iﬁ RAN

14,400

ﬁj‘ % Amuse-Bouche
T A af4dog
¥k A Fi
2IZNAEE T

Clam, Vinegared Miso
Yam-Rolled Sea Bream Skin, Salt
Ostrich Fern with Sesame

A % Clear Soup
Bl MAEF $ BT B R 203

Grilled Barracuda, Shiitake Mushrooms, Kuzu Starch, Butterbur, Warabi, Japanese Sansho Pepper Leaf

¥ ) sashimi
A28 n =i
3 Kinds of Sashimi of the Day

§ % Simmered Dish
HERBERELZDREA T2 BT

Onion and Sakura Shrimp Ball, Greens, Grated Yuzu

B ¥ Grilled Dish
o3& B BRAEHE o UL RE

Greenling, Bamboo Shoots, Butterbur with Miso, Celery Pickles

3& % Simmered Dish
s A2z B/ FE Z-oF stiE &

Simmered Mantis Shrimp and Silkworm Beans with Egg, Urui Leaf, Honewort, Shredded Ginger

’a} $ Steamed Rice
G#RPER sk¥r L RFFHBHE Lo F

Steamed White Rice, Miso Soup, Grilled Kuroge Wagyu Beef, Fatsia Sprouts

‘H. % Dessert
REF

Fruits

MKEICFNLAZEL 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



ﬁ TSUBAKI

18,100

'l:!fj' § Appetizer
PHIELDE 4% £3%
EREPNEZHE LoD F
FI&BG KFMEKRE Fxm FLA ard-¥

S IT2NRAEE T\
Spiny Lobster, Burdock, Kelp
Squid and Naruto with Sea Bream Entrails, Fatsia Sprouts
Deep-Fried Dried Sea Cucumber Ovaries, Yam-Rolled Sea Bream Skin, Salt, Clam, Vinegared Miso
Ostrich Fern with Sesame

A % Clear Soup
Sl AR BB T B R 03

Grilled Barracuda, Shiitake Mushrooms, Kuzu Starch, Butterbur, Bracken, Japanese Sansho Pepper Leaf

3& ') Sashimi
A 0o AiE

5 Kinds of Sashimi of the Day

B ¥ Grilled Dish
ok % BAYHEE o)L HE
Greenling, Bamboo Shoots, Butterbur with Miso, Celery Pickles
§ ﬂé Simmered Dish
HERBRELDREEF F2F HBIWHF
Onion and Sakura Shrimp Ball, Greens, Grated Yuzu
3:& % Japanese Beef
2E244 74 VALYHEE B Lo

w"EZ->FH&\
Kuroge Wagyu Beef Fillet, Vegetable Garnishes
Boiled Honewort

’& ?Sushi
) A=

3 Pieces of Sushi, Miso Soup

‘H’ '% Dessert
REF

Fruits

MKEQACFNLRAZE AL TE) 5,
We only use rice grown in Japan.
HAEANARKAIL & VARG EZ R 5 2B 4503780 EF,
Menu items may be subject to change depending on availability



. 2
i - - ﬂ" }! Chef’s Recommendation

X 4 FAEDAIR 1,500
Appetizers Ark Shell with Canola Flower
&5F 950
Tofu Skin Sashimi
% 5ok ok 4% 1,800
Firefly Squid with Vinegared Miso
% x0 izl 900
Boiled Vegetables in Broth
S IAUUAEE T\ 1,100
Ostrich Fern with Sesame
Y ¥ < ik 950
Seaweed in Vinegar
T—=2—FHB 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 #b AiaF DEIR & 1,500
Simmered Dishes Simmered Eggplant in Broth
%i‘@f#&i&%ﬂ)ﬁ%i‘ 1,800

Onion and Sakura Shrimp Ball

773 #b ﬁé 4‘% §i \ 1,800
Warm Dishes Steamed Savory Fgg Custarle with Crab
B | 373788 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

% H 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
gbod B BAEHES 3,600
Greenling, Bamboo Shoots, Butterbur with Miso
2 ¥ AR 1,230
Rice and Noodles Rice in Broth with Salted Plum
P ER 400
Steamed White Rice
A 8 o #pER 620
Seasoned Rice of the Day
B2 J3¥A tru 5% 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBEIXA 2tra 3% 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
HAAXNTKILILE VARV Z B 5 2B60T SV ET,
Menu items may be subject to change depending on availability



*z FZ\#‘ é\ﬁ Matsuzaka Beef Kaiseki

35,000

ﬁf § Appetizer
PHELDE 4% L3
EHEPIBEHSE L6 F
FI&BGT KFMEAE Fm FLA ard-¥

S ITARAE T
Spiny Lobster, Burdock, Kelp
Squid and Naruto with Sea Bream Entrails, Fatsia Sprouts
Deep-Fried Dried Sea Cucumber Ovaries, Yam Rolled Sea Bream Skin, Salt, Clam, Vinegared Miso
Ostrich Fern with Sesame

A % Clear Soup
Sl AEE $BHET B B o

Grilled Barracuda, Shiitake Mushrooms, Kuzu Starch, Butterbur, Bracken, Japanese Sansho Pepper Leaf

lﬁ ‘) Sashimi

Ad o A%
5 Kinds of Sashimi of the Day

¥ ¥ Grilled Dish
ok B BAEHE o VHLE
Greenling, Bamboo Shoots, Butterbur with miso, Celery pickles

§ % Simmered Dish

HERRELDRESF T4 HBIWDF
Onion and Sakura Shrimp Ball, Greens, Grated Yuzu
3& % Japanese Beef
RG24 LRALKEE BHFoidH oW

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

/& $ Sushi
#)A5FZE ki

3 Pieces of Sushi, Miso Soup

++ ’3\ Dessert
REF

Fruits

KEQOWFNLBAZE AL TE) 4,
We only use rice grown in Japan.
KAEANAIKIL I E VARV EZ R 5 2B 03T 80 ET,
Menu items may be subject to change depending on availability



