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For our non-Japanese guests
If you are unsure of what to order, we strongly recommend our Kaiseki multiple course meal.

You will enjoy the depth of �avors found in the combination of seasonal ingredients used in the Japanese Kaiseki meal.

What is Kaiseki ?
“Kaiseki” is one of the authentic styles of Japanese meal service.
Traditionally, Kaiseki was used by tea ceremony hosts as they presided over the feasting of their guests.
Kaiseki is brought and served in courses. Beginning with Appetizers,
we serve main dishes like Sashimi (raw �sh), Nimono (boiled food),
Yakimono (grilled food) or Agemono (deep-fried food) and rice, soup and dessert.
We cook seasonal ingredients carefully.
We o�er a di�erent taste with every plate and serve our meals in their �nest condition.
�rough Kaiseki, you will experience the  special Japanese spirit of hospitality, called “Omotenashi”.

Hagakure’s Kaiseki
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All prices are subject to 10% Service Charge and 7% VAT.

Head Chef 's Spring recommended dishes

All prices are subject to 10% Service Charge and 7% VAT.

“Tsuki” Menu

＊Depending on the availability of seasonal produce, our menu may at times change to accommodate this. We thank you for your kind understanding of this.

1. Appetizers : Bamboo shoot with green leaf-buddressing, Cherry Sea Bream Temari Sushi, Fire�y squid with vinegar miso, Butterbur sprouts,
                         Simmered Ayu in Sweetened Soy Sauce
2. Steam : Steamed eggs with alaskan snow crab
3.Sashimi : Assortment of 3 types of sashimi
4.Grill : Wagyu beef steak (served with grilled bamboo shoot and boiled canola in soy sauce)
5. Deep fried : Deep-fried Stu�ed Lotus Root with Shrimp (served with awajishima seaweed salt)
6. Meal : Assortment of Sushi
7. Tomewan (�e closing soup) : Duck and clam soup
8. Dessert : Hagakure pudding

Fire�y squid with vinegar miso

300B

Simmered Ayu in Sweetened Soy Sauce

250B

Hagakure "Kaiseki of Spring"

We prepare 3 kinds of courses, carefully cooked from seasonal ingredients
which directly send from Japan.

Kaze

Tsuki

Sora

2,000Ｂ

3,500Ｂ

5,000Ｂ
※要予約 reservation is required
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All prices are subject to 10% Service Charge and 7% VAT.

Grilled Green Soybeans

100B
Vinegared Octopus

250B

Spinach and Tomamo Tru�e Sauce 

150B

Octopus with Wasabi

150B
Japanese yam cut into
Rectangular Slices and
Served with Salmon roe

300B
Nanbanzuke
(Fried �sh marinated
in sweet vinegar sauce)

150B

Sauteed Burdock Root

100B
Salty-Spicy Squid 

100B
Miso Glazed Eggplant with
Minced Chicken 

250B

Dote Yaki

200B
Japanese Egg Omelette 

150B
Japanese Cold Tofu 

120B

Hirame Hone Senbei

200B
Eel Omelette

250B
Salt roasted ginkgo

120B

Tuna with Grated Yam

250B
Uzaku (Eel and Cucumber Salad)

200B
Seaweed Salad 

80B

Tuna Skin Boiled with Ponzu
(Limited Quantity) 

250B
Sesame Spinach Salad  

100B
Vinegared Celery

80B

Appetizers Cold Dish and Salad

All prices are subject to 10% Service Charge and 7% VAT.

Wagyu Yukke

650B

Wagyu Tataki

950B

Salmon Yukke

250B

Lobster Carpaccio

1,250B

Octopus Carpaccio

450B

Japanese Ice Fish Salad

250B
Flounder Carpaccio

900B

Scallop Carpaccio

750B

Seafood Salad

350B

Steamed chicken salad

250B

Avocado Salad

300B

Green Salad

200B

Chilled Tomato

150B

1 8

2 9

3 10

4 11

5 12

6 13

7 14

15

16

17

18

19

20

21

22 27 31

23 28 32

24 29 33

25 30 34

26

26 29 3023

5

11

15

3

22
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All prices are subject to 10% Service Charge and 7% VAT. All prices are subject to 10% Service Charge and 7% VAT.

