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GIES

APPETIZER
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Fried Chicken “Kara-age”
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Sakaguchiya Tofu and Grilled Japanese Yam Salad, Soy Milk Dressing
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Chilled Amela Tomato and Japanese Corn, Crab Mayonnaise
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Grilled Eel with Cucumber, Amela Tomato in Vinegar “UZAKU”
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3 Kinds of Assorted Sashimi
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Japanese Vegetable Pickles
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VEGETABLES
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2 Kinds of Grilled Seasonal Vegetables
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4 Kinds of Grilled Seasonal Vegetables
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Amela Tomato Wrapped with Bacon
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SEAFOOD

OYAMA
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"« Grilled Fuji Atlantic Salmon, Grated Radish, Salmon Roe
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Grilled Squid, Chili Mayonnaise
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Charcoal Grilled Sweetfish, Makinohara Lemon Vinegar
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Grilled Tuna Collar
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Grilled Shizuoka Kinme Snapper
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Grilled Japanese Eel, Wasabi
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aquaculture by Proximar, located at the foot of Mount Fuiji.
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s @ 4 FUJI ATLANTIC SALMON is Japan’s first Atlantic salmon produced through land-based
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MEAT

EHLEREY BRO<KEQ
Mt. Fuji Goten Chicken Tsukune Meatballs with Egg Yolk

ETILEEE Y FRE (3%F)
Mt. Fuji Goten Chicken Wing (3pcs)

BELLEREY b ¢
Mt. Fuji Goten Chicken Thigh

+Y—7HA— X DR F RS §
Olive Pork Loin with Spring Onion Miso Sauce

FAOHTTHEESF (1509)
Daily Selected Japanese Beef (1509)

27T THEBMG 7 1 L (1009)
Shizuoka Wagyu Beef Tenderloin (100g)
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RICE

MUBTEZASE S 63 0 RESHEK (1) o §
Grilled Brown Rice Ball with Shizuoka Soy Sauce (2pcs)
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Grilled Brown Rice Ball with Japanese Eel, Salmon Roe
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“Wasabi Donburi” Gotemba Koshihikari Rice, Dried Bonito

Miso Soup, Japanese Pickles
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Gotemba Koshihikari Rice, Miso Soup, Japanese Pickles
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Nigiri-Sushi 3 Pieces

Fuji Atlantic Salmon, Yaizu-Chu Toro and Seasonal Fish
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Charcoal Grilled Eel on Rice, Miso Soup, Japanese Pickles
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DESSERT
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Sweet Red Bean Jelly
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Almond Jelly
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Homemade Mango Pudding
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Kudzu Jelly, Peach Compote
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Please inform our associates if you have any food allergies or special dietary requirements.
Prices above include tax and are subject to a 15% service charge.




OYAMA OMIKA

14,300 15,400
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Sakaguchiya Tofu and Grilled Japanese Yam Salad, Soy Milk Dressing Chilled Amela Tomato and Japanese Corn, Crab Mayonnaise
RIS Y b B DT % RARY FRERVE Y B
Assorted Sashimi Plate Bonito Tataki Broiled Over Charcoal, Onion-Ponzu, Bonito Flakes
BOFEDY 5 E<” § b RIS RRMETSE L N2 —§ AW
Grilled Eel with Cucumber, Amela Tomato in Vinegar “UZAKU” Grilled Abalone, Fresh Nori and Butter
EEIEE BiEhtiIT ¥ o BEEEMOIERE RZEERRY LEVE § o
Charcoal Grilled Eel on Rice Charcoal Grilled Sweetfish, Makinohara Lemon Vinegar
Bt FADHTTHEESF L FHOBFRK RT—FV—R §
Miso Soup Daily Selected Japanese Beef and Seasonal Vegetables, Steak Sauce
KEEEE W BY &F38
Sweet Red Bean Jelly ‘o BRRNMUBIEZ YT 70T 4y 79— BEEIF IS 0RO GOR B
B Nigiri-Sushi 3 Pieces

Fuji Atlantic Salmon, Yaizu Chu-Toro and Seasonal Fish
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Sweet Red Bean Jelly

FUJI
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YHTSFVYDEBLHREUFEDYS LA EAFL YV L abe
Sakaguchiya Tofu and Grilled Japanese Yam Salad, Soy Milk Dressing
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Bonito Tataki Broiled Over Charcoal, Onion-Ponzu, Bonito Flakes
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Grilled Abalone, Fresh Nori and Butter
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Grilled Japanese Eel, Wasabi
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Grilled Shizuoka Wagyu Tenderloin and Seasonal Vegetables, Steak Sauce
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= Nigiri-Sushi 3 Pieces

Fuji Atlantic Salmon, Yaizu Chu-Toro and Seasonal Fish
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Kudzu Jelly, Peach Compote
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A FUJI ATLANTIC SALMON is Japan’s first Atlantic salmon produced through land-based
aquaculture by Proximar, located at the foot of Mount Fuji.
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F vV {3%H Please inform our associates if you have any food allergies or special dietary requirements.

Prices above include tax and are subject to a 15% service charge.

’ Vegetarian ¥ Gluten Dairy Egg ‘5‘ Seafood Shellfish 4 Mushroom @ Nut Walnut
W sy Eonre Banz O wE wxE-nE b zocE




