K E APPETIZERS

RN HEEKE NXDYH  NHEoHTE
Peanuts / Corn / Snow Crab / Herring Roe on Kelp

¥ sour
E W=

Sea Bream / Winter Melon

dI) © ASSORTED SASHIMI

KOS Lt |HH
2 Kinds of Today’s Recommendation

(ETWHPKS X T =LK OL SR #H )
<Premium Choice> Rock Lobster for 2 or 3
BEREN —AKE (Nw-m<JE)  Additional ¥ 15,000
<Premium Choice> Abalone for 2 or 3
# AR (o) Additional ¥ 13,000

# ) SMALL DISH

ORHK R HE R
Tofu Skin / Sea Urchin / Lotus Root

# < 1> GRILLED DISH
# omE <-N& HHER 0¥ =

Spanish Mackerel / Octopus / Herbal Egg / Konjac / Duck / Eel

% © § VINEGARED DISH

i

o

AT FADM—N  BiER
Blackspot Tuskfish / Young Corn / Sea Grapes

§ HOT DISH
MOk
Okinawan Pork “Agu”

M ENCLOSURE

EMERK O IR
Steamed Rice / Whitebait / Side Dish / Miso Soup
(RRBEEHL TEHERK] KX IA — LS LD H 1)
EEHEE (B - L - 5vi0 - E4)
<Change to>
Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)
N-F$ O —¥H For 2 or 3 Additional ¥ 4,500
T~ —% Fordor5s Additional ¥ 6,500
(REBTEHLKS X —PLHK IR SN HP)
T O i i 10

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

K DESSERT

M S = BR O bh—NX
Mugwort / Red Beans / 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.
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¥20,000

KAISEKI



#I Tl ASSORTED APPETIZERS

2o HEKE FOEIK
Wi TN

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

) & ASSORTED SASHIMI

KOS Gt o B
2 Kinds of Today’ s Recommendation

<= SMALL DISH

BINIIES Pt v
Okinawan Seaweed

DR R3O %% SHABU-SHABU

FBIMAND - O—K2<IN 1508
#4218
BEWREHHD—OYv N\ 150¢

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

“Wagyu” Japanese Beef Sirloin  150g

D % 5 MR ASSORTED VEGETABLES

%X FINISHING FOR SHABU-SHABU
BT
Okinawan Noodles
EEEEEHIKS XA =P LIRS L N D H )
B O i o
{Additional Choice > 3 Kinds of SUSHI ¥ 3,200

o DESSERT

KOSttt
Today ' s Recommendation

¥20,000

SHABU-SHABU
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BI T APPETIZERS

WELE Octopus

2L 5 FlatFish

OB H6</ N0 Fatty Tuna from Okinawa
KREELE Grilled Cutlass Fish

B KERED Steamed Egg Custard with Abalone
YY1 Okinawan Local Seasonal Fish

v Okinawan Seaweed

KOS ool  OMAKASE NIGIRI 8 PIECES

K FINISHING

NN\ Fatty Tuna with Pickled Radish Rolls

2 QH Egg Miso Soup

o DESSERT

MOS8t Today’s Recommendation

SUSHI ¥ 25,000
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R E APPETIZERS

R HIEK DY NHRoHLE
Peanuts / Corn / Snow Crab / Herring Roe on Kelp

& soup

mE =
Sea Bream / Winter Melon

) & ASSORTED SASHIMI

KOS St o 1| HH
3 Kinds of Today’ s Recommendation
(WBFEHPKS XM =R OB S LD )
<Premium Choice> Rock Lobster for 2 or 3  Additional ¥ 15,000
BRERY —KE (Neo<E)
<Premium Choice> Abalone for 2 or 3 Additional ¥ 13,000
g AkE (cve-o<iE)

#4 ¥ SMALL DISH
e
Abalone

# =< 1 GRILLED DISH

Svvn mME <-N&E HHAER 0¥ 2
Rosy Seabass / Octopus / Herbal Egg / Konjac / Duck / Eel

Rice served at AOMI is produced in Japan.

VAR

21 & § VINEGARED DISH

MO EADM—N  HigiE
Blackspot Tuskfish / Young Corn / Sea Grapes

§ HOT DISH

Ayt
Matsusaka Beef

#F ENCLOSURE

EIHHEARK  SVvOBTEIR 0 K3k
Steamed Rice / Salmon Roe / Side Dish / Miso Soup

RHETEHL TEHERK] WKeX11 - LB S LD H# )

BEHEEDIE (B - MR- Svio - BH)
<Change to>

Mixed Seafood Rice (Sea Bream / Sea Urchin / Salmon Roe / Scallop)
N-EH$S ¥ For2or3
S e —H¥ For4orb

Additional ¥ 4,500
Additional ¥ 6,500
(REBZTEHLYKS XA —PRH OB 5L LD )

B O o i

<Premium Choice> 5 Kinds of Sushi

Additional ¥ 4,500

# DESSERT

M S Ke# w=E TR h—KX
Mugwort / Red Beans / Tree Bud / Winter Melon / Walnut / Cream Cheese

Menu may change without prior notice due to circumstances.

All prices are in Japanese yen and inclusive of service charge and consumption tax.
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OMAKASEKAISEKI ¥30,000
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