18 22 9 RE

YURAKU GOZEN

4,900

i. {' Amuse-Bouche
FAT LI
Ark Shell with Dried Tofu
ﬁf § Appetizer
Rt S ERAF—X ELITNyoN—
M2 F & &akag
TRZHE LR Z-oF #iBAA
Flatfish with Miso, Narazuke Pickles and Cheese, Pink Pepper,

Scallop, Japanese Parsley, Egg Vinegar,
Sea Urchin Tofu, Wasabi, Honewort, Apple Spring Roll

3.% ') Sashimi
i | O H | ow

Sea Bream and Tuna with Vegetable Garnishes

= ib Hot Pot
Bk D)8 RKE OB F OEl WF

Harihari-Nabe
Pork, Mizuna Greens, Deep-Fried Tofu, Mushrooms, Grated Daikon Radish, Yuzu

#5 % Deep-Fried Dish
EAERXBE LBA 48 WIE Xt

Shrimp, Arrowhead Manju, Lotus Root, Shishito Pepper, Tempura Dipping Sauce

’& * Steamed Rice
Bbob 48 o3 k¥ FoB

Sticky Rice with Mushrooms and Amber Jelly Broth, Japanese Sansho Pepper Leaf, Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

A8 5H¥— L
Dessert of the Day

HKERCFNLRAZEAEEALTE) 7,
We only use rice grown in Japan.
AR E VARV E R 5 23608780,
Menu items may be subject to change depending on availability




%

FUYUGIKU

6,500

i. {'j’ Amuse-Bouche
WME2Z2E 475 $Be
Scallop Tofu, Salmon Roe, Kuzu Amber Jelly Broth
A % Clear Soup

BRIX NTNVH F FR AER K): %
Blackthroat Seaperch Ball, Bell Pepper, Mushroom, Greens, Leek, Squeezed Ginger

3.% ') Sashimi
Adn=3 H | oW\

2 Kinds of Sashimi with Vegetable Garnishes

i % Simmered Dish

LERE ARIoRE £8BE2 23R £EFF
Cod, Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

5 ¥ Grilled Dish
BWIE2HE EHIFNHIR H S0

Grated Daikon Radish with Yuzu Chili Paste Wrapped in Yellowtail

#5 % Deep-Fried Dish
WAERXEE QLEBY HE=d Xkt

Shrimp Tempura, Deep-Fried Greeneye, 2 Kinds of Vegetables, Tempura Dipping Sauce

’& * Steamed Rice
Fb2b 0B 203 skt Fod

Sticky Rice with Mushrooms and Amber Jelly Broth, Japanese Sansho Pepper Leaf,
Miso Soup and Japanese Pickles

’H’ ’* Dessert

A2@d o5 —+
Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
AR TUK IS E YVARDPE R 6 2B 8 T 8T+,
Menu items may be subject to change depending on availability
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Al

8,200

ﬁi Amuse-Bouche

FHOEBB Ak AL Z-F%F B4
FHERF F - %445
BERORBY FEERF—X ELITIRuN-
Vinegared Snow Crab, Daikon Radish, Carrot, Honewort, Shredded Egg Omelet,

Kelp with Herring Roe, Japanese Parsley, Salmon and Egg Small Sushi,
Fried Chestnut, Narazuke Pickles and Cheese, Pink Pepper

A ¥ Clear Soup

BRIX NTNVH F OFR AER K): %
Blackthroat Seaperch Ball, Bell Pepper, Mushroom, Greens, Leek, Squeezed Ginger

3.% ') Sashimi
A2dnZiE H 6V

3 Kinds of Sashimi with Vegetable Garnishes

é‘. % Simmered Dish
LEBME ARFodks £BE HWAR £E+F

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

% ¥ Grilled Dish
BWIE2HE EHIFNHIR H S0

Grated Daikon Radish with Yuzu Chili Paste Wrapped in Yellowtail

#5 % Deep-Fried Dish
EARXBE OLEBT N E=iH Xkt

Shrimp Tempura, Deep-Fried Greeneye, 2 Kinds of Vegetables, Tempura Dipping Sauce

'& $ Steamed Rice
TE2b e 203 kg FoH

Sticky Rice with Mushrooms and Amber Jelly Broth, Japanese Sansho Pepper Leaf,
Miso Soup and Japanese Pickles

‘H‘ "& Dessert

A2@d o5 —+
Dessert of the Day

MKEACFHNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAANIUKILE VARG Z R #2346 T 85T,
Menu items may be subject to change depending on availability



3

AOI

10,000

ﬁi Amuse-Bouche

FHOEBB Ak AL Z-F%F B4
FHERF F - %445
BERORBY FEERF—X ELITIRuN-
Vinegared Snow Crab, Daikon Radish, Carrot, Honewort, Shredded Egg Omelet,

