iy

i B e
NEW FURUSATO KAISEKI
Frig R rop

CIES
Appetizer

Rr RT3

FUATAL, Mg, HFHEE

Kinmeitai sashimi, yellow jack sashimi, “Botan” shrimp sashimi

& BRRS, TRHEARIE ., BLPHRRE
RE AFF], HLAFF. FHEFH

”0-Toro” fatty tuna sushi, ”“Chu-Toro” fatty tuna sushi, flounder sushi

(K) eRFIHET, (D) SRR, THE

XESY ERTDOZR—F
Japanese clam and bamboo shoot clear soup

H A3 R P A5 iR 5

e & R e

Grilled Akamutsu with salt

BRI A

ASFnde L, V7 un—REEEX
A5 “Wagyu” tenderloin, U.S. slices roll

A5 Fn4-4EHN, EERNIREE

TS NOHEWR L 28R

Stewed flounder in sweet soy sauce with steamed rice

HARAT
Japanese melon

HAZ R

$1,080/ 1 AR (xBETHALE Dinner only%)

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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i EBEREEL Y b (2 AR
NEW FURUSATO SEASONAL MENU FOR 2 PERSONS
FiE AEE

CIES
Appetizer

Rr RT3

}\n\ l\ii%\ %ﬁ?\ qZE\ jlﬁ/g\\ ‘ai?
Fatty tuna, yellow tail, yellow jack, flounder, ark shell, sea urchin

SRAME, A REhA EE. TR R

B2 —7 L X X
Japanese scallop clear soup and grilled mackerel with salt

RLSE RIS AR R R BARTE R

fifl AR J5E
Abalone teppanyaki

BES B WE)DDD

Smoked Kinmedai with seaweed sauce

SRS BRAEE ) A E T

BH5E & EiR 4
Grilled Miyazaki A5 Wagyu sirloin with salt

BRI A5 FZEPE G

R, BkEBE , FOY

Rice, miso soup, pickles

AR, S, BRXR

LWEHH, bbb v¥—Xy b
Yamanashi peach with peach sherbet

KB HE PR E dE

$1, 880/ 2 AB (kBT HEHE Dinner Only*)

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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R 2 — R
Seafood and pork teppanyaki set

MR FENEIRER

fEEfER Y 7 &

Smoked salmon salad

FE = TR

CIES
Appetizer

RrEA RT3

HgE
King prawn(250g)

(438) pEdR

RS
Hokkaido scallop
eHEE T

fll

Abalone
fiflfa

BIREE
Black pork sliced rolls

mhH REKAR

L)
Seasonal vegetables

KPP

1R, SR, FOY

Garlic fried rice, miso soup, pickles

B, WS, AR

FHO AR, HIK

Japanese fresh fruit and dessert

AR SR B i i

$580/ 1 AHi
FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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FEWEE a— X
lobster teppanyaki set

PRI ER

fEEfERY 7 &

Smoked salmon salad

FE = TR

CIES
Appetizer

FrEARIR

RYAL=|
Hokkaido scallop

IeiE T

iz

Cod fish
g

(FRE 2=

Lobster

BEAR

L)
Seasonal vegetables

KPP

BN 27 Y —RIER, FEVEEWREHE, FD0W

Seafood fried rice with black truffle sauce, lobster miso soup, pickles

RRBREREOMR, MRS, B

FEo RARY, Hk

Japanese fresh fruit and dessert

B 2K R R A b

$880/ 1 AR

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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¥ b AS fopa—2R
Deluxe A5 “Wagyu” beef teppanyaki set
A5 iR B

FEERYIZ

"Wagyu” beef chuck salad

I =P E

CIES
Appetizer

FrEARIR

fll

Abalone
fiflfa

Salmon

=X

A7 —=% Xt EE
Deluxe A5 “Wagyu” beef sirloin steak or sliced roll

Kefk A5 FnZEvE#H (120g) B¢ #4E A5 FAE (120g)

320
Seasonal vegetables

WDREESE

HRNY o7V —RERR KK , FOY

“Wagyu” beef fried rice with black truffle sauce, miso soup, pickles

BB, WS, FLXK

FHO AR, HIK

Japanese fresh fruit and dessert

B 2K R R A b

$880/ 1 AHfj

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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BTTH
CHEF RECOMMENDATION
BT

¥ & Bed $1080
Deluxe assorted sashimi

ek S Bl

FTolEARA—T $320
Traditional Japanese soft—shell turtle Soup

H AR RS

THEAR L $165

Seafood soup in tea pot

BBEE Y I ) $300
Deep—fried black pork mille—feuille
YT 8 RIEFEH (300g)

RimfEEAd $250

Assorted tempura

HESR R I7

SRAZTE IR & $200
Cod fish marinated with miso paste

SIERIEBYR (1209)

(5¢ b) i+ $560

(Deluxe) Grilled Japanese eel on rice

(¢ L) B AR

A A& (B4 160/ bimE BIK 180g/ &M EE 350g) $600/$400/$300
Sukiyaki (Miyazaki Wagyu beef/Hokkaido pork/Nagasu chicken)

A XEE RS

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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a4
SALAD
g

NZFERMY T & $90

Crab roe with fruits salad

R ®E

WREOY 7 AT — R IRF 75 $180

Grilled Wagyu beef with “Yuzu” dressing and pumpkins salad

BB 7R DR

HRM M FH $180

Japanese tomato salad

B AEAD R

EE
TRADITIONAL DELICACIES APPETIZER
iR/ e

42 EiRIE $280

Grilled Wagyu beef tongue on salt rock
4 E R

2ATED $150
Green soybeans

®E

FIBRBRHRT L $130
Grilled dried puff fish

7= 7= 24 $115

Deep—fried dried baby sardine
(U=t

FEEBGT $100

Deep—fried chicken in Japanese style

EEweEs

BHLEE
Deep—fried bean curd $60
B XYEG
FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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By aE
SASHIMI/SUSHI ASSORTMENT
R /& FIHHE

