EE‘AOI

10,700

ﬁj‘ i Appetizer
LR HHY XBRF LE KR
%o 2 1\ F § LR
BEF

Sea Bream with Kelp, Salted Kelp, Wasabi, Chopped Scallion
Duck Ball with Egg and Sansho Pepper Sauce
Pufferfish Skin

A % Clear Soup
BIFALX #E HEA#L ¥4 st

Crab and Wood Ear Mushrooms Ball, Wheat Gluten, Daikon Radish, Greens, Shredded Ginger

¥ ) sashimi
A8 »n =3
3 Kinds of Sashimi

¥ ¥ Grilled Dish
MAFEREHEE H oW

Yellowtail with Perilla Miso

§ ﬂé Simmered Dish
2RI oEKE AR LHE £E4F

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

#5 % Deep-Fried Dish
W AERXBE NARZEHE TR E

Shrimp Tempura, Fried Sesame Tofu in Broth, Potherb Mustard

2 ¥ Chirashi-Sushi
o666 Ll A% Lkiw

Chirashi-Sushi and Miso Soup

‘ﬁ' '& Dessert

2@ 05—+
Dessert of the Day

MKEICFILAAZEEEALTE) £,
We only use rice grown in Japan.
MAAXNIRKLILE VARG EZ R 4 2346037801,
Menu items may be subject to change depending on availability




ﬁimw

14,400

ﬁj‘ % Amuse-Bouche
LR HFHY B2 F LR KR
BoE BTGB ardb Fa
BEMIPH A+ I L 2R
Cured Sea Bream, Salted Kelp, Wasabi, Chopped Scallion

Butterbur Sprout, Deep-fried Lily Bulb, Sudachi Citrus, Salt
Squid and Dried Tofu with Japanese Mustard, Canola Flower

AR 15 Clear Soup
AFAEE2 T BB R OT st £

Soft-shelled Turtle, Rice Cake, Scallion, Japanese Parsley, Ginger

l& ‘) Sashimi
A d o=z

3 Kinds of Sashimi of the Day

B ¥ Grilled Dish
EWAFAEHEE BHEoiFk HLlow

Yellowtail with Perilla Miso, Bamboo Shoot with Japanese Sansho Pepper Leaf, Vegetable Garnishes

§ ié Simmered Dish
AEE | Hhdit HHKRE TE HIF AR
Simmered Tilefish, Fish Bone Broth, Shogoin Turnip, Uguisuna Leaf, Yuzu Chili Paste
&12 ﬂé Vinegared Dish
¥Fo4s REEGRBNT EERA 1757 NX=—7F

Prawn with White Vinegar, Beach Silvertop, Salmon Roe, Red Daikon Sprouts in Kiwi Cup

A F Noodles
4 RAEE RER LF £EEF

Buckwheat Soup Noodles with Beef, Leek, Yam, Shredded Red Chili Pepper

+ ’& Dessert
REF

Fruits

MKEGICFILAAZEL AL TE) £,
We only use rice grown in Japan.
MAANIRKL I & VARG EZ R 4 2346037 83T,
Menu items may be subject to change depending on availability



ﬁ TSUBAKI

18,100

ﬁf § Appetizer
mEA MEW
LR H5% B H LA XA
BHE TAHW»2BT kb Fik
EHIPH AT FIA £4&
TTRR SR K F
Simmered Abalone, Abalone Liver in Soy Sauce,
Cured Sea Bream, Salted Kelp, Wasabi, Chopped Scallion
Butterbur Sprout, Deep-fried Lily Bulb, Sudachi Citrus, Salt

Squid and Dried Tofu with Japanese Mustard, Canola Flower
Pufferfish Skin in Broth Jelly

A % Clear Soup
AERIE 2T HmH B T st &

Soft-shelled Turtle, Rice Cake, Scallion, Japanese Parsley, Ginger

lﬁ ‘) Sashimi
A8 » A4E

5 Kinds of Sashimi of the Day

5 ¥ Grilled Dish
2E244 24 VALY HESE BHFEodxr HLow

Kuroge Wagyu Beef Fillet, Bamboo Shoot with Japanese Sansho Pepper Leaf, Vegetable Garnishes

i ﬂé Simmered Dish
REEE L ARt THKRE TE HF AR

Simmered Tilefish, Fish Bone Broth, Shogoin Turnip, Uguisuna Leaf, Yuzu Chili Paste

lﬁfa % Vinegared Dish

o145 @ELoar#) EEBR 175 X=—7
Prawn with White Vinegar, Beach Silvertop, Salmon Roe, Red Daikon Sprouts in Kiwi Cup

'& $ Sushi
) AFZF ok

3 Pieces of Sushi, Miso Soup

’E’ ’% Dessert
REF

Fruits

HKEICF L BAZEA AL TE) 4,
We only use rice grown in Japan.
SAAANNKILE VARG Z B 5 3845085780t
Menu items may be subject to change depending on availability



. 2
i - - ﬂ" }! Chef’s Recommendation

X 1 SR NREET Bdd 900
Appetizers Walnut and Sesame Tofu, Butterbur Scape Miso
P yiHE 950
Tofu Skin Sashimi
B3R 55D
A LR KR 2,100

Cured Sea Bream,
Salted Kelp, Wasabi, Chopped Scallion

N En L&\ 900
Boiled Vegetables in Broth

#BEH PN A FFd 1 1,800
Squid and Dried Tofu with Japanese Mustard

Y ¥ < ik 950
Seaweed in Vinegar

T—72—F% 35 2,500

Seafood Salad

B % taosan 1,130
Soup Clear Soup of the Day
4% ¥ 500
Miso Soup
¥ ) P EE)AbE AiE 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PEE)4bE it 7,700

7 Kinds of Assorted Sashimi

A B ApFowxs 1,500
Simmered Eggplant in Broth
VER M S A Sy
THMRE TF 2,600
Simmered Tilefish, Fish Bone Broth
Shogoin Turnip, Uguisuna Leaf

Simmered Dishes

= B wimE\ 1,800
Warm Dishes Steamed Savory Fgg Custarfl with Snow Crab
o | w5 o358 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ B % EHEBY 1,800
Deep-fried Dishes Vegetable Tempura
KN XBR 3,800

Assorted Tempura

% ® $F449—0f 25— %

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

2E44 741 X5 F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
% RFAG A 2,100
Yellowtail with Perilla Miso
% F #5IR G 1,230
Rice and Noodles Rice in Broth with Salted Plum
#PER 400
Steamed White Rice
4 8 » #pR 620
Seasoned Rice of the Day
E21IJI¥A 1ra & 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
REBEBIXA 1ra & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEICFILAZL AL TE) 7,
We only use rice grown in Japan for all our dishes.
SAAXNNKILE VARG Z R 5 2845085780,
Menu items may be subject to change depending on availability



