g

Al

8,200

'ﬁj‘ i Amuse-Bouche
B3 & EF HA AN
H3e 223 HhF
% 3 el 3R
¥ 4SBo-—24 WIFEME\

Octopus, Taro Stalk, Shredded Japanese Plum, Japanese Lantern Plant,
Mekabu Seaweed and Yam, Eggplant, Prawn with Egg, Duck, Shishito Pepper

A ¥ Clearsoup
BIiX F E% T4 W3
Pike Conger Ball, Mushroom, Water Shield, Greens, Yuzu
¥ ) sashimi
AdnZiE H o0
3 Kinds of Sashimi with Vegetable Garnishes
i % Simmered Dish
FFolixs B LWL £BFF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
% ¥ Grilled Dish
0EFFALH Ko k—= F LtrE et
Barracuda with Mashed Green Soybeans, Zucchini, Mushroom, Yanaka Ginger with Miso
3& % Deep-Fried Dish
ADEXRBE HAEHA AdF ELEH

Cutlassfish Tempura, Pumpkin Manju with Fried Rice Cracker, Ashitaba Leaf,
Grated Ginger and Daikon Radish

'& $ Steamed Rice
PRERESH kiw FoBh
Sticky Rice with Corn, Miso Soup and Japanese Pickles

‘H‘ '3\ Dessert

Adn5H—F
Dessert of the Day

HKERCFNLRAZEA AL TE) 5,
We only use rice grown in Japan.
RAEXNAIRKRIL & VARG EZ R 5 2B 4503780 EF,
Menu items may be subject to change depending on availability



3

AOI

10,000

'ﬁj‘ i Amuse-Bouche
B3 & EF HA AN
H3e 223 HhF
% 3 el 3R
¥ 4SBo-—24 WIFEME\

Octopus, Taro Stalk, Shredded Japanese Plum, Japanese Lantern Plant
Mekabu Seaweed and Yam, Eggplant, Prawn with Egg, Duck, Shishito Pepper

A ¥ Clearsoup
BIiX F E% T4 W3
Pike Conger Ball, Mushroom, Water Shield, Greens, Yuzu
¥ ) sashimi
Ado@ig 560
4 Kinds of Sashimi with Vegetable Garnishes
i % Simmered Dish
FFolixs B LWL £BFF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
% ¥ Grilled Dish
0EFFALH Ko k—= F LtrE et
Barracuda with Mashed Green Soybeans, Zucchini, Mushroom, Yanaka Ginger with Miso
3& % Deep-Fried Dish
ADEXRBE HAEHA AdF ELEH

Cutlassfish Tempura, Pumpkin Manju with Fried Rice Cracker, Ashitaba Leaf,
Grated Ginger and Daikon Radish

’& $ Chirashi-Sushi or Noodles
ot o A% 1ru WERBREALLEX

Chirashi-Sushi ~ or Chilled Buckwheat Noodles with Shrimp Tempura

‘H‘ '3\ Dessert

Adn5H—F
Dessert of the Day

HKERCFNLRAZEA AL TE) 5,
We only use rice grown in Japan.
RAEXNARKRIL & VARG EZ R 5 2B 4503780 EF,
Menu items may be subject to change depending on availability



%

RAN

13,500

7% f’ﬂ' Amuse-Bouche
ADErF/ HO3 477 LF FH LXK
Cutlassfish with Kelp, Mekabu Seaweed, Salmon Roe, Yam, Red Perilla, Wasabi
%Y & smallDish
Ried 27 2% £HE
Eggplant, Myoga Ginger, Ginger, Dried Tuna Flakes
A ¥ Clearsoup
#EX F EE At w3
Pike Conger Ball, Mushroom, Watershield, Greens, Yuzu
¥ ) sashimi
AdnZiE H oW
Today’s 3 Kinds of Sashimi with \egetable Garnishes
‘d‘i% Simmered Dishes
A% FH AN F4 HBIHF
Simmered Abalone, Lotus Root, Winter Melon, Greens, Yuzu
5 ¥ Grilled Dishes
"EFFALE XvFiF—= F
BE4H—of > 4sH
DS RS - B S S5 1

Barracuda with Mashed Green Soybeans, Zucchini, Mushroom,
Japanese Beef Sirloin, Sudachi Citrus, Yanaka Ginger with Miso

.§ % Steamed Dish

RWEHRE #HF b F4% 4B LXK
Tilefish with Yam, Enoki Mushroom and Lily Bulbs,
Greens, Thin Starchy Sauce, Wasabi

@* Sushi
ot 6 A% Lkiw

Chirashi-Sushi, Miso soup

‘H‘ % Dessert
F L FRPB i

Japanese Confection and Today’s 2 Kinds of Fruit

MEACFNLAZAERALTE) T,
We only use rice grown in Japan for all our dishes.
MAANTUR I E VARG E B #2350 785 E T,
Menu items may be subject to change depending on availability



"AT
KAEDE

16,500

}a {‘ﬂ' Appetizers
4.8 o 4

Appetizers of the Day

A % Clear Soup
#iX F FEE T4 I

Pike Conger Ball, Mushroom, Watershield, Greens, Yuzu

B ¥ Grilled Dish
8245 ATFEE A4P

Grilled Eel with Yam, Yanaka Ginger with Miso

..i. % Simmered Dish
AFaF DR &
B £KE £BFF

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

R/ 3 ‘) v‘é’ ﬂ Sushi
Arto £2EHR Ha g
B 175 ¥k K%L
FA L MRFH/ BAHEET
Fatty Tuna, Sea Urchin, Tuna,

