£ &  ¥20,000
KAISEKI

% Mt AMUSE

014 HZ FEoit
Crab / Canola Blossom

Al 3¢ APPETIZER ASSORTMENT

Hfa #R/EF EE £EF

BOE NYET BE &%

Whitebait / Ginkgo Nuts / Dried Mullet Roe / Black Soybeans
Butterbur Bud / Okinawan Spinach / Shrimp / Duck

B SOUP

i MR WX

AL FE

Yellowtail / Shogoin Turnip / Crown Daisy
Kintoki Carrot / Baby Turnip

& D SASHIMI

AHOBT TS =&
3 Kinds of Today’s Recommendation

[BRERIETRDOAZ 2 —&BIMWEEIFET]
[ADDITIONAL CHARGE]

RBBEED—R (Z~= AR
Rock Lobster Sashimi for 2~3 people

s D —1F (Z~Z= AR

Abalone Sashimi for 2~3 people

& & INTERLUDE DISH
5 M EF

Bamboo Shoot / Scallop / Cod Milt
A% HOTDISH

BEF RE BR
Japanese Taro / Wheat Gluten / Chicken

3 & MAIN DISH

BEMF d-—v
Japanese Black Wagyu Beef / Goya

# & TRANSITION DISH

Fryrovy B i
Chanja / Squid / Abalone

B & ENCLOSURE
B BmECTER KRHEA OXRF Foy=E

Bamboo Shoot Rice / Miso Soup / Clams / Pickles
[B&HERET TERME TR ZROAXZa—ICEBVREITET]
[UPGRADE from “Steamed Rice” to]

BERINE TR 88 - 2 - W< - 1)
Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)

Z~=Z ARl —%
For 2~3 people ¥ 4,500
M~AAR —2%
For 4~5 people ¥ 6,500

[BIRERIETRDOX Z 2 —&BIMW T E )
[ADITIONAL CHARGE]

HFR=8
3 Kinds of Sushi ¥ 3,200
ERRE
5 Kinds of Sushi ¥ 4,500

H Ik DESSERT

WETKE IILIT7AR
Strawberry Rice Cake / Milk Ice Cream

Rice served at AOMI is produced in Japan.
Menu may change without prior notice due to circumstances.
All prices are in Japanese yen and inclusive of service charge and consumption tax.

FERETIH. BAERNEDOREZFALTED XY,

BMOAANKRRICED XZ 2 —ABRBFERCEBLRZBENTEIVET, FOHITHERILIL,
LHRIEAAOHE T, Y—ERHRBLPHABRDIIENTED &I,



L% 3L % .3 ¥20,000
SHABU-SHABU

1 %E APPETIZERS

£5E EER FyvET HOBEE BRCS

5% BHEAOFEREE BFEE

EFHEE Bk BE

Yuba / Sea Urchin / Caviar / Entrails of Snapper / Sea Grapes
Crown Daisy / Temari Sushi / Grilled Eel

Japanese Omelet / Arrowhead / Shrimp

& D  SASHIMI

AHOEYTTHEH_TE
2 Kinds of Today’'s Sashimi

/N#k SMALL DISH

THhLWHIZ I FREBEDH T
Snow Crab / Okinawan Mozuku Seaweed

L» 3L %».3N SHABU-SHABU
[BRZEUTHESERVWIEITET])
HBEREET S —B 1509

BEM4HY—0O-r> 1509
HBEET7IJ-—BRCEENMF T —O7>O&VED 1509

[Choice of Meat]
Okinawan Agu Pork 1509

Japanese Black Wagyu Beef Sirloin 1509

Okinawan Agu Pork and Japanese Black Wagyu Beef Sirloin

Ly AL IEFEERODEDLE
ASSORTED VEGETABLES for SHABU-SHABU

XDOHHEZIEX OKINAWAN NOODLES

[AIEREEESTRDOA - a—%BMWEEITET]
[ADDITIONAL])

5a=8
3 Kinds of Sushi ¥ 3,200
EPHE
5 Kinds of Sushi ¥ 4,500

H Ik DESSERT

AHOEITTEH
Today’'s Recommendation

150g



#F T ¥25,000
SUSHI

B & APPETIZERS
EHIC

Horsehair Crab

/S\ifi L\

Okinawan Snapper

i AKBIKMEEES
Grilled Mackerel

EF XinE
Cod Milt Tempura

LR
Yellowtail
H9<

Okinawan Mozuku Seaweed

X FINISHING

A<
Fatty Tuna with Pickled Radish Rolls

/S\bi
Egg Miso Soup

H Bk DESSERT
ABOBTTD

Today’'s Recommendation



EEHERFE ¥30,000
OMAKASE KAISEKI

% {4+ AMUSE

DA HZ DI
Crab / Canola Blossom

8] 3% APPETIZER ASSORTMENT

HE #®EF BEE £EF

BOE NYEIT D3 /B

Whitebait / Ginkgo Nuts / Dried Mullet Roe / Black Soybeans
Butterbur Bud / Okinawan Spinach / Rosy Seabass / Duck

¥ SOUP

EBi EERE X

EHAE FE

Yellowtail / Shogoin Turnip / Crown Daisy
Kintoki Carrot / Baby Turnip

& D SASHIMI

AHBOHTITH ME
4 Kinds of Today’s Recommendation

[AREBRIETRDOAZ 2 —ZBMWEREITFET)
[ADDITIONAL CHARGE]

RBBEED—RB (Z~= AR

Rock Lobster Sashimi for 2~3 people ¥ 15,000
S D —#F (Z~=AR0)
Abalone Sashimi for 2~3 people ¥ 13,000

& & INTERLUDE DISH

5 R EF
Bamboo Shoot / Scallop / Cod Milt

E 4% HOTDISH

BEF RE BR
Japanese Taro / Wheat Gluten / Chicken

538 & MAIN DISH

BEMHF dJ-V
Japanese Black Wagyu Beef / Goya

¥ & TRANSITION DISH

Fryrdvy B M
Chanja / Squid / Abalone

B E£ ENCLOSURE

B WHh Ef #MITHK

REA XF BFOWM=E

Bamboo Shoot / Salmon Roe / Sea Urchin / Steamed Rice
Miso Soup / Clams / Pickles

[RI&HRET NEMITHR EXDODAZ a2 —ICEBEWEEITET]
[UPGRADE from “Steamed Rice” to]

BEZMEIHR (- E2/ - 0S5 - RID)
Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)

Z~=Ag1 —%

For 2~3 people ¥ 4,500
M~HEAB —%
For 4~5 people ¥ 6,500

[BIREEETRDOX - a—ZBIMWEITET]
[ADDITIONAL CHARGE]

HE =8B
3 Kinds of Sushi ¥ 3,200
E8HE
5 Kinds of Sushi ¥ 4,500

H %k DESSERT

WEZCKE ISILIT7AR
Strawberry Rice Cake / Milk Ice Cream



