és-mm

10,700

'ﬁj‘ i Appetizer
Thdei FXF £HFE BIHF 177
Begot HWRZE Z-F 2% HEW
FERLY) WEHEF G
Japanese Parsley with Tofu, Wood Ear Mushrooms, Konjac Noodles, Yuzu, Salmon Roe

Crab Innards, Grilled Sesame Tofu, Honewort, Shredded Ginger, Broth with Soy Sauce
Octopus, Japanese Plum and Pepper Paste

A B Clear Soup
MELX FEHAE AKX F F4 #HF

Scallop Ball, Gensuke Daikon Radish, Carrot, Mushrooms, Greens, Yuzu

l& ‘) Sashimi
Ado» =4

3 Kinds of Sashimi

B ¥ Grilled Dish
ML s HAE BB 2% 44 $3

Yellowtail, Scallion, Wheat Gluten, Tofu Skin, Greens, Mustard

§ ﬂé Simmered Dish

£Frixs BB £HE £24+F
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

& % Deep-Fried Dish
2%k WMFE &

Monkfish, Shishito Pepper, Lemon

@ $ Chirashi-Sushi
666 L A% ki

Chirashi-Sushi and Miso Soup

‘H’ '«3~ Dessert

AB o FH—+
Dessert of the Day

KEICFILAAZE AL TE) £,
We only use rice grown in Japan.
HAEANARKAILE ) ARG ZRE 5 284503780 i,
Menu items may be subject to change depending on availability




Eimw

14,400

'ﬁf § Amuse-Bouche
%A B2b LRI ANRFGHE LI F

tRE K4 I

Monkfish Liver, Steamed Sticky Rice, Wasabi, Tilefish with Dried Mallet Roe, Japanese Parsley
Simmered Scallop, Japanese Sansho Papper Leaf

AR % Clear Soup
RRARX L tr F O Z-oF%F &) ardd

Pufferfish Cake, Pufferfish Fin, Warabi Starch Cake, Mushrooms, Honewort, Sudachi Citrus

Lﬁ ‘) Sashimi
A8 =i
3 Kinds of Sashimi of the Day

§ % Simmered Dish
EEFTHEl BB FAR LA

Simmered Taro and Sea Urchin, Savory Dashi Sauce, Scallion, Wasabi

5 ¥ Grilled Dish
Wit HE BB L3 F4 43
Lo -2 #HEHEFF AIEHE

Grilled Yellowtail, Scallion, Wheat Gluten, Tofu Skin, Greens, Chili Pepper
Duck, Japanese Plum and pepper past, Chrysanthemum Leaves

#ﬁ % Deep-Fried Dish
At BIBEF BIIRL HIHF

Prawn, Shiitake Mushroom, Grated Turnip, Yuzu

/& $ Noodles
®REEZ LER LF £EFT

Buckwheat Noodles with Herring, Leek, Yam, Shredded Red Chili Pepper

’E’ '& Dessert
REF

Fruits

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



ﬁ TSUBAKI

18,100

% :
R § Appetizer
REAR 55D B 244 T BT L2bH LEIp
FBRELY) #WEHRBFF ALCHE 77 MEARIA FoF

Cured Tilefish with Dried Mullet Roe, Japanese Parsley, Monkfish Liver, Steamed Sticky Rice, Wasabi
Octopus, Japanese Plum and Pepper Paste, Chrysanthemum Leaves, Salmon Roe, Simmered Scallop, Japanese Sansho Papper Leaf

AR % Clear Soup
FRAX i tr F OZ-oF%F &) ardd

Pufferfish Cake, Pufferfish Fin, Warabi Starch Cake, Mushrooms, Honewort, Sudachi Citrus

3& ‘) Sashimi
A d o AiE

5 Kinds of Sashimi of the Day

§ ﬂé Simmered Dish
wAFTHELl 4B FAR LE

Simmered Taro and Sea Urchin, Savory Dashi Sauce, Scallion, Wasabi

B ¥ Grilled Dish
LE44 74 VRZLYKEE BHBHARE F= L
4 PREW %k 1EiE

Kuroge Wagyu Beef Fillet, Gensuke Daikon Radish, Tomato, Greens, Onion Soy Sauce, Salt, Lemon

3% & Deep-Fried Dish
$vbE 2FHEF BEIARL HBIBDF

Prawn, Shiitake Mushroom, Grated Turnip, Yuzu

’& $ Sushi
) AFZE Lk

3 Kinds of Sushi, Miso Soup

‘ﬂ' '% Dessert
REF

Fruits

MEACFLAZ L ERALTE) £+,
We only use rice grown in Japan.
HAENARKL L & ) ARG R R 5 28T S0 EF,
Menu items may be subject to change depending on availability



b 2
i - - ﬂ‘ }2 Chef’s Recommendation

X 4 % @b i 900
. Japanese Parsley with Tofu
Appetizers
PEBFE 950
Tofu Skin Sashimi
RUR TS DB 24X 2,600
Tilefish with Dried Mullet Roe
¥ En izl 900
Boiled Vegetables in Broth
YR 2 KFe A 2,400
Simmered Scallop
Y ¥ < ak 950
Seaweed in Vinegar
T—72—FH% 35 2,500
Seafood Salad
B B A8 0 £RD 1,130
Soup Clear Soup of the Day
4.°% i 500
Miso Soup
2 9 P YR SbE AR 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PEE)SbE it 7,700

7 Kinds of Assorted Sashimi

3 B AiaF DEIR & 1500
Simmered Dishes Simmered Eggplant in Broth
BZ4R2% 2 400

Japanese Beef and Tofu

2 B BrmE 1,800
. Crab in Steamed Savory Egg Custard
Warm Dishes A b
o | 30358 3,800

Sea Bream Shabu-Shabu Hot Pot



W B BEHEBY 1,300
Deep-Fried Dishes Vegetable Tempura
KN XBR 3,800

Assorted Tempura

> N ¢ 2% 4P —0f 25— %

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

2E44 74125 —%
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
HPERRHE 2 2,200
Grilled Yellowtail
* ¥ 88 3 1,230
Rice and Noodles Rice in Broth with Salted Plum
PR 400
Steamed White Rice
4 8 7 #pER 620
Seasoned Rice of the Day
E21IJI¥A 1ra 5% 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBRICYA tru & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

MKEICFILAAZEEEALTE) £,
We only use rice grown in Japan for all our dishes.
HAEXNTKLIL S VARV Z B 2860 T S ET,
Menu items may be subject to change depending on availability