Squid, Salmon Roe, Mantis Shrimp, Striped Jack,
Surf Clam, Prawn, Sea Bream with Kelp, Omelet

sk #3

Miso Soup
‘H‘ '«t Dessert
Adn5¥—}

Dessert of the Day

MKEACFNLAZA AL TE) T,
We only use rice grown in Japan.
MAANTURIL E VARG EZ B #2350 T8 i T,
Menu items may be subject to change depending on availability



TEOF

YOIZORA NO HANA

17,000

i f’ﬂ' Amuse-Bouche
A% ATeq

Simmered Abalone, Abalone Liver Sauce

d M Appetizer
B3I & A7 5 Za BE O ER
Octopus, Okra, Myoga Ginger, Lemon, Salt
A ¥ Clearsoup
BEHA AN 2R 2%
Boiled Soft-shelled Turtle in Sticky Rice Ball, Winter Melon, Green Onion, Ginger
¥ ) sashimi
AdnZd#E H oW
Today’s 3 Kinds of Sashimi with \egetable Garnishes
%% ¥ Grilled Dish
spEAH A+ES 4P HdeE
Grilled Eel with Yam, Sweet Potato, Yanaka Ginger with Miso
¥ 1* Vinegared Dish
$E¥E B K-> FHEERA EHHak i GRAE
Mantis Shrimp, Taro Stem, Cucumber, Egg Vinegar, Rakkyo Scallion, White Sesame Seeds
3.& % Warm Dish
E24d 74 LART—F H¥%E

Japanese ‘Kuroge-Wagyu’ Beef Filet Steak with Grilled Vegetables

A ¥ Chilled Noodles
TLA APMiR R4

Chilled Okado Somen Noodles (from Toyama Prefecture)

‘H‘ '«t Dessert
PenIB )R | R

Grated Peach and Today’s 3 Kinds of Fruit

MKEACFNLAZA LA TE) T,
We only use rice grown in Japan for all our dishes.
MAANTURIL E VARG EZ R #2350 T8 i T,
Menu items may be subject to change depending on availability



3& & ’4‘ }2 Chef’s Recommendation

W ¥ WEAEL 1,550
Tofu Skin Sashimi
8% &< 1,100
Eel and Cucumber
i izl 820
Boiled Vegetables in Soy Sauce Vinegar
EDBRH /. 1,800
Cutlassfish with Kelp
R o F 700
Eggplant
Y ¥ < ak 920
Seaweed in Vinegar
T—272—FH¥ ¥ 1,650
Seafood Salad

B » A8 9 ERB 1,130

Soup Clear Soup of the Day

4.°% ¥ 500
Miso Soup

¥ ) P ER)Abe ik 8,800
7 Kinds of Assorted Sashimi

Seafood Sashimi :
PR 46 HiE 11,000
9 Kinds of Assorted Sashimi

2 » £ FaF Dok X 1,250
Warm Dishes Simmered Eggplant in Broth
Aé AN FH/OKRE4HE 3200

Simmered Abalone, Winter Melon, Lotus Root

D ¥ 5B E\ 1,230
Seafood in Steamed Savory Egg Custard

WMo | o3 | e 3758 2,350
Sea Bream Shabu-Shabu

Ko L o3 L 37 #%A) 2,800

Octopus Shabu-Shabu, Shredded Japanese Plum

MEACFNLAZA AL TE) T,
We only use rice grown in Japan for all our dishes.
HAEXNTUKL L E VARV Z B 4 28688 ET,
Menu items may be subject to change depending on availability



W » B EHEHG 1,630

Deep Fried Dishes Vegetable Tempura

R bbb XB A 2,750
Assorted Tempura
AN RKERE b 2,650
Prawn Tempura
EARCADEN RBRE 2,400

Fig and Cutlassfish Tempura

% ® 2EdedkH—of 25— %

Grilled Dishes Japanese ‘Kuroge-Wagyu’ Beef Sirloin Steak
100 g 9,200
150 g 13,750

LE244 74 LT — %
Japanese ‘Kuroge-Wagyu’ Beef Filet Steak

100 g 10,200
150 g 15,300
E Rk BT A 2,100
Tokyo Shamo Chicken
EPRVTAE T 1,130
Japanese Omelet
NEFFALK 2,300

Barracuda with Mashed Green Soybeans

E¥F 85 I 1,230
Rice and Noodles Rice in Broth with Salted Plum
P EAR 400
Steamed Rice
A 8 7 BPER 620
Steamed Rice of the Day
FoBhR) Hbd 930

Assorted Japanese Pickles

(X)) A% ABvv L+ k¥ 8150

8 Pieces of Nigiri Sushi served with Miso Soup

X 3,410
Tempura over Rice

E2lIJI¥A 2ret X 2,090
Udon Noodles or Buckwheat Noodles with Grated Radish
REERIXA 21ra & 2,970

Udon Noodles or Buckwheat Noodles with Tempura





