KNI

Amakawa

Jeft

Small appetizer

EHELHDOL 2 3L 24
BEHHBOHF Y 2T7DRKRD
Fresh seaweed and clam shabu-shabu
Chicken dumpling, bamboo shoot, truffle
N or
fRigoMbEx HFIELILZoFLy v v s
Grilled horse mackerel, spring vegetable and wasabi dressing

PEoKEEE 7V —LY —2R

Pan-fried sakura trout, cream sauce

i
Live abalone
Xt e [IEFEMEE CEY) | AR WAL T E T

*Live abalone can be substituted with live lock lobster (half)

F XD 7Y — v ¥ T X

Seasonal green salad

B & B7
Roasted vegetables

— BHAHDOAF 2 BEI IV —
- Select your choice of Wagyu beef -

¥ —u A4 ¥ Sirdoin 120g
7 4 L Tenderloin 100g
WARBEZLSOME7 4L Tochigi Sakura Wagyu tenderloin 100g

MEBAY A=Y v 7742 BKEH Fop LInE
Garlic fried rice with Nanko Japanese plum, miso soup, pickled vegetables, beef shigureni
M % or
gk ke Foy LK

Steamed rice, miso soup, pickled vegetables, beef shigureni

F 4~ }
Dessert

amakawa

amakawa_Dinner202604-

1

Kiwami

Jeft

Small appetizer

FEFEHBOL 2L 280
BLHWHEOFHT PV 2T7DFDY
Fresh seaweed and clam Shabu-shabu

Chicken dumpling, bamboo shoot, truffle
oMt : HFEELLEO LYy v T

Grilled horse mackerel, spring vegetable and wasabi dressing

AT Z7EFEDI YR
Foie gras and wild vegetable consomme

mrEEE (CRY) & iE

Live rock lobster (half) and live abalone

FHBKDO ) — v P T X

Seasonal green salad

e & B
Roasted vegetables

fME>x b =7V 7 100g
Chateaubriand 100g

MEEAY =Y v 7 742 KEH Fop LIk
Garlic fried rice with Nanko Japanese plum, miso soup, pickled vegetables, beef shigureni
X% or
HEHMEBEXF YYD T7 74 V742 Kt FoP LKA
Fried rice with firefly squid and spring cabbage, miso soup, pickled vegetables, beef shigureni

FHiDNT 2
Seasonal parfait

A2 —NFEFAFRRIC X VERICRZ Z BT 0ET, BMOERICOWTIE, -t RR Xy 7iCERNLZI 0,

The menus may change, due to availability. Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.

amakawa serves “Tsuyahime” rice from Yamagata.

KINTiE, WERESCHEZHEAL TH Y 3,



S
Saki

Jeft

Small appetizer

faEoMbEE HIFKLLEDO LYy v T

Grilled horse mackerel, spring vegetable and wasabi dressing

FHiH KDY — v I T X

Seasonal green salad

e % B73
Roasted vegetables

— BHAHOAF 2 BEILZI W —
- Select your choice of Wagyu—

¥ —u A4~ Sirdoin 100g
7 4 L Tenderloin 80g

il RN HoOW) L <IhE

Steamed rice, miso soup, pickled vegetables, beef shigureni
X% TFEBAY A=Y v 7 74 R ICTEBEWEZFET GBI ¥660)
*Steamed rice can be substituted with Garlic fried rice with Nanko Japanese plum for an additional ¥660

FF— b
Dessert

amakawa

7

Kaori

Seft
Small appetizer

FHEHFEBOL 25l 22
BB ONT FYaT7OFKRY
Fresh seaweed and clam shabu-shabu
Chicken dumpling, bamboo shoot, truffle

AHOf A
Today’s fish
KAEHOHEfE TRIBOKEEE | I CEH G TET
*Today's fish can be substituted with pan-fried sakura trout

FHIEEDO /) — Y T X

Seasonal green salad

BE & WP
Roasted vegetables

— BUHHDOAF 2 BEN LIV —
- Select your choice of Wagyu beef -

¥ —nu 4 ¥ Sidoin 120g
7 4 L Tenderloin 100g
WARREE S < M7 4 L Tochigi Sakura Wagyu tenderloin 100g

FEBAY A=Y v 7 742 K Foy LI
Garlic fried rice with Nanko Japanese plum
Miso soup, pickled vegetables, beef shigureni
X% or
HER  RIEgH Fof LK

Steamed rice, miso soup, pickled vegetables, beef shigureni

FF— }
Dessert

amakawa_Dinner202604-

Seafood

Seft
Small appetizer

faBoMbEE HIFRXLLEDO LYy v T

Grilled horse mackerel, spring vegetable and wasabi dressing

AH DA
Today’s fish
KARHOMEA A [HHBOKREEE | KCEBE WA TET

*Today’s fish can be substituted with pan-fried sakura trout

KDY — Y T X

Seasonal green salad

e & B7 ¢
Roasted vegetables

P EEE L LT

Live rock lobster and scallops

FEEAY A=Y v 27 742 KEH FoY)
Garlic fried rice with Nanko Japanese plum, miso soup, pickled vegetables
X% or
iR R FoW

Steamed rice, miso soup, pickled vegetables

s
Dessert

A2 —NFEFAFRRIC X VERICRZ Z BT 0ET, BMOERICOWTIE, -t RR Xy 7iCERNLZI 0,

The menus may change, due to availability. Should you wish to know more details about the source of our ingredients, please kindly ask our service staff.

amakawa serves “Tsuyahime” rice from Yamagata.

KINTiE, WERESCHEZHEAL TH Y 3,



