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* Some of the products are subject to change
or not available due to seasonal or stock availability.
Thank you for your understanding.
* Applicable taxes are included in the price noted
10% service charge will be added to your bill.
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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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Birth date: 1955/5/26, Birthplace: Hiroshima.
Masaharu Morimoto is one of the most notable chefs who has
represented Japan and conquered Iron Chef America. He currently runs
more than 12 restaurants internationally and his flag ship restaurant in

New York is beloved by worldwide celebrity since the establishment.



Morimoto Creative Course

E2H0HBE THIARL

Seasonal Vegetable Potage ~ Japanese Style ~
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4 Kinds of Seasonal Seafood Instantly Smoked
with Clove, Cherry Blosssom Wood and Cinnamon
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Horsehair Crab and Assorted Seasonal Vegetables Wrapped with Film
~ served with Special Dressing and Dried Mullet Roe ~
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Fatty Bluefin Tuna and Shrimp Tartar with Caviar morimoto Style
~ served with 7 kinds of Condiments ~
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Simmered Seasonal Fish ~ flavored with Truffle Oil ~
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Seasonal Fruits Sherbet
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Edomae 10 Pieces of Sushi and 2 Kinds of Special Egg Omllette
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We offer Edomae Nigiri Sushi that has been carefully prepared over time using a variety of techniques.
k4% Soup

¥28,000
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Born on July 5, 1976 in Minamiboso City, Chiba Prefecture.
After going through a culinary school and fraining at o
long-established sushi restaurant in Tokyo from the age of 19 he further
refined his skills with the chief sushi chef of [ XEX DAIKANYAMA ] and
assumed the position of [atelier MORIMOTO XEX] head chef.
Celebrities from domestic and abroad continue to be aftract with
traditional Edo-Style sushi.

"While respecting tradition

We try to make our customers have a good time”.
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This is a Chef's Special Course where you can enjoy
Seasonal Seafood and Vegetables, as well as
Edomae Nigiri Sushi that has been Exceptionally prepared over
a long period of time using various techniques.
You can also choose your favorite one.

( Additional charges may apply depending on the content )

¥25,000~
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¥Sorry, please not that the price may vary slightly depending
on the market situation.
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XEX Supreme Course

PBREGEX ¥ ©7 ~E5ETRYG~

Botan Shrimp with Caviar ~ Special Sea Urchin Sauce ~
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Assorted Bluefin Tuna Sashimi
~ Medium Fatty Tuna, Seared Fatty Tuna, Lean Tuna ~
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Steamed Abalone ~ Special Abalone Liver Sauce ~
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Horse hair Crab tossed with Crab Miso Sauce
~ Homemade Tosa Vinegar Jelly ~
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Rosy Seabass Seared with Sea Salt ~ flavoring with Truffle ~
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Edomae 10 Pieces of Sushi and 2 Kinds of Special Egg Omelette
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This is a special course where you can enjoy seasonal seafood and vegetables,
as well as Edomae nigiri sushi that has been
exceptionally prepared over a long period of time using various techniques.
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Homemade Red Sweeted Bean Ice Cream Filled with Thin Crispy Rice Wafers

¥38,000
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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.
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TOYOSU MEKIKI HiChO Co., lid

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
Bunkyd 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 MEKIK] Yomah(]ru Co., lid

"A professional group of proud and confident connoisseurs of delicious fishes”
Fvery day, Yamaiji carefully selects fresh and safe seafood through
connoisseur staff 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 year-round 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 fo the Toyosu market.






	Untitled
	Untitled
	sushi_dinner-2.pdf
	Untitled
	Untitled




