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HARUGOYOMI GOZEN
13,000

ﬁj‘ § Appetizers
T /il VORBAFE AFMATA
EF#zEA EnAhbizl
(#26F52%) RARLBT HAI» THE #BAARGHKL

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

3.% ‘) Sashimi
A H o =if

2 Kinds of Sashimi

i % Simmered Dish

£FaF 0y 68 B £HE £EEFF
Simmered Eggplant in Broth, Rice Cake, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

5 3 Grilled Dish
FAFAEHE 40— XL FIRE
L3482 kA EA
Yellowtail with Perilla Miso, Duck with Sesame Sauce,
Broad Beans, Vinegared Lotus Root

/i} $ Steamed Rice
FR k¥ FoBH

Steamed Sticky Rice with Red Beans, Miso Soup and Japanese Pickles

‘H’ '% Dessert

Adn5H—F
Dessert of the Day

MKAEICFNLAZL AL TE) 7,
We only use rice grown in Japan for all our dishes.
MAAXNIUKILILE VARV EZ R 4 284608780,
Menu items may be subject to change depending on availability
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ﬁj‘ § Appetizers
T /il VORBAFE AFMATA
EF#zEA EnAhbizl
(#26F52%) RARLBT HAI» THE #BAARGHKL

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

A % Clear Soup
HNAEZE BFFARS r2BF dohkk#t AR T #F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
l% ‘) Sashimi
A28 »n =i
3 Kinds of Sashimi
3% & Grilled Dish
MAFAEHE %o —HE FREG
342 orAEd%
Yellowtail with Perilla Miso, Duck with Sesame Sauce,
Broad Beans, Vinegared Lotus Root
5,. % Simmered Dish
oA %\ BB LA
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
W ¥ Deep-Fried Dish
Tk B EZHE0XER 253l FE Xt
Pufferfish, 3 Kinds of Vegetable Tempura, Grated Ginger, Lemon, Tempura Dipping Sauce
’& $ Steamed Rice
FtR okim Foi
Steamed Sticky Rice with Red Beans, Miso Soup and Japanese Pickles

‘E‘ % Dessert

Adn5H—F
Dessert of the Day

KEICFILAALEEALTE) £,

We only use rice grown in Japan for all our dishes.
MAXNTKR I E ARV Z R 5 284588 i,
Menu items may be subject to change depending on availability
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ﬁj‘ § Appetizers
T /il VORBAFE AFMATA
EF#zEA EnAhbizl
(#26F52%) RARLBT HAI» THE #BAARGHKL

Abalone with Sea Urchin, Pufferfish Skin in Broth Jelly, Seabream and Vinegared Vegetables,
Egg Cake, Canola Flower,
Tilefish, Bamboo Shoot with Japanese Sansho Pepper Leaf, Carrot with Japanese Plum Broth

A % Clear Soup
HNREZE GHAFAR r233BF dodkkik AR T +F
Grilled Sesame Tofu, White Miso, Tofu Skin, Japanese Daikon Radish, Carrot, Japanese Parsley, Mustard
l% ‘) Sashimi

A28 n A&
5 Kinds of Sashimi

%% ¥ Grilled Dish
2x2F4 74 VAL)HRE HE BHx @4
H+XKE b1 BES
Kuroge Wagyu Beef Fillet, Cabbage, Pumpkin, Lotus Roots, Chinese Artichoke with Sesame and Tofu, Spinach
‘ﬁb % Seasonal Dish
WIFAE £35NER TF L2421 BEE 4AMALA £904
Sea Cucumber with Japanese Daikon Radish in Yuzu Cup, Lettuce, Carrot, Canola Flower
.Z;.. % Steamed Dish
Baod 2\ EAZ N TES
Spanish Mackerel with Sweet Potato, Savory Dashi Sauce, Wasabi
R F sushi
#)AHYZE ke

3 Kinds of Sushi, Miso Soup
‘ﬂ' "3\ Dessert
REF LI EF

Fruit and Japanese Confection

KEACFNLRAZA AL TE) 7,
We only use rice grown in Japan for all our dishes.
HKAEXNTKL L E VARV Z B 428608 ET,
Menu items may be subject to change depending on availability



