§‘ HANA

7,000

i f'ﬂ" Amuse-Bouche
Tadei FXF 4£3H7H wBI)F 1735

Japanese Parsley with Tofu, Wood Ear Mushrooms, Konjac Noodles, Yuzu, Salmon Roe

ﬁj‘ % Appetizer
Bt HURZE Z-F st £ HEWR

Crab Innards, Grilled Sesame Tofu, Honewort, Shredded Ginger, Broth with Soy Sauce

AR % Clear Soup
MREZBLRX BRI AR F F4 #HF

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

lﬁ ‘) Sashimi
Az ) v BaRslk )
Brkoq4 rkoy RAEKDER

Sea Bream, Squid, Turnip, White Celery, Sesame and Ponzu Sauce

ﬁ% .:_ﬁ Special Dishes

@e ) H 6w
OFEFOREHA WIEr +F Rt
B24 RAzE HE AR £BFF

Yellowtail Teriyaki

Whitefish and Mushroom Ball, Shishito Pepper, Mustard, Tempura Dipping Sauce
Japanese Beef and Tofu, Chrysanthemum Leaves, Scallion, Shredded Red Chili Pepper

’& $ Steamed Rice
BEBRHBITE2H LK —ignEo vt

Steamed Sticky Rice and Tofu Skin with Savory Dashi Sauce, Japanese Pickles and Miso Soup

‘H‘ ’& Dessert

A2do5FH— L
Dessert of the Day

KEICFNLAZL AL TE) £,
We only use rice grown in Japan.
HAEANTUKIL L E VARV E B 42860780 E,
Menu items may be subject to change depending on availability



és‘AOI

10,700

'ﬁj i Appetizer
Tadei FB £HPE HIWF 1735
g4t HURZE Z-F str 4 $EW
FBRLY) #WEHREBFS
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
MEZLX BBHARE AR F F2% #F

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

2 ) sashimi
A28 »n =i
3 Kinds of Sashimi

5 ¥ Grilled Dish
Bk HE BB r23F i4 43

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

§ % Simmered Dish

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

& % Deep-Fried Dish
xR BHT WIFE FE

Monkfish, Shishito Pepper, Lemon

@ $ Chirashi-Sushi
ot o A% Hkim

Chirashi-Sushi and Miso Soup

‘H’ % Dessert

AB o FH—+
Dessert of the Day

MKEGACFNLAAZEL AL TE) £,
We only use rice grown in Japan.
AAXNTKIR I & JARVPZ R 5284505850 i+,
Menu items may be subject to change depending on availability



<IF‘ El F& 52> Weekdays Only

YURAKU

5,400

i ‘f’d‘ Amuse-Bouche
T hdi FBF £HHE HBI)WHF 1735

Japanese Parsley with Tofu, Wood Ear Mushrooms, Konjac Noodles, Yuzu, Salmon Roe

ﬁf § Appetizer
Fopot HWRZE Z-oF 41 F HEw

Crab Innards, Grilled Sesame Tofu, Honewort, Shredded Ginger, Broth with Soy Sauce

lﬁ ‘) Sashimi
A4z ki )
Brkoq4 rkoY) NAEKDER

Sea Bream, Turnip, White Celery, Sesame and Ponzu Sauce

ﬁ% iﬁ Special Dishes

@e ) H 1 ov
OFEFOREA WIE +F Xt
BA24 A28 HE AR 2BFF

Yellowtail Teriyaki

Whitefish and Mushroom Ball, Shishito Pepper, Mustard, Tempura Dipping Sauce
Japanese Beef and Tofu, Chrysanthemum Leaves, Scallion, Shredded Red Chili Pepper

'& $ Steamed Rice
BEBHTEIH LXK —iEnEoPH it

Steamed Sticky Rice and Tofu Skin with Savory Dashi Sauce, Japanese Pickles and Miso Soup

‘H‘ ’& Dessert

28—+
Dessert of the Day

KAEQOWFNLBAZE LA TE) 4,
We only use rice grown in Japan.
HAEAARKAILE ARG ZRE 5 24503780 i,
Menu items may be subject to change depending on availability



<If‘ El F& E> Weekdays Only
N FLS 66 | Ak

Chirashi-Sushi Lunch Set

4,300

N F L6 6\
Chirashi-Sushi,
$BmELl R HFoiH

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

HKEACFNLRAZEA LA L TE) 1,

We only use rice grown in Japan for all our dishes.
HATAIKL L E VAR ZRE 5 23400780 i+,
Menu items may be subject to change depending on availability




. 2
i - - ﬂ" }! Chef’s Recommendation

X 4 % @b i 900
. Japanese Parsley with Tofu

Appetizers
PEBFE 950
Tofu Skin Sashimi
RIAR T 55D B 242 2,600
Tilefish with Dried Mallet Roe
¥ EHBIEN 900
Boiled Vegetables in Broth
R Z2 A A 2,400
Simmered Scallop
Y ¥ < ak 950
Seaweed in Vinegar
T—72—FH% 35 2,500

Seafood Salad

B B A8 0 LAY 1,130
Soup Clear Soup of the Day
KL 500
Miso Soup
¥ ) PyK)Sbe A 5,800
Seafood Sashimi 5 Kinds 01‘ Assorted Sashimi
PIER) b i 7,700

7 Kinds of Assorted Sashimi

i #é AFaF Dagik 2 1,500
Simmered Dishes Simmered Eggplant in Broth
BA4% A2 2 400

Japanese Beef and Tofu

= B BimE\ 1,800
. Crab in Steamed Savory Egg Custard
Warm Dishes ) -
o | o3 | » 358 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ B % EHEB T 1,800
Deep-fried Dishes Vegetable Tempura
K)ebb T XBRE 3,800

Assorted Tempura

% ® L2449 —0f > 25—%

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

2R44 711 5—F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
S B & 2,200
Grilled Yellowtail
% ¥ #5IR G 1,230
Rice and Noodles Rice in Broth with Salted Plum
#PER 400
Steamed White Rice
4 8 o #pER 620
Seasoned Rice of the Day
E21IJI¥A 1ra & 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
REBEBIXA 1re & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KAEICFHNLAZL AL TE) £,
We only use rice grown in Japan for all our dishes.
AAXNTAKIILE VARPZ R 5 2BAS TS,
Menu items may be subject to change depending on availability



