%‘i‘ ? 3F A0BANO UTA

7,000

i {i" Amuse-Bouche
B3| 24 -8 6L &

Octopus with Dried Plum Paste, Indian Spinach

AR % Clear Soup
RXFbR FHn B0 lsd E2F BHF

Fried Sea Eel, Lotus Root Ball, Saltwort, Watershield, Yuzu

¥ ) sashimi
AHo» =i

2 Kinds of Sashimi

é’. % Simmered Dish

FForiliks AR £E2FF £HE
Simmered Eggplant in Broth, Scallion, Shredded Red Chili Pepper, Dried Tuna Flakes

B ¥ Grilled Dish
ADEFTnE HLlow

Cutlassfish

§i % Steamed Dish
HFP=FTE KoYy =29 al—a

Pumpkin and Egg, Root Celeriac, Mushroom

’& $ Steamed Rice
EREREZHL KHNPE BE kim Fo
Steamed Sticky Rice with Corn, Perilla Fruit, Savory Dashi Sauce,
Miso Soup and Japanese Pickles

+ '& Dessert

A2d»5FH¥—F
Dessert of the Day

MKEICFILAAZELEEALTE) £,
We only use rice grown in Japan.
HAEAARKAILE ARG ZRE 5 24503780 ET,
Menu items may be subject to change depending on availability



E{m

8,700

ﬁf % Amuse-Bouche
FE2BELes TXEAEKF &9 T St

Taro Stem with Seaweed Sauce, Salted Entrails of Sea Cucumber and Ascidian with Yam,
Broiled Sweetfish, Grated Cucumber with Vinegar

A % Clear Soup
RIaR N B0 ld EFEF WS

Fried Sea Eel, Lotus Root Ball, Saltwort, Watershield, Yuzu

2 ) sashimi
AHo» =43

3 Kinds of Sashimi

i ﬂé Simmered Dish
AFaF ki HRBR £EBFF £FE

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

5 ¥ Grilled Dish
ADe ¥ HIow

Cutlassfish

.ﬁz,;. % Steamed Dish
HFP=FTE KoY =val—a

Pumpkin and Egg, Root Celeriac, Mushroom

’& $ Steamed Rice
EPREBE2H AHNE B ki FoH

Steamed Sticky Rice with Corn, Perilla Fruit, Savory Dashi Sauce,
Miso Soup and Japanese Pickles

‘H’ '«3~ Dessert

AB o FH—+
Dessert of the Day

MKEGICFILAAZELE®ALTE) £,
We only use rice grown in Japan.
MAAXNTKR I E JARPZ R 5284505850 i+,
Menu items may be subject to change depending on availability



£ AOI

10,700

i {i" Amuse-Bouche
FBI & A -2L 62 &
Octopus with Dried Plum Paste, Indian Spinach

ﬁ % Appetizer
FERELE ZREEKF SHEH Hat

Taro Stem with Seaweed Sauce, Salted Entrails of Sea Cucumber and Ascidian with Yam,
Broiled Sweetfish, Grated Cucumber with Vinegar

AR %ClearSoup
RIaR Ehn Boorlid EF2F WHF

Fried Sea Eel, Lotus Root Ball, Saltwort, Watershield, Yuzu

i& ‘) Sashimi
Al ZiEr gt

3 Kinds of Sashimi and Prawn

i ﬂé Simmered Dish

£aFnlird HVR £BFF £HE
Simmered Eggplant in Broth, Scallion, Shredded Red Chili Pepper, Dried Tuna Flakes

% ¥ Grilled Dish
ADe ¥ HIow

Cutlassfish

#g % Deep-Fried Dish

HEWMEA FE—=. To~Aq¥y
Green Soybeans and Scallop Ball, Red Bell Pepper, Mulukhiyah

'& $ Chirashi-sushi
o666 |l A% Lkiw

Chirashi-sushi and Miso Soup

‘H’ % Dessert

2@ 05—+
Dessert of the Day

KEICFILAAL AL TE) £,
We only use rice grown in Japan.
HKAEXNTUKIL I E VARV E R 42860780 ET,
Menu items may be subject to change depending on availability



<IF‘ El F& 52> Weekdays Only

YURAKU GOZEN

5,400

i ‘f’d‘ Amuse-Bouche
& B EH  SHkak

Broiled Sweetfish, Grated Cucumber with Vinegar

ﬁf § Appetizer
o —XBEE 278 SIHE4Y
¥ 228 %%

s Fwid HH At
Duck with Lemon Sauce, Myoga Ginger, Sea Eel Sushi,
Grated Yam and Watershield,

Purple Yam Stem, Konjac, Shrimp

§ % Simmered Dish
HWTEHRN=FE Aty =vial—a

Pumpkin and Egg, Celeriac, Mushroom

2% sashimi
BN HER 3%
Amberjack, Onion, Herb

& % Deep-Fried Dish

HEZMEZHN FTE—=. Eo~A¥
Green Soybeans and Scallop Ball, Red Bell Pepper, Mulukhiyah

’& F  Steamed Rice
ERERESHL EHNE HBE ki EFoH
Steamed Sticky Rice with Corn, Perilla Fruit, Savory Dashi Sauce,
Miso Soup and Japanese Pickles

+ '& Dessert

28—+
Dessert of the Day

HKEICF L BAZEA AL TE) 4,
We only use rice grown in Japan.
AN E VARV E R 6 234608780+,
Menu items may be subject to change depending on availability



<‘ff‘ El F& /"t> Weekdays Only
¥ LS5 6 | ik

Chirashii-sushi Lunch Set

4,300

WO FILS6 L6 |
Chirashi-sushi,
SWmEN AR FoBH

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

HKEACFNLAZEA LA L TE) 5,

We only use rice grown in Japan for all our dishes.
HUAXNIRKR L & VARPZRE 5 2B T 8T,
Menu items may be subject to change depending on availability




* 43

Appetizers

Soup

C

Seafood Sashimi

A B

Simmered Dishes

= H

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

4 ¥

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



