K E AMUSE

BE BH 4PUN
Sesame / Scallop / Caviar

JZk APPETIZER

KN Xk <-NE milLL

BHEN  REUER

Conger Eel / Turban Shell / Herbal Egg / Cherry Tomato
Prawn / Konjac

& soup
H B W

Corn

d0) © ASSORTED SASHIMI

KOS toto 11|

3 Kinds of Today’s Recommendation
(MBEEHCKS XA - IR SN LD )

BEREN K (N~-m<iR) Additional ¥ 15,000

<Premium Choice> Rock Lobster for 2 or 3

B KR (-o<J8) Additional ¥ 13,000

<Premium Choice> Abalone for 2 or 3

#HYT GRILLED DISH

KRE H-—%X
Swordfish / Cheese

DE] HOT DISH

WY IRE B
Matsusaka Beef / Manganji Chili Pepper

#Yr SIDE DISH

XDY# <8N
Snow Crab / Baby Eggplant

2 © 8§ VINEGARED DISH

XE Pov
Giant Pacific Octopus / Mozuku Seaweed

4 ENCLOSURE

el Lo

Inari Sushi / Hot Somen Noodle Soup

(EEEZEHL MNEHEE| WEKSXIM—LRE SRR D)
HEHEIE (B - Svio -2

<Change to>

Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)
N~ A% For2or3  Additional ¥ 4,500
S~ 4 For4or5  Additional ¥ 6,500
(REBZEHCEKS XM —PRWOIL SR DH )

8 O i i Lo B

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

1m# DESSERT

KOk Sl ¥ &= EFRE R—X
Tree Bud / Red Beans / Kyoho Grape / Winter Melon / Walnut / Cream 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.

HEBOHe o 227 MK ERH S KW OV GOt ®

PRESH<LKRUHO K| A —RKIHEMHIES v RIB OV S0 IOR1IT S H 1 1INV 5°
HRROKTSEHL” P —UNKZGHOIIERI#H S VL OHo o ®

¥20,000

KAISEKI



#1 T ASSORTED APPETIZERS

2l HEeE FSKIKE
Wik (TN

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

) & ASSORTED SASHIMI

KOS Lot B i
2 Kinds of Today’ s Recommendation

S OSMALL DISH

BRINIIE S Pl v
Okinawan Seaweed

D&% R D% SHABU-SHABU

FERIMHNO - O—NKu<IN 150¢
#6418
BWRH4+H—OYx N\ 150g

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

“Wagyu” Japanese Beef Sirloin  150g

D & A Mk ASSORTED VEGETABLES

%X FINISHING FOR SHABU-SHABU
HENT
Okinawan Noodles
(REBEEPEKS XA =LK OB S LR D H )
I8 O e i o0 4
{Additional Choice > 3 Kinds of SUSHI ¥ 3,200

Im¥ DESSERT

¥OSlth
Today ' s Recommendation

SHABU-SHABU ¥20,000

Ly LN



EI r APPETIZERS

ONIRD  Glass Shrimp

1J10 i Flathead Fish

foiy  HKEIERHY  Grilled Okinawan Sea Bass
NINPNOERRKED  Steamed Egg Custard with Corn
W KB Conger Eel Tempura

S# 59 Okinawan Local Seasonal Fish

P Okinawan Seaweed

KOS oofl  OMAKASE NIGIRI 8 PIECES

K FINISHING

M2\ Fatty Tuna with Pickled Radish Rolls

2 QM Egg Miso Soup

IO DESSERT

KOS et Today’s Recommendation

SUSHI ¥ 25,000

eS|



K E AMUSE

FiE =9 ¥rPunN
Sesame / Scallop / Caviar

JZ¢k APPETIZER

KN KB <-N& wmilLdL

BHEN CREUER Sy #

Conger Eel / Turban Shell / Herbal Egg / Cherry Tomato
Prawn / Konjac / Water-shield Sprout / Japanese Whiting

' soup

HA B K¢
Corn

d0) © ASSORTED SASHIMI

KOS Lt 1|1
3 Kinds of Today’s Recommendation

(BFTEHLPEKS XM - OB SR )
BEREN —AKE (n~-m<JE)  Additional ¥ 15,000
<Premium Choice> Rock Lobster for 2 or 3
& KL (c-m<iE) Additional ¥ 13,000
<Premium Choice> Abalone for 2 or 3

YT GRILLED DISH

B w-—%X
Abalone / Cheese

DES HOT DISH

OF i B 1R 4 0 4 M-
Okinawan Pork / Manganji Chili Pepper

#Yr SIDE DISH

BWRE KT
Japanese Wagyu Beef / Black Beauty Eggplant

S § VINEGARED DISH

XE #Phbv
Giant Pacific Octopus / Mozuku Seaweed

M ENCLOSURE

0008 LR
Chirashi Sushi / Hot Somen Noodle Soup
(ERBEEHPL M000F | KX A—LIKH S L H )
BEHESDIE (B @ Svo - E29)
<Change to>
Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)
N~ Y For2or3  Additional ¥ 4,500
S~ O —Y For4or5  Additional ¥ 6,500
(EHEZEHCKESXIT—PRHKOIT 5L H )
I8 O i i Lo B
<Premium Choice> 5 Kinds of Sushi Additional ¥ 4,500

K DESSERT

KOk Sl II¥ Ww=ERERE w-—NX
Tree Bud / Red Beans / Kyoho Grape / Winter Melon / Walnut / Cream 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.

Hrfo o 227 MK ERH# S KNIV GO H#e

PRSHE<L KR

HOK 1| A — KT MHHIS VR N 2 eIRIRTIT S0 HRIIMNEV LY 5°

HEROKESEW Y P—UNKZELOTHERRIIH S VIO Ho 1o °

OMAKASEKAISEKI ¥30,000
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