£ ¥20,000
KAISEKI

5t Mt AMUSE
ROALTIRNZARECLERE 1< LES
R¥RE AL#f EH

White Asparagus Tofu / Crab

Grated Japanese Yam / Abalone / Sea Urchin

% SOuP
EODBENE EMEN HME
Conger Eel / Winter Melon / Shitake Mushroom

& D  SASHIMI

AHOBTITH=&
3 Kinds of Today’s Recommendation

[BIREEE TROX Z 2 —%BMW =T ET]
[ADDITIONAL CHARGE]

F—ZARSUTEAEIEED—R (Z~=AH)
Australian Rock Lobster Sashimi Served Whole for 2~3 people

D —FF (T~ ABD) ¥ 15,000
Abalone Sashimi Served Whole for 2~3 people ¥ 13,000

BE/\~T ASSORTED DELICACIES
RNBEHESR BIER

BAHER BE—TE EHEBSREM KiEiH
BHBEER XT70FRET BER

Grilled Cutlass Fish with Potato / Butterbur

Kombu / Fava Bean / Lily Bulb / Konjac

Tiger Prawn / Fatsia Sprout / Sea Bream Sushi

&% SIMMERED DISH
U7 BEEE T —eEHENT
Hamphead Wrasse / Tofu / Sea Lettuce

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.

FEETI. BFERNEOREZFALTED £,
BMOANRKRICED X Z 2 —ARIBFERCEBLBBBEDNTETVET, FOITHEILI W,
SERIEXADOHET, Y—EXRBITEERITENTED X,

ABE STONE-GRILLED DISH

EEMFTEREITAR BIHREFX
Saikyo Miso Marinated Japanese Wagyu Beef
Fresh Aromatic Vegetables

IEE VINEGARED DISH

BHEE DB T S b NLEVED
HIJILE BE" EALHBI

Taro Stem / Pickled Cherry Tomatoes with Lemon
Clam / Sea Grapes / Cucumber

B E ENCLOSURE

HBE EEEZX HER

R+ BOM=R

Steamed Rice with Sakura Shrimp, Corn and Seasonal Onion
Miso Soup / Pickles

[(FIEEEET MEMET /R ZROXZa—ICEEVREITET]
[UPGRADE from the Regular Cooked Rice to]
BEENE TR 8 - EF - W< 5 - I

Mixed Seafood Rice (Sea Bream, Sea Urchin, Salmon Roe and Scallop)
Z~=AFE —%

¥ 4,500
For 2~3 people
m~AAG —% ¥ 6,500

For 4~5 people

[AIEEEETROX Za—2BMW R E 9]
[ADDITIONAL CHARGE]

ER=8 ¥ 3,200
3 Kinds of Sushi
FEBH ¥ 4,500

5 Kinds of Sushi

H B DESSERT
JOFyVEE FTIRY BERFRTIR
Coconut Yokan / Dekopon Citrus / Brown Sugar Ice Cream with Rice Cracker



L % 3L % .33 ¥20,000
SHABU-SHABU

B #H ASSORTED APPETIZERS

P-IY—IEE E£EMN HOBEH

EX HEA

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

&ED  SASHIMI

AADOHTIOEHE_E
2 Kinds of Today’s Sashimi

/N$#k SMALL DISH

FEREZEDH T
Okinawan Mozuku Seaweed

L% 3L *%» 3 SHABU-SHABU

[BRZUTHESEBLWNIEITET)
[CHOICE of MEAT)

HBIRETY U — K
Okinawan Agu Pork 1509

BEMFY—O1>
Japanese Black Wagyu Beef 1509

HBEETJ—BRCEENFT—O1DEVED
Okinawan Agu Pork and Japanese Black Wagyu Beef 1509

LR L IEFEEODEHLYE
ASSORTED VEGETABLES for SHABU-SHABU

XDHHEZIEX OKINAWAN NOODLE

[BIREEIES TRO X Z 2 —%BMWEITE )
[ADDITIONAL CHARGE]

Fr=8 ¥ 3,200
3 Kinds of Sushi
HFEHE ¥ 4,500

5 Kinds of Sushi

H Ik DESSERT

AHOHBTTH
Today’s Recommendation



& 7] ¥25,000
SUSHI

B & APPETIZERS

Sh=E

Glass Shrimps
T—NA

Okinawan Grouper
Eo5BFELCH
Okinawan Fatty Tuna

PAIZEDTE KRS

Grilled Okinawan Seabass

B RBIAL
Steamed Egg Custard with Abalone

E5H3C LXImH#E
Corn Tempra
H9<

Okinawan Mozuku Seaweed

AHDIED OMAKASE NIGIRI
EONE

8 Pieces of Nigiri

X FINISHING

A7 <
Fatty Tuna with Pickled Radish Rolls

/S\bi
Miso Soup with Soft Egg

H k DESSERT
ABOETTH

Today’s Recommendation



BEENERE ¥30,000
OMAKASE KAISEKI

Jt MY AMUSE

ROARTIRNZARELERF FSLES FvET
RF&HE AL# =/

White Asparagus Tofu / Crab / Caviar

Grated Japanese Yam / Abalone / Sea Urchin

¥ SOUP
ELBENE EMEKN HHE
Conger Eel / Winter Melon / Shitake Mushroom

& D  SASHIMI

AHOH I I HIUE
4 Kinds of Today’s Recommendation

[FIREEETROX Z 2 —%BMW=EITE ]
[ADDITIONAL CHARGE]

F—ALSUTEAEIEED—RE (Z~=AH)
Australian Rock Lobster Sashimi Served Whole for 2~3 people

#ED—1F (Z~ZAR0) ¥ 15,000
Abalone Sashimi Served Whole for 2~3 people ¥ 13,000

#E/\~f ASSORTED DELICACIES
BERIS T ADEFR BEHEER

REAHER BE—TE BEHEEEBREM RiEH
HiREam YI70FEET BaES

Grilled Tokishirazu Salmon with Sansho Leaves / Butterbur
Kombu / Fava Bean / Lily Bulb / Konjac

Tiger Prawn / Fatsia Sprout / Sea Bream Sushi

&% SIMMERED DISH
U7 FEEE T
Humphead Wrasse / Tofu / Sea Lettuce

¥#ZE MAIN DISH

BENMGF T« LRRAGE FHOYSH
Charcoal Grilled Japanese Wagyu Beef Tenderloin
Seasonal Vegetable Salad

IEE VINEGARED DISH

B DHMEHENT SR MLEVEG
HILE BaEfE TEASHIN

Taro Stem / Pickled Cherry Tomatoes with Lemon
Clam / Sea Grapes / Cucumber

B E ENCLOSURE
BRI (8- EF - W< 5 - 1AL
nHt FOY=%

Mixed Seafood Rice (Sea Bream, Sea Urchin, Salmon Roe and Scallop)

Miso Soup / Pickles

[BL&THEIE TRDA Z 2 —2BIMWREITET]
[ADDITIONAL CHARGE]

HR=E ¥ 3,200
3 Kinds of Sushi
HEBH ¥ 4,500

5 Kinds of Sushi

H k DESSERT
dOFwWYEE FIORY BERRT7IAX

Coconut Yokan / Dekopon Citrus / Brown Sugar Ice Cream with Rice Cracker