% EiEY BBEE
Deluxe assorted sashimi

TReRRORI S B

WEHLL

Furusato assorted sliced raw fish on sushi rice

i SR A AR

¥ LEEYEEE
Deluxe assorted “Nigiri” sushi

Rk F IO

BIEY
SASHIMI
W&

RE5

”0-Toro” prime fatty tuna

(R) &R AJH

RRAFEF L 5

”Chu-Toro” fatty tuna
() & fafE

AR

"Maguro” red tuna

GRAE

x5
Yellow tail

HHA&

FHOAFREEY

Seasonal white fish in slices

R4 B 5 A Y]

$160/4] ZMH

Hokkaido sea urchin

AtiEE

$130/40 LRYAE|
Scallop

wT

$80/47] 3

Yellow jack
PRI

$60/470 HrHEE

"Botan” shrimp

HFHR

$380 3=
Ark shell
B S

BUCHEF RN Y —E 2B 106MNAE I TV E&E T

Subject to 10% service charge

T AN 10%RE E

$1080

$680

$600

$700

$70/44

$70/460

$120/40

$110/4
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BFH#FFFE] (1 =)
SUSHI (PER PIECE)
7 (f )

RE5

”0-Toro” prime fatty tuna

(R) &8 %
RAAFET L 5

”Chu-Toro” fatty tuna
() o fail

AR EY

"Maguro” red tuna
SHRAE

7=

Ark shell

G

fig

Eel

fig

BEY. FRE
ROLL/HAND ROLL

&Y. F8

XX &5

$160

$130

$80

$110

$100

Chopped fatty tuna with spring onion

ER AR
EpN S

Furusato style special roll

BERRMASE

BV FN=T —
California roll

A

Hokkaido sea urchin
iR TS
SARBEIS N

25
Hokkaido sea urchin
AbvgiE ERE

A5 FiF

A5 “Wagyu” beef

A5 Fn4

VA=
Scallop
wT

XEH
Yellow tail

HHR&
bEFHEE

“Botan” shrimp

HEFHIER

Hand Roll F&
$160

$65

$300

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E

$200

$180

$70

$60

$120

Roll &%
$200

$130

$100
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TEPPANYAKT MEAT
RN

¥ Efndy—noa A 2 (A5) $960
“Wagyu” beef (A5)

Kk Fn4- (A5) (230g)

(5 BIES WA/ Sliced rolls XiXor B X7 —F/T)ESE/ Sirloin steak)

¥EULSY—uA Y $420
U.S. beef sliced rolls
KRERFRFIE (230g)

¥EUSEL $480

U.S. Angus tenderloin

EEZEITFY (180g)

RERE $300
Black pork sliced rolls

i BEKAEE (200g)

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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SRARBEE D £
TEPPANYAKI SEAFOOD
SR

¥5# (250g/160g)
King prawn

KR (4 §H/6 §H)

e
Cod fish

&M (120g)

fifl
Abalone

fififR

L VA=
Scallop

wT

fi&

Salmon

=3CH (120g)

Br¢
VEGETABLES

BF3K

RO
Assorted vegetables

SOHER

$60 BARLLL

Sprouts
HZA$R3E

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E

$250/$120

$150

$120

$90

$70

$60
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K e
TEMPURA
PN

15 E R im TR
Fresh prawn tempura

MR R IR

RiGRER o

Assorted tempura

SR R IR

BRI H R IHE
PER PIECE

(S2is

fifl
Abalone

filifa

HyFE
King prawn

RHFIR

RS
Scallop
wT

HA % R
Japanese “Kisu” fish

A AR

$120

$90

$90

$65

HAEE

Japanese Maitake mushroom

BEGE

N
Pumpkin

)N

B

Japanese bell pepper
H AE BT

SDOFEFE
Sweet potato

g

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E

$400

$250

$40

$20

$20

$20
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BE
NOODLES, RICE

Fi%R, 3R

REUSHHI FA/MBEI LA $160
U.S. prime beef udon noodle or “Inaniwa” wudon noodle in soup

EEFRFNSLABBRER L

RIFFEO EA/FBED EA $160
Tempura udon noodle or “Inaniwa” wudon noodle in soup

RIFfE /LA BRESL

¥ EU.S HRRHE 71X $180/$260

U.S. prime beef “soumen” nhoodle or soba in soup

SE BRIk BRI E

Rigre2f/ 713 $180/$260

Tempura “soumen” noodle or soba in soup

RimrErE s 2 A

BRI $180
” Kuro” pork cutlet with egg and onion on rice

RIEFENER

4R AR $90

Fried rice with beef

AR

1B DI $90
Fried rice with seafood

DR

FRICBET 2N S — 2B I0RME S TW=E&E FT
Subject to 10% service charge

T AN 10%RE E
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FF—F
DESSERTS
R

BAEM S Au v
Japanese melon

I A ) 2K

FA I
Sweet red bean soup

HEALE S

Yy b (2EFY/6F/BY)
Sherbet (coconut/grapefruit/peach)
Eil (W1/#h1/ZHE)

TAR—=ZV—h (TF/D 2 HR)

Ice cream (sesame/green tea)

FEE (EHR/RR)

BUCHEF RN Y —E 2B 106MNAE I TV E&E T

Subject to 10% service charge

T AN 10%RE E

$180

$75

$60

$35



