[

Al

8,200 (¥ 4 r&x)

Tifi % Amuse-Bouche
SEHERG 2 EA HardR#T T LV CFHRF
WAL EW AW AET A2 BFBEMIEZL

Grilled Perch with Green Bean Jam and Egg Sauce, Scent of Dill,

Firefly Squid with Vinegared Miso, Watercress and Kelp with Herring Roe,
Shrimp Wrapped with Rice Paper, Sea Bream Sushi, Broad Bean, Shishito Pepper

A ¥ Clear Soup
wAFXBILA THE #F BEF F4 #HF
Shrimp and Wood Ear Mushroom Ball, Wheat Gluten, Shiitake Mushroom, Watershield, Greens, Yuzu
) sashimi
Ado=#FK) RAEE B o
2 Kinds of Sashimi, Prawn with Vegetable Garnishes
6 ¥ Grilled Dish
ARz A H B
FXvi—= ThI £2+F Hlow

Sea Bream and Scallop, Brussels Sprouts with Green Beans Paste and Egg Sauce,
Yellow Zucchini, Lily Bulb, Shredded Red Chili Pepper

.5;. % Steamed Dish
Lh5% 4688 Fo

Wakame Seaweed and Bamboo Shoot, Thin Starchy Sauce, Japanese Sansho Pepper Leaf

¥ & Deep-Fried Dish
52BT FoFak J Lz wE 2 RKBRI\

Deep-Fried Spanish Mackerel, Chopped Japanese Sansho Pepper Leaf in Vinegar,
Urui Leaves, Udo, Myoga Ginger, Grated Daikon Radish

/& $ Noodles
CEb) R RK
LD RVt E STRELET I
Buckwheat Noodles, Served with Shrimp Broth Dipping Sauce

’H’ ’* Dessert

2d»FH¥— ¢
Dessert of the Day

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan.
AR E VARV EZ R 5 234008780,
Menu items may be subject to change depending on availability
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AOI

10,000

Tifi % Amuse-Bouche
SEHERE S FA ekt 7LV CFHEHRF
AT %A A2 BIFEHEZL

Grilled Perch with Green Bean Jam and Egg Sauce, Scent of Dill,

Firefly Squid with Vinegared Miso, Watercress and Kelp with Herring Roe,
Shrimp Wrapped with Rice Paper, Sea Bream Sushi, Broad Bean, Shishito Pepper

A ¥ Clear Soup

EAFFALX FER #F FE T4 BT

Shrimp and Wood Ear Mushroom Ball, Wheat Gluten, Shiitake Mushroom, Watershield, Greens, Yuzu
¥ ) sashimi
Ao =#&) BAEEL How
2 Kinds of Sashimi, Prawn with Vegetable Garnishes
5 ¥ Grilled Dish
ARz A S EHHME
EXv¥—= TAHE £EFF HLlow

Sea Bream and Scallop, Brussels Sprouts with Green Beans Paste and Egg Sauce,
Yellow Zucchini, Lily Bulb, Shredded Red Chili Pepper

.i #6 Simmered Dish
£jFoRE: AR L£HE: £BFF
Simmered Eggplant in Broth, Scallion, Dried Bonito Flakes, Shredded Red Chili Pepper
3% % Deep-Fried Dish
2B FoFak 2w E Zda A&\

Deep-Fried Spanish Mackerel, Chopped Japanese Sansho Pepper Leaf in Vinegar,
Urui Leaves, Udo, Myoga Ginger, Grated Daikon Radish

'& $ Sushi
A0 A&% Lk

Sushi of the Day and Miso Soup

‘ﬂ' "& Dessert

2d»FH¥— ¢
Dessert of the Day

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan.
AR E VARV E R 5 234608780,
Menu items may be subject to change depending on availability
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RAN
13,500

*.493(F Amuse-Bouche
TR it B O BFdL LA

Sea Urchin, Prawn, Japanese Butterbur, Tofu Skin, Wasabi

@F =i% Appetizer
YR 28 & BH T
RFJF—EFF L LE UM
Scallop and Salted Tuna Entrails
Sea Eel, Wasabi, Cucumber

A ¥ Clear Soup
L FF LR
SHR #F FTE T4 BT

Shrimp and Wood Ear Mushroom Ball,
Wheat Gluten, Shiitake Mushroom, Water-shield, Greens, Yuzu

¥ ) sashimi
20X )4ebeEzZiE H SV
3 Kinds of Sashimi of the Day with Vegetable Garnishes

.i, % Simmered Dish
AFaF ik &

B £HE £E2%F
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper,

B ¥ Grilled Dish
XL B e VY SN
LA BE tes3¥Ei

Lightly Grilled Japanese ‘Kuroge-Wagyu’ Beef Sirloin
Vegetables, Lemon, Himalaya Salt

Gk Vinegared Dish
o2& o 5k
J B\ dkiE EZa Adekp

Greenling with Japanese Sansho Pepper Leaf in Vinegar
Urui Leaves, Udo, Myoga Ginger, Grated Daikon Radish

@ $ Noodles
AHle22321 B STyt

Buckwheat Noodles with Grated Yam

‘H‘ '& Dessert

Adn5¥ -}
Dessert of the Day

HKEACFNLAZA AL TE) 5,
We only use rice grown in Japan.
AAXNAKILE YARPEZ R 5 284658 E T,
Menu items may be subject to change depending on availability



