18 22 9 RE

YURAKU GOZEN

4,900 (¥4 f&x)

i fi" Amuse-Bouche
FIFTVEE KHNRFLE L»F LE Z-F a5 avt

Green Bean Tofu, Simmered Short-necked Clam with Japanese Sansho Pepper, Yam,
Wasabi, Honewort, Broth

ﬁf % Appetizer
BRAE ) FF WIFEEXAIA
REEEZE KRVZERFT WF
Lol A% 4735 $t2%F I RN KE @&F
ATy AAFE H B )El Z2LYFHRSH

Roasted and Grilled Pork, Mustard, Shishito Pepper with Dried Bonito,
Mozuku Seaweed and Watershield, Vinegared Ginger, Yuzu,
Chirashi-Sushi with Bonito, Salmon Roe, Ginger, Omelet, Cucumber, Green Shiso, Seaweed,
Shrimp Wrapped with Rice Paper, Ashitaba Leaf, Boiled and Fried Potato,
Watercress and Kelp with Herring Roe

B ¥ Grilled Dish
A iRZ A W B 5
EXvx—= "L £EFF H Lo

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

.ii;. % Steamed Dish
Lh5% 4ee8 o

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

’é} $ Noodles
CrEb)ni&
LD RVt E STRELET A
Buckwheat Noodles, Served with Shrimp Broth Dipping Sauce

‘H‘ "& Dessert

A8 5H¥— L
Dessert of the Day

KEACFNLAALEBEALTE) £,
We only use rice grown in Japan.
SAEXNT KR & VARNE B 4 234085780 E+,
Menu items may be subject to change depending on availability
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WAKABA

6,500

i. {'j’ Amuse-Bouche
IFTVEE KA FLHE LF LK Z-F kg vt

Green Bean Tofu, Simmered Short-necked Clam with Japanese Sansho Pepper,
Yam, Wasabi, Honewort, Broth

A % Clear Soup
ELFBFILX FHER #F FE 4 #F
Shrimp and Wood Ear Mushroom Ball, Wheat Gluten, Shiitake Mushroom, Watershield, Greens, Yuzu

B ) sashimi
Ado =&Y H |l ow

2 Kinds of Sashimi with Vegetable Garnishes

% ¥ Grilled Dish
A RZ A W B
FXvd—= ThI £EBFF HLlow

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

.ii;. % Steamed Dish
Lh5% 4ee8 o

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

¥ & Deep-Fried Dish
520 FoFak J oz wiE Z RKBRE\

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¥— ¢t
Dessert of the Day

HKEXCFNLAZEA AL 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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8,200

ﬁj‘ % Amuse-Bouche
SEHERG 2 A HardR#T T LV CFHRF
WAL EW AW AT A2 BFBEMIEZ|

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
wAIFAX FHEE #F FEF T4 WF
Shrimp and Wood Ear Mushroom Ball, Wheat Gluten, Shiitake Mushroom, Watershield, Greens, Yuzu
3.% ') Sashimi
Ad o=@ ) RFEEL HLow
2 Kinds of Sashimi, Prawn with Vegetable Garnishes
6 ¥ Grilled Dish
LRz A o8
EFEXvi—= TAH £EFF Hlowv

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

.ii;. % Steamed Dish
Z45: s 2o i

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

7% % Deep-Fried Dish
2B FoFak 2 E Zda A&\

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

’é} $ Noodles
CEb) R RK
LD RVt E STRELET A
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.
AAANTUK IS E YVARDPE R 6 2B48 T80T+,
Menu items may be subject to change depending on availability
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AOI

10,000

ﬁj‘ % Amuse-Bouche
SEHERG 2 A HardR#T T LV CFHRF
WAL EW AW AT A2 BFBEMIEZ|

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
wAIFAX FHEE #F FEF T4 WF
Shrimp and Wood Ear Mushroom Ball, Wheat Gluten, Shiitake Mushroom, Watershield, Greens, Yuzu
3.% ') Sashimi
Ad o=@ ) RFEEL HLow
2 Kinds of Sashimi, Prawn with Vegetable Garnishes
6 ¥ Grilled Dish
LRz A o8
EFEXvi—= TAH £EFF Hlowv

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
AFoiiks R £HE £EBFT
Simmered Eggplant in Broth, Scallion, Dried Bonito Flakes, Shredded Red Chili Pepper
7% % 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
Adn A% kiw

Sushi of the Day and Miso Soup

’H’ ’* Dessert

AQoa5H—+
Dessert of the Day

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan.
RAEANARKIIL & VARG Z R 5 2B T 80T,
Menu items may be subject to change depending on availability
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Assorted Sushi Set

7,000
d‘fﬁ'iﬁi ‘) Appetizers

% ¥ Grilled Dish
A iRZ A B IERH
FXvF—= TALHIW £EBFF HLlow

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

%‘ i] % ‘) ’3\‘*7“‘1‘ Assorted Sushi

¢ Hiet # LM
4% )MmE FHhF 177
7 17z & B o sk
SRE ZHIET

Tuna, Sweet Shrimp, Horse Mackerel ,Squid
Scallop, Grunt, Salmon Roe
Tuna in Small Cup,
Sea Eel and Cucumber Roll, Omelet

AR % Clear Soup

A8 R4
Clear Soup of the Day

‘ﬂ' '$ Dessert
rdn it

Dessert of the Day

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan.
AAANTUK IS E YVARDPE R 6 2B48 T80T+,
Menu items may be subject to change depending on availability
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Appetizers

Soup

g

Seafood Sashimi

= B

Simmered Dishes

1 & *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

L ¥ < ak 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

PIEER) 4SS it 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) b 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



