters and radish in red miso stew @@ ®0

LW, WVl S0FF FUIVE
Shiitake mushroom, maitake mushroom, sweet potatoe, Bok-choy — 3)(@)(®)

Please Select from one of the following main course dishes.

Lesibes FREEAVITI
Shabu-Shabu <Thinly sliced striploin from Japan 160g>
in umami dashi broth, served with KABUKI PONSU and GOMA-TARE

9 06C,
FERE MELAVITN

SUKIYAKI <Thinly sliced striploin from Japan 160g>
Chinese cabbage, and leek, served with egg yolk (ONSEN-TAMAGO)

DOE®

[TTHEIESVTAC BEBBOHKIRTAATY-LeHRFEYITF

“KIBIDANGO"” KABUKI specialty fried ice cream prepared and
fried at the hot table with japanese fruit @®EEDD)
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Appetizer

Fish

Little refreshment

Specially

Side dish

Main dish

Dessert

Fish Course Menu

HOEYRRp.P 99,00€
IBINTREIZE/With Specially +27,00€

EOIBBEIT LEVEAL

Salmon marinated in{shio-koji)
salted koji with radish flakes and lemon zest D@®)

IEENTDERIRBES  IERDEY -
Grilled prawns and turnip served with Kaki and pine nut sauce

@®EEW
SOBELOMFIv—Ryb
Yuzu-Sherbet
IOV HoNE haUiE
Octopus with WASABI-SALT @®®

LW, ZWVEF SDFF, FITVE
Shiitake mushroom, maitake mushroom, sweet potatoe, Bok-choy

GW®

EHREOFREES
Grilled red seabream with sesame O®B®

[TTAEIESVTAL HEBBOHRTIAT)-LEHRFEYITS

“KIBIDANGO" KABUKI specialty fried ice cream prepared and
fried at the hot table with japanese fruit

@eEOW



Vegetables Course Menu
HOLYERp.P 70,00€
BN CHEZE,/ With Specially +14,00€

(ﬁl% )

Momiji ./i

IES Appetizer SARERIR EABRMESHIT
Steamed radish with grated konbu seaweed and dashi broth
@®
B Potage NMIEPOTYUFRL (FINAEDEE
Pumpkin potage with spinach tofu 0006
EIRD Little refreshment P HELOEFYv-Avk
Yuzu-Sherbet
ik Specially FEDEES
Vegetable spring rolls @@@
e Side dish LW, EVET, SDFF FUrVE
Shiitake mushroom, maitake mushroom, sweet potatoe, Bok-choy
900
i;—z Main ﬁﬁtf@g\@?ﬁﬁﬁ_‘ﬁ—f
Soy and onion dumplings, pot dish @ ®)
7=k Dessert BESLAFEELARL
MITARASHI-DANGO (rice flour balls)
and Sweet red bean soup with chestnut @®)
Allergy

O B fish @ Bif¥71h%E mollusc IV sesami

K=& soy/-products ® BF eggs ® /I\ZF# grain and flour including gluten

FLE&A  milk / -products including lactose

BEN_EFRE crustacean @ tOY celery FEFNAT-E mustard @  FVYFE nuts

@O®