WEFEDVAD ALK

SHINRYOKU NO KORO NO KAISEKI

17,000

*.493(F Amuse-Bouche
TR gkt B O BFdL LA

Sea Urchin, Prawn, Japanese Butterbur, Tofu Skin, Wasabi

E/A X Appetizer
PhRIL) Fm  akdd

Grilled Grunt and Salt, Sudachi Citrus

A B Clear Soup
5TV 23R
SERAEZE K7L FTRNS
HE&¥IFIE T4 #BF

Green Bean Jam, Smelt and Sesame Tofu, White Asparagus
Sweet Shishito Pepper, Greens, Yuzu

Li ‘) Sashimi
20K )46z H | 60
3 Kinds of Sashimi of the Day with Vegetable Garnishes

i8 & Fried Dish
A#F rtoyryLy
W3 )52 79
Semi-fatty Tuna Cutlet, “Iburigakko” Tartar Sauce

.§ % Steamed Dish
#EEnE) Tiki
ok LEEA LE

Steamed Greenling and Somen Noodles with Green Tea Flavor

5 ¥ Grilled Dish
% TiE % %2k
234474 LARST—% A2 HH 2L

Japanese ‘Kuroge-Wagyu’ Beef Filet Steak with Broad Bean and Grilled Vegetables
4 ¥ Steamed Rice
KNG EFLE26 175 Pa&FxnF ke

Steamed Rice with Clam and Burdock, Salmon Roe, Japanese Sansho Pepper Leaf, Miso Soup

‘a‘ '& Dessert
FEI 745 —F 4B
Mugwort Chiffon Cake, Sweet Red Beans

Xikde#4 3B50ATARFE BVAZNAEAET (LEZITh
To change the Steamed Rice to 5 Pieces of Sushi, 3500 yen.

KEACFIILBAAL AL TE) 1,
We only use rice grown in Japan for all our dishes.
MUAXNIRKR L & VARPZ R 2B T 8T,
Menu items may be subject to change depending on availability



"AT
KAEDE

16,500

i {ﬂ’ Appetizers
4.8 » 44

Appetizers of the Day

3.% ') Sashimi
Ao =44

Today’s 2 Kinds of Sashimi

% ¥ Grilled Dish
SETERE 2 &
56w i

Grilled Perch with Green Bean Jam and Egg Sauce, Scent of Dill, Ginger

i ib Simmered Dish
XFFnedik X
B SKE £BFF

Simmered Eggplant in Broth,
Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

#) F7 sushi
Aro A& (54
FthE £)ELH £2TH 175 &
BREE RF BAHEIET
Fatty Tuna, Marinated Tuna, Cockle,

Grunt, Squid, Sea Urchin, Salmon Roe, Horse Mackerel
Prawn, Sea Eel, Japanese Omelet

Ny

Miso Soup

’H’ ’* Dessert
rdn it

Dessert of the Day

HKEACFNLAZA AL TE) 5,
We only use rice grown in Japan.
RAEXNARKRIL & VARG Z R 5 3BT 80T,
Menu items may be subject to change depending on availability



LU

Appetizers

Soup

g

Seafood Sashimi

= B

Simmered Dishes

i & *4' }! Chef’s Recommendation

EF XY 1,550
5 Kinds of Appetizers
PEBE 820

Tofu Skin Sashimi

Tl skt BoipFio i 1,800

Sea Urchin, Prawn, Japanese Butterbur and Tofu Skin

¥ & Biz 820
Boiled Vegetables in Soy Sauce Vinegar

PR 2.8 & 8T 1,550
Scallop and Salted Tuna Entrails

¥ < ik 920
Seaweed in Vinegar

T—272—FH% 35 1,650

Seafood Salad

A8 AR 1,130

Clear Soup of the Day

K S$ 40 500

Miso Soup

PER)abd it 8,800
7 Kinds of Assorted Sashimi

PEAR) bt i 11,000

9 Kinds of Assorted Sashimi

£FaF DegIR & 1,250
Simmered Eggplant with Broth
& F 058 E 1,230

Seafood in Steamed Savory Egg Custard

W | w3 | w5758 3,850
Sea Bream “Shabu-Shabu “

e xAAE 3,200

Steamed Greenling and Somen Noodles



¥

Deep Fried Dishes

% B

Grilled Dishes

ERF

Rice and Noodles

% ik 1,630
Vegetable Tempura

K)bbSXGH 2,750
Assorted Tempura

biEED REBE b 2,650
Prawn Tempura

2#¥F rO AU LY 4,200

Semi-fatty Tuna Cutlet

LF44HY—oqf 25— F%
Japanese ‘Kuroge-Wagyu’ Beef Sirloin Steak
100 g 9,200

150 g 13,750

2E2FGF 74 LR5T—F
Japanese ‘Kuroge-Wagyu’ Beef Filet Steak

100 g 10,200
150 g 15,300
APVt AE BT 1,130
Japanese Omelet
SEE 24L& 1,760

Grilled Perch with Green Bean Jam and Egg Sauce, Scent of Dill

2% 74 1,230
Rice in Broth with Salted Plum

a1 400
Steamed Rice

A 0 7 B3R 620
Steamed Rice of the Day

FoRl) abe 930

Assorted Japanese Pickles
KE)E%F AT b k¥ 8150

8 Pieces of Nigiri Sushi served with Miso Soup

X # 3,410
Tempura over Rice
2l ¥ARAER 2,090

Udon Noodles or Buckwheat Noodles with Grated Radish

FEREIYXARRLIEEX 2,970

Udon Noodles or Buckwheat Noodles with Tempura

HREACFNLRAZALA AL TE) 7,

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

AEANA KR E VARPE R 5 23460578034,
Menu items may be subject to change depending on availability



