Eimw

14,400

i fi" Amuse-Bouche
REKE THLIR 2L 633
Octopus, Sea Urchin with Sansho Pepper, Indian Spinach
/& ¥ small Dish
RFOAALNVB) ¥HoE
Sea Eel Sushi, Perilla Fruits
A % Clear Soup
ghdkarn EHn Br0E FF #HF

Fried Greenling, Lotus Root Ball, Saltwort, Watershield, Yuzu

iﬁ ‘) Sashimi

A8 ZiE
3 Kinds of Sashimi of the Day

i % Simmered Dish
tR2¥%eE EKFHBE PREFT RER %735

Simmered Scallop, Taro, Myoga Ginger, Scallion, Okra

% ¥ Grilled Dish
ADs TN BRBLIFAB TBHH HLlow

Grilled Cutlassfish, Fried Flounder with Fish Roe, Fish-bone Crackers

4512 % Vinegared Dish
AA w3 ¥232F AP AL

ko4 rkoY BR F54v7a
Duck, Yam, Daikon Sprouts, White Celery, Silvertop, Radish

’& $ Rice
AR MR Foih k¥

Pike Conger Tempura, White Rice, Japanese Pickles and Miso Soup

‘H’ ?\ Dessert
R

Fruits

KAEQVWF N LBAZE LA TE) 4,
We only use rice grown in Japan.
MAEAAKAIL E VARG EZ R 5 284503780 i,
Menu items may be subject to change depending on availability



(X 7( 5 7P /2}]‘? HOTARU NO KAISEKI

18,100

i f’j’ Amuse-Bouche
BB FEVTER

Cured Flounder, Young Soy Bean Sauce

i& % Appetizer
220 T Hk <6 FnF
PXEEKF &¥I) 204 wHH

Deep Fried Pike Conger, Egg Vinegar, Salmon Roe, Sansho Pepper Leaf
Taro, Grilled Sweetfish and Water Pepper, Fish-bone Cracker

‘3& % Clear Soup
BY)BALX KRTERA B0 UE £2F HF

Crab Cake, Mozuku Seaweed, Saltwort, Watershield, Yuzu

B ) sashimi

A Qo AiE
5 Kinds of Sashimi of the Day

i % Simmered Dish
B4 F RIE OBRARN LR

Simmered Eel and Burdock, Mountain Asparagus, Winter Melon, Sansho Pepper

B, ¥ Grilled Dish
2x44 724 VARAZL)HE H Lo
RyedF BEZF £BE

Kuroge Wagyu Beef Fillet,
Eggplant, Myoga Ginger, Dried Tuna Flakes

3& % Cold Dish
3F EHRAEE YAHEFT Bt F4
Taro Stem, Tomato, Shiitake Mushroom, Sudachi Citrus, Greens
/& $ Sushi
#)AFNZF ki

3 Kinds of Sushi, Miso Soup

‘H’ "* Dessert
REF

Fruits

KEQAVWFNLBAZ A AL TE) 4,
We only use rice grown in Japan.
MAAXNAIKRIL E VARG Z R L5 238405780+,
Menu items may be subject to change depending on availability
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Appetizers

Soup

-

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

. 2
i - - ﬂ" }! Chef’s Recommendation

REEETHLIR > 28633 1800

Octopus, Sea Urchin with Sansho Pepper, Indian Spinach

&5F 950
Tofu Skin Sashimi
sgerBg H Fak 2,400
Deep Fried Pike Conger, Egg Vinegar

% x0 izl 900
Boiled Vegetables in Broth

XA &F 1,500
Salted Entrails of Sea Cucumber and Ascidian with Yam
Y ¥ < ik 950
Seaweed in Vinegar

T—=2—FHB 35 2,500

Seafood Salad

289 ERH 1,130
Clear Soup of the Day

4.°% ¥e 500
Miso Soup

PIER)AbE AdE 5,800
5 Kinds of Assorted Sashimi

PEK) LS g 7,700

7 Kinds of Assorted Sashimi

£3F Dk A 1,500
Simmered Eggplant in Broth
tRE2 32 E 1,700

Simmered Scallop

B 5B E\ 1,800
Crab in Steamed Savory Egg Custard
Mo | 3 | 37358 3,800

Sea Bream Shabu-Shabu Hot Pot



W B

Deep-fried Dishes

L

Grilled Dishes

2 ¥

Rice and Noodles

% 2 4B

Vegetable Tempura
K) AL XBR

Assorted Tempura

2F44dH—0f 57— %
Kuroge Wagyu Beef Sirloin Steak

100 g

150 g
244741 X5—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
KD B F N

Cutlassfish

- 5TR T

Rice in Broth with Salted Plum
HPER

Steamed White Rice

A 8 o 3R

Seasoned Rice of the Day
E35 9 ¥A tru %\é;

Udon Noodles or Buckwheat Noodles with Grated Daikon Radish

EBRIXA tru &

1,800

3,800

9,200
13,750

12,500
18,750

2,100

1,230
400
620

2,090

2,970

Udon Noodles or Buckwheat Noodles with Tempura

MKEQACFNLRAZE AL TE) 5,

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

MAANIRL I E VARG E R 4 2346037 850+,
Menu items may be subject to change depending on availability