Kelp with Herring Roe, Japanese Parsley, Salmon and Egg Small Sushi,
Fried Chestnut, Narazuke Pickles and Cheese, Pink Pepper

A ¥ Clear Soup
BEIX NTVH F FR AER K)EL
Blackthroat Seaperch Ball, Bell Pepper, Mushroom, Greens, Leek, Squeezed Ginger
ié ') Sashimi
AB o Zi BAEEL H oW

3 Kinds of Sashimi, Prawn with Vegetable Garnishes

i, % Simmered Dish
LERRAE ARIFolks: £ 23R £+ F
Cod, Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

% ¥ Grilled Dish
BWIE2HE EHIFNHIR H S0

Grated Daikon Radish with Yuzu Chili Paste Wrapped in Yellowtail

#5 % Deep-Fried Dish
EARXBE OLEBT N E=iH Xkt

Shrimp Tempura, Deep-Fried Greeneye, 2 Kinds of Vegetables, Tempura Dipping Sauce

A ¥F  sushi
X666 A% 31ra REFEETHAET ok 358

Chirashi-Sushi  or Eel Sushi, Miso Soup
‘H‘ "& Dessert
A8 5H¥— L

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



& %] PR
~ L E ) FARAE~
Assorted Sushi Set

7,000

i. {'j’ Amuse-Bouche

% ¥ Grilled Dish
W22 EHIFNHIR O H S0

Grated Daikon Radish with Yuzu Chili Paste Wrapped in Yellowtail

%‘ ;J i‘ ‘) é\“*? ¢ Assorted Sushi

28 RF 475 4% WME LK
DR ) T/ Hied
Broks $Hir|\ 4% 2Fxms i

Bluefin Tuna, Sea Eel, Salmon Roe, Striped Jack, Scallop, Squid,
Sea Urchin and Sweet Shrimp in Small Cup,
Minced Tuna and Spring Onion Roll, Mackerel, Omelet, Ginger

B ¥ ClearSoup

REIX NTUAH F O FR AR K)E 4
Blackthroat Seaperch Ball, Bell Pepper, Mushroom, Greens, Leek, Squeezed Ginger

‘H‘ 'ai Dessert

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
HATANAKAIL & VAR GPE R 5 28450378 i T,
Menu items may be subject to change depending on availability



1 & *4' }! Chef’s Recommendation

* 4 F b\ A 4BRR 1,600
. Vinegared Snow Crab

Appetizers ? | %’ 2 '§" 820
Tofu Skin Sashimi
TAFTARIA 1,500
Ark Shell with Dried Tofu
OB 820
Boiled Vegetables
tR2 278 1,200
Scallop Tofu
Y ¥ < ik 920
Seaweed in Vinegar
T—72—F¥ 35 1,650

Seafood Salad

w B A0 ERB 1,130
Soup
Clear Soup of the Day
KL 500
Miso Soup
C 2 PR )46E Bt 5,800
5 Kinds of Assorted Sashimi
Seafood Sashimi
ealroo asnimi f{]%’)‘g\: ‘) é'\#r;‘d‘ ‘ti? 7,700

7 Kinds of Assorted Sashimi

- EaF Dbk & 1,250
Simmered Eggplant in Broth

RFHNA BEKE K 2,100

Pumpkin Rolled with Sea Eel, Simmered Daikon Radish with Miso

Warm Dishes

&N F 0 LBE\ 1,230
Seafood in Steamed Savory Egg Custard
o | o3| 35788 2,350

Sea Bream Shabu-Shabu

KEACFNLAAL LAl TE) £,
We only use rice grown in Japan for all our dishes.
HAEXNTUKL I E VARV Z B 42360 T SV ET,
Menu items may be subject to change depending on availability



W » HEHEHBG 1,630

Deep Fried Dishes Vegetable Tempura

R)ebeXPR 2,750
Assorted Tempura
SEED XEE ) 2,650

Prawn Tempura

> 2H4e4H—0f 25— %

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

2R44 741 25— %
Japanese ‘Kuroge-Wagyu’ Beef Filet Steak

100 g 10,200
150 g 15,300
EPRVT AL B F 1,600
Japanese Omelet
B L4 F Rk 240 2,400
Grated Daikon Radish with Yuzu Chili Paste Wrapped in Yellowtail
WA F T AM 2,200
Grilled Taro with Sea Urchin
* ¥ A iR 1,230
Rice and Noodles Rice in Broth with Salted Plum
Gad ) 400
Steamed Rice
A 8 o #pER 620

Steamed Rice of the Day
(LX) &% ARy k#8150
8 Pieces of Nigiri Sushi Served with Miso Soup

P s 3,410
Tempura over Rice

B2 J¥A 2re & 2,090
Udon Noodles or Buckwheat Noodles with Grated Radish
ABEIEA 2ra & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

HKERCFNLAZEAEEALTE) 1+,
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




