i

RAN

13,500

> X - .
Al i =i Appetizers
FAWBEHNY) B H#EF T RU@®RAB
sFEE A F Fakde¥
Ark Shell, Turnip, Shiitake Mushroom, Japanese Parsley, Salted Sea Cucumber Guts,
Whale Meat Rolled with Daikon Radish with Mustard Vinegared Miso

L & é“ Sushi
A3 3%
Mackerel with Pickled Takana Leaves
A % Clear Soup
B2 iX B LR NTVH F 4 #)%E %
Blackthroat Seaperch Ball, Warabi Starch Cake, Leek, Bell Pepper, Mushroom, Greens, Squeezed Ginger
# ) sashimi
E+TTHnZiE HLlow
Today’s Recommend 3 Kinds of Sashimi with Vegetable Garnishes
i % Simmered Dish
NFIFOANE RAEXREI KL HE LXK
Pumpkin Rolled with Sea Eel, Simmered Daikon Radish with Miso, Garland Chrysanthemum, Wasabi
ZE P\ small Dish
TERZT
M228 475 S8
Scallop Tofu, Salmon Roe, Kuzu Amber Jelly Broth
& ¥ Grilled Dish
B#E2H EHF AR AF #HorA 24 BIFBHIEZL

Grated Daikon Radish with Yuzu Chili Paste and Shiso Leaves Wrapped in Yellowtail,
Vinegared Lotus Root, Shishito Pepper

’& $ Rice
- U324 ET Z-F Ho

Rice in Broth with Small Dried Sardine Seasoned with Japanese Sansho Pepper,
Mitsuba Leaves, Rice Cracker

‘E‘ '3\ Dessert
REF

Fruit

KEICFNLAZELE®ALTE) £,
We only use rice grown in Japan for all our dishes.
AR E VARV E R 230 T 8T,
Menu items may be subject to change depending on availability



EX ()

KANTUBAKI

17,000

ﬁf § Appetizer
DA EMFdeA SAA FFekd¥ T FEw
Thread-Sail Filefish with Liver Sauce,

Whale Meat Rolled with Daikon Radish with Mustard Vinegared Miso
Mibuna Leaves with Deep Fried Tofu

4 % smallDish
WIS HEF

Grilled Seasonal Fish Soft Roe in Yuzu Citrus Cup
A % Clear Soup

THE2 T HE AR BFE BE HE 42 £

Grilled Crab Clear Soup Topped with Steamed Savory Egg Custard,
Shiitake Mushroom, Tofu Skin, Garland Chrysanthemum, Ginger

B ) sashimi
18 480% FRA ALXIrE7F
ik4p H L S5 W

Tuna, Alfonsino, Pen Shell, Squid and Caviar with Sudachi Citrus and Vegetable Garnishes

i % Simmered Dish
PHaLAEIE AGKREIAREL #%EF Z-F #HF

Spiny Lobster, Simmered Daikon Radish with Miso, Ginkgo Nut, Mitsuba Leaves, Yuzu

F M Grilled Dish
w5 T/

Grilled Taro with Sea Urchin

& ié Warm Dish
22447414
%23k LR RRYW
Japanese ‘Kuroge-Wagyu’ Beef Filet,
Salt, Wasabi, Soy Sauce with Grated Onion

A F shushi
LENAZZE kiw
3 Kinds of Sushi, Miso Soup
‘E‘ '3\ Dessert
REF

Fruits

KAERQVWFNLBAZE AL TE) 4,
We only use rice grown in Japan for all our dishes.
AR E VARV E R 230 T 8T,
Menu items may be subject to change depending on availability
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16,500

> X - .
A1) % =i Appetizers
FRA@ERY) B H#EF T JU@wAB
sFEE A F Fakde¥
Ark Shell, Turnip, Shiitake Mushroom, Japanese Parsley, Salted Sea Cucumber Guts,
Whale Meat Rolled with Daikon Radish with Mustard Vinegared Miso

