IZ ¢ APPETIZERS

BN RKER

Okinawan Spinach / Sea Urchin

& soup
BN

Prawn / Mugwort

) & ASSORTED SASHIMI

KOSt |

2 Kinds of Today’s Recommendation
(AEFEEHPKS X —PRH OB S LD H )

<Premium Choice> Rock Lobster for 2 or 3

BEEN —AKE (Ne-m<JE)  Additional ¥ 13,000

<Premium Choice> Abalone for 2 or 3

B A (Nneo<iE) Additional ¥ 13,000

<1 SEASONAL DISH
T HMWREYd KRXKIKDHEN KK &
Octopus / Japanese Beef Sirloin / Egg / Ark Shell /
Trout

M SMALL DISH

T
Sakura Udon

DR HOT DISH

Ho 4o
Lily Root
N .._,..%T VINEGARED DISH

B ittt
Sea Bream / Pickled Vegetables

4% f#F ENCLOSURE

1o

WEMBE S0l 0 KTk

Steamed Rice / Whitebait / Side Dish / Miso Soup

(REBZEEHPL D0 EE] OKSX A — LM S LD #)

BEGEEDE (8- BE - Svio - =54)

<Change to>

Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)

NI A% For2or3 Additional ¥ 4,500

T~HESS A% Fordor5s Additional ¥ 6,500
RHBEEHCKSXKIT— PR OTSL LD H )

I O iR oo

<Premium Choice> 5 Kinds of Sushi Additional ¥ 4,500

K DESSERT

S w=E BE Oh—X
Red Beans / Winter Melon / Walnut / Cheese

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.

Hr@oo o 137 MK ERH S K W D M GO H#1o°

PYRSHE<LKRUHO K| M —RKGIEM-HIS VBV S0 INORIT S H 1o HQTIMNEV IR S°
RSO SEH L —UNKZ{L 6 OMHRRIH K M {L O Hotor

¥20,000

KAISEKI



#1od ASSORTED APPETIZERS

2o HEKEL =SSN
Hmigk R

Peanut Tofu / Sea Urchin / Entrails of Snapper
Green Vegetables / White Meat Fish

) & ASSORTED SASHIMI

KOS Lot NI
2 Kinds of Today’ s Recommendation

S SMALL DISH

BINIE S o v/
Okinawan Seaweed

D E RO %% SHABU-SHABU

HEBIHHNO— O—NK<IN 1508
#6410
BEWR4H—OVv N\ 150g

Okinawan “Agu” Pork Loin and Pork Belly 150g
or

“Wagyu” Japanese Beef Sirloin 1508

D % A ERllk ASSORTED VEGETABLES

X FINISHING FOR SHABU-SHABU
EENTS
Okinawan Noodles
(EHBEEHVEKES XA —PLEKOIT S LD H )
I O HR N o0 4K
{Additional Choice > 3 Kinds of SUSHI ¥ 3,200

Im ¥ DESSERT

KOS Bt
Today ' s Recommendation

SHABU-SHABU ¥20,000

LeRL»R



EI YT APPETIZERS

{4 Ice Fish

11— Okinawan Grouper

+$1J.Q  Young Pacific Bluefin Tuna

@ EPHm Grilled Trout

R VIESKEERED Short-necked Clam with Bamboo Shoots
Y} Okinawan Local Seasonal Fish

v Okinawan Seaweed

KOOSO ool OMAKASE NIGIRI 8 PIECES

% FINISHING

N Fatty Tuna with Pickled Radish Rolls
~2QH Egg Miso Soup
1o  DESSERT

KOS LR

Today’s Recommendation

SUSHI ¥ 25,000

7



JZ ¢ APPETIZERS

HiHe R

Okinawan Spinach / Sea Urchin

¥ soup

BN

Prawn / Mugwort

d) © ASSORTED SASHIMI

KOS Lt
3 Kinds of Today’ s Recommendation
WBEEHPKS XA =PRI S LD H )
<Premium Choice> Rock Lobster for2 or3  Additional ¥ 13,000
BEREN —KE (Nem<iE)
<Premium Choice> Abalone for 2 or 3

B TR (Neo<iE)

Additional ¥ 13,000

<1t SEASONAL DISH

T HBWREHd RXIEDHMN KIS 6

Octopus / Japanese Beef Sirloin / Egg / Ark Shell / Rosy Seabass
#H SMALL DISH

Abalone

DR HOT DISH

Ho 4ot
Lily Root

&&Sf VINEGARED DISH

B it
Sea Bream / Pickled Vegetables

4 fiF ENCLOSURE

o

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.

HERH o 127 MK FR S 3K W EE O M {8 O Ho 1o

ERSHULLCKRLHOXI| A —RIKHEMHI3 v KIBN 3 eIIR I SH 10 BTNV IR S®
HRBOKREC LWL P—VUNKZCHOIHERIH C ViSO Hoto

GEWEE SV 0E EIR
Steamed Rice / Salmon Roe / Side Dish / Miso Soup
(BEEZEHL TSvVoER] WKEXI A — LB S Wi H fo)
WEHEEDIE E - B - S5vio - E1)
<Change to>
Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)
N~ =¥ For2or3 Additional ¥ 4,500
ST~ni#EHO —¥H Fordors Additional ¥ 6,500
(BHEZEHLVKS X =R OR S LD )
I O o Lo B

<Premium Choice> 5 Kinds of Sushi Additional ¥ 4,500

# DESSERT

S w=E BRE OR—NX

e F

Red Beans / Winter Melon / Walnut / Cheese
Milk / Sakura

OMAKASEKAISEKI ¥30,000

FEHNERE



