HRE  Amuse

FEN & KN ER B

BHER NDYRI #FUN

Eggplant / Sea Bream / Conger Eel / Konjac / Cucumber
Prawn / Snow Crab / Caviar

QI soup

Kefios =

Shimeji Mushrooms / Sea Bream

4 ASSORTED SASHIMI

KOS Bt B N

2 Kinds of Today’ s Recommendation
(WELHEHCOKSXKITA =D R OE SN P
<Premium Choice> Rock Lobster for 2 or 3

BEREN —KEZ (N~n<JE) Additional ¥12,000

<Premium Choice> Abalone for 2 or 3

8 KT (c~o<LF) Additional ¥10,000

HRYT  GRILLED DISH

mE e

Tilefish / Sea Urchin

DEE HOT DISH
B <0 T—F—

Taro / Duck / Bitter Melon

5 QX VINEGARED DISH
O HiEk

Whelk Shellfish / Sea Grape

M ENCLOSURE
BIREKE  BEWREE SN
Steamed Rice / Wagyu Beef / Nameko Mushrooms
REBLEL TIMERXK] KSR ITH —HRKH S LN D #0)
REWRWOE (8 - B - 5vi0 - E45)

<Change to>

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

N~ o0 QIHE L6 — K Additional ¥4,500
For 2 or 3
<t~ 10 QIR — K Additional ¥6,500
For 4 or 5

(RHBZHOKSKIA—PRKOIOL 5N D M)
B RN v B
<Premium Choice> 5 Kinds of SUSHI for 1 Additional ¥ 4,500

IO  DESSERT
MATI— B S ®RUPR WE h—K ved

Mango / Chestnut / Red Beans / Tapioca / Winter Melon / Cheese / Walnuts

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.

¥ 18,000

KAISEKI

4



#HOITD ASSORTED APPETIZERS

M HEKER ESEM
Wik (IR

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

)% ASSORTED SASHIMI

KOS it it

2 Kinds of Today’s Recommendation

S SMALL DISH

BINGIES Do Bt

Okinawan Seaweed / Scallop

D15 L %5 SHABU-SHABU

FHBIKHANTS -8 O—~XAJZIN150g
#6410

BEWE - — O\ 150g

Okinawan “Agu” Pork Loin and

Pork Belly 1509

or

“Wagyu” Japanese Beef Sirloin 1509

DR OHaK  ASSORTED VEGETABLES

X

FINISHING FOR SHABU-SHABU

NI

Okinawan Noodles

(MEBZFEOKESXK A — LIS H D)

e e dmtz
<Change to> 3 Kinds of SUSHI Additional ¥3,200

“_H_._W_._A DESSERT

KOSLCP R

Today’ s Recommendation

SHABU-SHABU ¥ 18,000

LeXL»R



YT APPETIZERS
BIEN H&E& Eggplant
FEAHKES  Sea Bream
8 Jfm Pike Conger Eel, Matsutake Mushroom
-1 Okinawan Local Seasonal Fish
11"\ *— Red Snapper

o/ Okinawan Seaweed

KOQUHN  oofl OMAKASE NIGIRI 8 PIECES

% FINISHING
AN\ Fatty Tuna with Pickled Radish Roll

QM Egg Soup

1OH  DESSERT
KOS 8ok

Today’ s Recommendation

SUSHI ¥ 23,000

A



HE  AmUSE

By oF Kt IER BE
BHERN KDYRIT HFUN

Eggplant / Sea Bream / Conger Eel / Konjac / Cucumber
Prawn / Snow Crab / Caviar

HEreo  sour

i §F QB FHK

Matsutake Mushrooms / Sea Bream / Yanbaru Chicken / Ginkgo

4N ASSORTED SEAFOOD

KOS Bt i

3 Kinds of Today’ s Recommendation

(EBFEHORESKIA—PBE OB S5 H LD H)

<Premium Choice> Rock Lobster for 2 or 3>

BRREN —KEZ (N~m<JF) Additional ¥12,000

<Premium Choice> Abalone for 2 or 3

B KL (~on<iR) Additional ¥10,000

#RYT  GRILLED DISH

SN

Rosy Seabass

cons

LK1

B HOTDISH

‘e

Bt <08 TT—%—

Taro / Duck / Bitter Melon

=S  VINEGARED DISH

8 Helk =

Abalone / Sea Grape / Winter Melon

M  ENCLOSURE
BIIHERSK  OIN BEWRY o8N

Steamed Rice / Salmon Roe / Wagyu Beef / Nameko Mushrooms
REEBZEHC TEMFERK) 9KSRITH NS R # )

BEWRWOE (8 - B - 5vi0 - E45)
<Change to>

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

N~ o0 QIHE L — HH Additional ¥4,500
For 2 or 3
<t~ 0 QIR D — Additional ¥6,500
For 4 or 5

(BRREBEEHLCEKSKIA—P B OB 5L WD)
O B i e B
<Premium Choice> 5 Kinds of SUSHI for 1 Additional ¥ 4,500

1O  DESSERT

MATI— B S ®VURR 120K YK
¥E h—K ved

Mango / Chestnut / Red Beans / Tapioca / Milk
Winter Melon / Cheese / Walnuts

roduced in Japan. Menu may change without prior notice due to circumstances.

X.

YIS\ R AN RIRGI R I3 S 4610 MR KU MNEV LY 5

¥ 28,000

OMAKASE KAISEKI

BEDERE