Sashimi Grilled Dish   Fish 

Sashimi Set (Superior)

1,500B

Sashimi Set (Excellent)

1,250B

�inly Sliced Hirame (Flounder) with Ponzu

1,200B

�inly Sliced Madai(Red Seabream)

1,200B

Otoro (Tuna)

1,200B
Kinmedai (Alfonsino)

750B
Shime Saba

550B

Chutoro (Tuna)

950B
Madai (Red Seabream)

500B
Ama Ebi (Sweet Shrimp)

500B

Akami  (Tuna)

400B
Hirame (Flounder)

500B
Hotate (Scallop)

300B

Hamachi (Young Yellowtail)

500B
Salmon

300B
Tsubugai (Whelk)

300B

Kanpachi (Greater Amberjack)

500B
Madako (Octopus)

300B
Uni (Sea urchin roe)

Shimaaji (White Trevally)

500B
Yari Ika (Spear Squid)

250B 400B
Ikura (Salmon roe)

600B

1 serving (contain 5 pieces)

Grilled Kinki (Channel Rock�sh) with Salt

2,500B
Grilled Yellowtail (Salt, Teriyaki)

350B
Grilled Salted Mackerel

250B

Grilled Yellowtail Collar

550B
Grilled Black cod (Salt, Miso, Teriyaki)

300B
Grilled Scallop

450B

Grilled Salmon Head

300B
Grilled Salmon (Salt, Miso, Teriyaki)

250B
Grilled Eel

450B

35 57 60

58 61

59 62

63

64

65

36

37

38

39 45 51

40 46 52

41 47 53

42 48 54

43 49 55

44 50 56

38

6458 61

35 57
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Shabu Shabu and Sukiyaki (Set for 2 persons)

Additional single order

All prices are subject to 10% Service Charge and 7% VAT. All prices are subject to 10% Service Charge and 7% VAT.

Pork Set

1,200B

Miyazaki beef

1,500B

Wagyu 

1,200B

Sweet Shrimp Set

1,000B
Common Orient Clam Hot Pod

1,500B

Aussie Beef

750B

Pork

500B

Seafood

600B
Red Seabream

600B

Yellowtail

600B
Sweet Shrimp

400B

Grilled Dish  Meat

Miyazaki beef steak

1,450B

Aussie beef Steak

750B

Pork steak

250B

Duck Steak

450B

Local Chicken Steak (Salt or Teriyaki Sauce)

250B

Wagyu Steak

1,200B

66

Wagyu Set

3,000B73

81

82

83

84

85

86

87

88

Aussie Beef Set

2,000B74

75

Yellowtail Set

1,500B77

Red Seabream Set

1,500B78

Miyazaki beef set

3,500B72

Seafood Set

1,500B76

79 80

80

70

71

67

68

69

70

71

66 72
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Deep-fried Dish

All prices are subject to 10% Service Charge and 7% VAT. All prices are subject to 10% Service Charge and 7% VAT.

Boiled Dish and Warm Dish

Red Seabream Boiled in Soy Sauce

550B

Simmered Yellowtail with Japanese radish

350B

Kinki (Channel Rock�sh) Boiled in Soy Sauce

2,500B

Steamed Red Seabream Bone

550B

Japanese Style Boiled Salmon Head

300B

Steamed Crab Egg Custard

300B

Steamed Egg Custard

150B

Deep fried shrimp manju with Dashi sauce

250B

Deep fried rice cake with Dashi sauce

250B

Deep fried tofu with Dashi sauce

200B

Braised Pork Belly made from Red Miso

250B

Katsu Toji

250B

Asparagus Tempura

150B

Deep-fried Stu�ed Lotus Root with Shrimp

250B

Wagyu Cutlet

900B

Assorted Tempura

300B

Shrimp Tempura

300B

Uni Tempura

600B

Vegetables Tempura

200B

Octopus Tempura/Deep-fried

250B

Kakiage (Mixed-Tempura)

250B

Anago Tempura

300B

Deep-Fried Japanese Ice Fish

150B

Deep-Fried Chicken

250B

Fried Japanese yam

200B

Pork Cutlet

250B

89

90

91

92

93

94

95

96

97 101

102

103

104

105

106

107

108

109

110

111

112

113

114

98

99

100

102

11091 96 100

90 101
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All prices are subject to 10% Service Charge and 7% VAT. All prices are subject to 10% Service Charge and 7% VAT.

Sushi

本日のお薦めはスタッフにお尋ねください。 Please ask our sta� about today’s special recommendation.

1 dish contains 2 pieces

Sushi-roll   Chirashi-zushi

Today's Seafood �ick Roll

500B

Sliced Tuna Roll

250B

Minced Tuna Roll with Green Onion

350B

Toro Taku

350B
Anago Nori Maki Roll

450B
Bara-Chirashi
(Assortment of raw �sh on a dome of rice)

500B

Cucumber Roll

150B

Ume Shiso Roll

150B

Myoga Roll

150B

Shrimp-Tempura Roll

250B

California Roll

300B

Wagyu Foie Gras Roll

900B

Salmon Foie Gras Roll

600B

Otoro (Tuna)

900B

Chutoro (Tuna)

600B

Akami  (Tuna)

250B

Sushi Set (Superior) 12 pieces

1,500B

Sushi Set (Excellent) 9 pieces

1,250B

Sushi Set (6 pieces)

950B

Hamachi (Young Yellowtail)

300B

Hirame (Flounder)

300B

Madai (Red Seabream)

300B

Salmon

250B

Madako (Octopus)

200B

Yari Ika (Spear Squid)

200B

Shime Saba

300B

Ama Ebi (Sweet Shrimp)

300B

Hotate (Scallop)

300B

Uni (Sea urchin roe)

600B

Ikura (Salmon roe)

400B

Miyazaki beef

500B

Wagyu

400B

Foie Gras

600B

Engawa

400B

Unagi (Eel)

300B

Anago (Conger Eels)

300B

115 138

139

140

141

143

144

145

146

147

148

149

150

142

116

117

118

119

120

121

122

123

124

125

126

127

128

129

130

131

132

133

134

135

136

137
138

121 131

144 150

115

149

148
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Shimemono   Noodles

All prices are subject to 10% Service Charge and 7% VAT. All prices are subject to 10% Service Charge and 7% VAT.

Shimemono   Rice Meal and Soup

Soup

Tempura Soba/Inaniwa Udon

300B

Kakiage Soba/Inaniwa Udon

250B

Beef Soba/Inaniwa Udon

300B

Duck Soba/Inaniwa Udon

300B

Zaru Soba/Inaniwa Udon

200B

Ten-Zaru Soba/Inaniwa Udon

300B

Dobinmushi

250B
Red Miso Soup

50B

Soup of Porgy
Boiled in Seawater

150B
Miso Soup

50B

Sweets
Hagakure Pudding 

120B

Oshiruko

120B

Häagen-Dazs

120B

Wagyu Steak Bowl

950B
Chicken and Egg Bowl

200B

Grilled Eel Bowl

500B
Beef Bowl

250B

Tendon (Tempura Bowl)

250B
Ochazuke
(Rice with tea drizzled over it)

200B

Kakiage don
(Mixed-Tempura Bowl)

250B
Rice Ball

50B

Pork Cutlet Bowl

250B

151

160 162

161 163

152

153

154

155

156 164

165

166

170

171

172

167

168

169

157

158

159

154

158

161

164

171170

168

151

152

167
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Deep-fried Dish

All prices are subject to 10% Service Charge and 7% VAT. All prices are subject to 10% Service Charge and 7% VAT.

Boiled Dish and Warm Dish

Red Seabream Boiled in Soy Sauce

550B

Simmered Yellowtail with Japanese radish

350B

Kinki (Channel Rock�sh) Boiled in Soy Sauce

2,500B

Steamed Red Seabream Bone

550B

Japanese Style Boiled Salmon Head

300B

Steamed Crab Egg Custard

300B

Steamed Egg Custard

150B

Deep fried shrimp manju with Dashi sauce

250B

Deep fried rice cake with Dashi sauce

250B

Deep fried tofu with Dashi sauce

200B

Braised Pork Belly made from Red Miso

250B

Katsu Toji

250B

Asparagus Tempura

150B

Deep-fried Stu�ed Lotus Root with Shrimp

250B

Wagyu Cutlet

900B

Assorted Tempura

300B

Shrimp Tempura

300B

Uni Tempura

600B

Vegetables Tempura

200B

Octopus Tempura/Deep-fried

250B

Kakiage (Mixed-Tempura)

250B

Anago Tempura

300B

Deep-Fried Japanese Ice Fish

150B

Deep-Fried Chicken

250B

Fried Japanese yam

200B

Pork Cutlet

250B

89

90

91

92

93

94

95

96

97 101

102

103

104

105

106

107

108

109

110

111

112

113

114

98

99

100

102

11091 96 100

90 101
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