A ib Clear Soup

B2 iX B LR NTVH F F4 #)%EE
Blackthroat Seaperch Ball, Warabi Starch Cake, Leek, Bell Pepper, Mushroom, Greens, Squeezed Ginger

% ¥ Grilled Dish
B I 24
TivF Nk AF #HikAEHR BHFEHZ\

Grated Daikon Radish with Yuzu Chili Paste and Shiso Leaves Wrapped in Yellowtail,
Vinegared Lotus Root, Shishito Pepper

i % Simmered Dish
XFFnedik X
£F%E ZomM LA

Simmered Eggplant in Broth,
Dried Tuna Flakes, Red Hot Pepper, Scallion,

# ‘) %—‘J Sushi
A¥to LE-> RK[H% L e
EF ME N RF
2EEL TR ZHIEF HEL
Fatty Tuna, Japanese Bluefish, Striped Jack, Cuttlefish,

Thread-Sail Filefish, Scallop, Baby Shad Sea Eel,
Prawn, Sea Urchin, Omelet, Ginger

vt

Miso Soup

‘ﬂ‘ '& Dessert

KEACFNLRAZ LA LA L TE) 7,
We only use rice grown in Japan.
MAXNNKRILE VARBZ R 2BLBITEE T,
Menu items may be subject to change depending on availability



1 & *4' }! Chef’s Recommendation

X 1 F o B8 1,600
Appetizers Vinegared Snow Crab
P &BE 820
Tofu Skin Sashimi
FAFTARAA 1,500
Ark Shell with Dried Tofu
¥ E Bzl 820
Boiled Vegetables
R 2 278 1,200
Scallop Tofu
Y ¥ < Bk 920
Seaweed in Vinegar
vT—72—F¥ 35 1,650
Seafood Salad
B » 280 EEBD 1,130
Soup Clear Soup of the Day
4.°% I 500
Miso Soup
2 9 PIEA) b A4 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PEE)4bE i 7,700

7 Kinds of Assorted Sashimi

= » AlaF DEIR X 1.250
Warm Dishes Simmered Eggplant in Broth

RFHNA BEKE K 2,100

Pumpkin Rolled with Sea Eel, Simmered Daikon Radish with Miso

& F LB E N\ 1,230
Seafood in Steamed Savory Egg Custard
EN TN G S R oy - 2,350

Sea Bream Shabu-Shabu

KEACFNCRAZEA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AKX E VARG E B 5 234608780,
Menu items may be subject to change depending on availability



¥ B

Deep Fried Dishes

L

Grilled Dishes

& ¥

Rice and Noodles

B EMREWRT 1,630
Vegetable Tempura
R) AL XBR 2,750
Assorted Tempura
SEED XEE ) 2,650

Prawn Tempura

L F44H—0f 25— %
Japanese ‘Kuroge-Wagyu’ Beef Sirloin Steak
100 g 9,200

150 g 13,750

2244741 25—%
Japanese ‘Kuroge-Wagyu’ Beef Filet Steak

100 g 10,200
150 g 15,300
EPIVTAS B F 1,600
Japanese Omelet
B E4d F RRIE 244 2,400

Grated Daikon Radish with Yuzu Chili Paste Wrapped in Yellowtail

A F T A 2,200

Grilled Taro with Sea Urchin

#FIR 0 1,230
Rice in Broth with Salted Plum

PR 400
Steamed Rice

4 8 o #p4R 620

Steamed Rice of the Day
LE)E7 ANFvy b sk¥E 8150
8 Pieces of Nigiri Sushi Served with Miso Soup

X H# 3,410
Tempura over Rice
E2l I XA 2ra & 2,090

Udon Noodles or Buckwheat Noodles with Grated Radish

FEERIYXA 2ra 5% 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEXCFNLAAE LA TEY) 25,

We only use rice grown in Japan for all our dishes.

AR & JARVBEZ R % 2BL-3T 8T T,
Menu items may be subject to change depending on availability



