‘i' HANA

7,400

i {‘1 Amuse-Bouche
w1t IHA ArE akFEdx A I-Kak

Umi Somen Seaweed, Octopus, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

v R Small Dish
5% X&F
PREAZE Y. T7aA—-> EHR LE
Eel, Corn Tofu, Young Corn, Tomato Paste and Wasabi in Monaka Wafer

A ib Clear Soup
& 3:38R
HEd 4% R[oF

Steamed Savory Egg Custard with Sweetfish in Clear Soup, Burdock, Water Pepper Leaf

l& ‘) Sashimi
A Hd o =i

2 Kinds of Sashimi of the Day

.ﬁﬂ% iﬁ Special Dishes
IR ¥ IR OER O FR Z-oF%
LR ZOREA Ap |
ARBI I8 st £

Grilled Sea Eel Hot-Pot, Wheat Gluten, Onion, Scallion, Honewort
Deep Fried Tofu with Shrimp and Green Soybeans, Grated Daikon Radish
Winter Melon with Minced Chicken Sauce, Shredded Ginger

"& $ Steamed Rice
MEE2H Fnih ki

Steamed Sticky Rice with Scallop, Japanese Pickles and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEICFILAZELE®ALTE) £,
We only use rice grown in Japan.
MAAANKNILE VARPEZ R 2BABTE T+,
Menu items may be subject to change depending on availability



‘¥;Am

11,300

ﬁf % Appetizer
T HA Ak akEdL AR dekak
% ¥kt EREREZB Yo ora-> Fi LXK
'R %2 2%3P 33

Umi Somen Seaweed, Octopus, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar
Eel, Corn Tofu, Young Corn, Tomato Paste and Wasabi in Monaka Wafer
Fried Scallop with Seaweed

A ib Clear Soup
&, 23E R\
HE8 4F RoF
Steamed Savory Egg Custard with Sweetfish in Clear Soup, Burdock, Water Pepper Leaf
l& ‘) Sashimi
AdnZi
3 Kinds of Sashimi of the Day
§ % Simmered Dish
dekedF FHL0 B HARE FH053
Simmered Eggplant in Broth, Snow Crab, Shredded Perilla, Dried Tuna Flakes
%% ¥ Grilled Dishes
Bo—-XZL)HmE £AF SIS
Grilled Duck, Fig
¥ B Deep-Fried Dish
AR ZOREA A
Deep Fried Tofu with Shrimp and Green Soybeans, Grated Daikon Radish
@ $ Chirashi-Sushi
666 L A% Lkhiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEICFILAZELE®ALTE) £,
We only use rice grown in Japan.
MAXNTUKIR L E VARG Z R 5 2845057850 F 4,
Menu items may be subject to change depending on availability



<4‘ El F & 5‘3> Weekdays Only
L

YURAKU

5,700

i fd' Amuse-Bouche
w1t IHA LK akFEdx A I-Kak

Umi Somen Seaweed, Octopus, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

> R Small Dish
J % ¥&F
EPRAREZE YoUa1-> EFHh LA
Eel, Corn Tofu, Young Corn, Tomato Paste and Wasabi in Monaka Wafer

l& ‘) Sashimi
@ F A Eik O£F
Young Japanese Sea Bass, Salt, Kelp

.ﬁﬂ% iﬁ Special Dishes
IR ¥R OER O FR Z-oF%
LR ZOREA Ap |
ARBI I8 st £

Grilled Sea Eel Hot-Pot, Wheat Gluten, Onion, Scallion, Honewort
Deep Fried Tofu with Shrimp and Green Soybeans, Grated Daikon Radish
Winter Melon with Minced Chicken Sauce, Shredded Ginger

"& $ Steamed Rice
ME2EBE2H Fnibh Lkig

Steamed Sticky Rice with Scallop, Japanese Pickles and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNIKIL & VARG ERE G BBHB T E T,
Menu items may be subject to change depending on availability



wES S |

Chirashi-Sushi Lunch Set

6,500

561 47

Chirashi-Sushi,

% Skiw

Steamed Egg Custard, Miso Soup

4

Dessert

HKEACFNLAZAEBEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAXNTUKIR L E ) ARPEZ R 5 284505780+,
Menu items may be subject to change depending on availability




ﬁ & *4' ;! Chef’s Recommendation

* 4 ET 5 A 1,300
Appetizers Umi Somen Seaweed
PEBE 950
Tofu Skin Sashimi
¥ E izl 900
Boiled Vegetables in Broth
A2 Z EEAV 2,200
Japanese Char with Vinegar
Y ¥ < @k 950
Seaweed in Vinegar
=7 —F¥%355 2,500
Seafood Salad
W » A28 0 ERB 1,130
Soup Clear Soup of the Day
ot % %5 500
Miso Soup
¢ 2 PYR)AbE A 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PER) 46 tiE 7,700

7 Kinds of Assorted Sashimi

A B £5F D adik & 1,500

Simmered Dishes Simmered Eggplant in Broth

> 2 (>
= B ABE | 1.800
Warm Dishes Steamed Savory ng Custarii with Crab
o 30358 3.800

Sea Bream Shabu-Shabu Hot Pot



W » BEHEBGT 1,800

Deep-fried Dishes Vegetable Tempura
B)AEEER 3,800
Assorted Tempura
L RZOREHA 1,700

Deep Fried Tofu with Shrimp and Green Soybeans

¥ IH LH4edkH—0f25—%

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

2E44 741 25—F%
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
0 — X4 ) B & 2,600

Grilled Duck

® ¥ #p A 400
Rice Steamed White Rice
A 0 o #pER 620

Seasoned Rice of the Day

KAEQRWFNLEBAZE AL TE) 4,
‘We only use rice grown in Japan for all our dishes.
AR & VARVBEZ R % 284378 T T,

Menu items may be subject to change depending on availability



