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Newly evolving "Washoku An", currently "atelier Morimoto XEX" located
on Roppongi Stars and Stripes Street, opened in November 1987
as "XEX CLUB HOUSE" mainly for membership.

After setting up "SUSHI BAR" for members, "Sushi Sho An"
where you can enjoy delicious sushi and Japanese cuisine, has started.
We will bring the newly evolving " Washoku An "
including "Tempura & sushi An" in the XEX style.
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SEASONAL APPETIZER

Assortment

HOT APPETIZER

Simmered Black Rockfish and Bambooshoot

SASHIMI
Sashimi of the day

TEMPURA
Tiger Prawn, White Fish, Seasonal Wild Vegetables

MEAT ITEM
Crilled Wagyu Beef Fillet Steamed Vegetables

RICE
Steamed King Crab Sushi

DESSERT

Strawberry Covered with Melty Meringue Snow
Brown Syrup

¥18,000

Please ask your server futher information about food origin.
All prices are subject to 10% service charge, The consumption tax is included.



A LA CARTE

Grilled Wagyu Beef

Hokkaido Kinki Fish

« Simmered + Steamed with Sake « Grilled

Grilled Black Cod Fish with Saikyo Miso

Deep Fried Shrimp Balls

Japanese Omelet

Soba Noodle (Cold)

Assorted Japanese Pickles from Kyoto

¥4,500

¥8,000~

¥2,400

¥1,800

¥1,500

¥1,800

¥1,800



RECOMMENDED MENU

FEDFE

Welcome to the world of

mariage of finest food and sake.

Assortment of Chef's Seasonal ¥4 800
Special Appetizers

Sommelier Recommended Sake ¥1,800



WAGYU COURSE

SEASONAL APPETIZER

Assortment

HOT APPETIZER
Steamed Egg Custard with Foie Gras

SASHIMI
Sashimi of the day

Select one item from the following

HOT-POT

SHABU SHABU or SUKIYAK]
YOUR CHOICE OF "SHABU SHABU" or “SUKIYAKI"
KOBE Beef or Wagyu Beef
Served with Seasonal Vegetables

For SHABU SHABU For SUKIYAKI
Rice Porridge or Udon Noodle Clay Pot Rice

Miso Soup and Japanese Pickles

DESSERT

Strawberry Covered with Melty Meringue Snow
Brown Syrup

KOBE Beef Course WAGYU Beef Course

¥25,000 ¥18,000

Please ask your server futher information about food origin.
All prices are subject to 10% service charge, The consumption tax is included.



KOBE BEEF

"Kobe beef" is a Tajima cattle from Hyogo prefecture
which is fattened by a registered producer of the
"Kobe Beef Marketing and Distribution Promotion Association”
and shipped to a meat center in the Honshu Prefecture.
lts peculiarity is that the unique taste of lean

meat and marbling are well balanced.



TEMPURA

SEASONAL APPETIZER

Assorfment

HOT APPETIZER
Steamed Egg Custard with Foie Gras

Sashimi of the day + ¥3,000

TEMPURA

Tiger Prawn, White Fish
Blowfish Milt, Sweet Potato
Lotus Root
Ham and Cheese

RICE
Fried Soft - Boiled Egg Rice

DESSERT

Seasonal Sorbet

¥15,000

Please ask your server futher information about food origin.
All prices are subject to 10% service charge, The consumption tax is included.



TEMPURA A LA CARTE

Tiger Prawn

Angel Prawn

White Fish

Squid

Conger Eel

Glass Shrimp

lotus Rooft

Ginko Nuts

Sweet Potato

Assorted Wild Vegetables

Please ask your server futher information about food origin.

¥1,500

¥1,200

¥1,200

¥1,200

¥1,200

¥1,200

¥800

¥800

¥800

¥1,600

All prices are subject to 10% service charge, The consumption tax is included.
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TOYOSU MEKIKI HiChO Co., ltd

From deep knowledge of tuna all over the world to a fish that sublimates
the dish of a Master Cook.
Hicho was founded in Nihonbashi during the first year of
Bunkyt era under the name of "Kanzakiya".
As a wholesaler specializing in tuna in the Toyosu
Wholesale Fish Market in Tokyo, we handle tuna from all over the world
and of course from the towns of Toi and Oma.

We are also Certified as a Tokyo Metropolitan Food Sanitation Meister.
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TOYOSU MEKIKI Yomohoru Co., lid

"A professional group of proud and confident connoisseurs of delicious fishes”
Every day, Yamaiji carefully selects fresh and safe seafood through
connoisseur sfaff and provides them to customers all over the world.

We are also working on the suppression of histamine, which has been cited
as a food problem in recent years, and the equipment environment that
eliminates yearround deterioration of freshness.

With the solid eyes cultivated in the Tsukiji market for more than half a century,
we are a professional group that sticks to "deliciousness'

and competes on every single fish even after moving to the Toyosu market.



BLESSINGS OF NATURE

"Traditional cultivation of Shizuoka water wasabi" is recognized
as Globally Important Agricultural Heritage Systems
and the history of wasabi cultivation began in the mountainous

area of Shizuoka Prefecture about 400 years ago.



