% AOI

11,300

ﬁf % Appetizer
BRELHAE F2ELE RA

REE RA
axE )BT A=z

Simmered Herring with Sansho Pepper, Yam Jelly, Canola Flower
Somen Noodles and Sea Bream Soup Jelly, Sakura,
Fried Greeneyes with Seaweed, Broad Bean

A ib Clear Soup
AART AR
LF RARHE KALR F4 BT

Little Neck Clam and Mozuku Seaweed Cake, Shimeji Mushrooms, Daikon Radish, Carrot, Greens, Yuzu

l& I) Sashimi
A Qo Zit
3 Kinds of Sashimi
% % Grilled Dishes
R AEHE FnF
EHRAEZE Kig£ LE HIoWw

Grilled Spanish Mackerel and Bamboo Shoot with Miso, Japanese Sansho Pepper Leaf
Mugwort and Grilled Sesame Tofu, Sakura Shrimp, Wasabi

§ % Simmered Dish
AHFolIs HVR L£FE £E4F

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

& % Deep-Fried Dish
B AMO - RaWEEBT IFFA L2 b

Fried Japanese Pork Loin with Cheese, Semi-Dried Tomato Salt

4 ¥ Chirashi-Sushi
et o6 Ll A% Lk

Chirashi-Sushi and Miso Soup

‘H' '* Dessert

2@ 5FHF—
Dessert of the Day

3R 22 d~4 R 6 & »BRE L&k Fk
MEACFNEBARERALTE) 34,

We only use rice grown in Japan.
MAAXNTUKILC S VARG Z R 5 2845057850 i 4,
Menu items may be subject to change depending on availability



B

15,200

i {‘1 Amuse-Bouche

%5205 FHak 475 BA
Icefish in Broth Jelly and Urui Laves, Egg Vinegar, Salmon Roe, Silvertop

i@ % Appetizer
AR BBEFEF E0A
AR HHH 02552 RWAEE T\
FHE LA LR
Soy Sauce-Marinated Bluefin Tuna, Fish Entrails with Mustard, Canola Flower

Sea Bream, Young Chives, sesame
Steamed Octopus, Wasabi

A % Soup
G427 ¥ 33F
EHRNRZE AFAR 2% +&
White Miso Soup, Tofu Skin
Mugwort and Grilled Sesame Tofu, Carrot, Greens, Mustard

l& ‘) % ‘) Sashimi
FBPE R¥ v XvrH4-®
B aklRY)ZaT ARk L

Spanish Mackerel, Cabbage and Mushroom Miso
Turnip, Japanese Ginger, Greated Daikon Radish

i ié Warmed Dish
wA W EeEA
B ORI LA HBEE KA

Shrimp and Bamboo Shoots Ball
Bamboo Shoots, Snap Pes, Wasabi, Savory Dashi Sauce, Sakura

3% & Deep-Fried Dish
BB
23 o ELIR ekt

Greenling, Kelp, Pine Nuts with Sansho Pepper, Vinegar

4» j$ZMw
ZE2H kgL Fo Lkl
Beans and Steamed Sticky Rice with Beans and Sakura Shrimp, Japanese Pickles and Miso Soup

‘H‘ v‘a; Dessert
REF

Fruits

KEACWFNLBAEZAL AL TE)
We only use rice grown in Japan.
AR & ) AR Z R 2358 T T T,
Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {‘1 Amuse-Bouche
a2 ELiR £ %

Abalone and Pine Nuts with Sansho Pepper, Kelp

i@ % Appetizer
Bé&izvFE HFak 177 BA
ARG BERFF EF04
JRFHS 2-2 WAL\
HE LA LR AXLEFIBT A2

Icefish in Broth Jelly and Urui Laves, Egg Vinegar, Salmon Roe, Silvertop
Soy Sauce-Marinated Bluefin Tuna, Fish Entrails with Mustard, Canola Flower
Sea Bream, Young Chives, Sesame, Steamed Octopus, Wasabi, Fried Greeneyes with Seaweed, Broad Beans

A % Soup
B4tz T ¥ 2%
ERNARZLE AFAL F4 +3F
White Miso Soup, Tofu Skin, Mugwort and Grilled Sesame Tofu, Carrot, Greens, Mustard
i ié Warmed Dish
wL REA
ORI LA HBE ki

Shrimp and Bamboo Shoots Ball
Bamboo Shoots, Snap Pes, Wasabi, Savory Dashi Sauce, Sakura

"i % % ‘) Grelled Dish
BoPa: A¥+vXvrFEAE B atR)ZE/ A\

Spanish Mackerel, Cabbage and Mushroom Miso, Turnip, Japanese Ginger, Greated Daikon Radish
3% & Deep-Fried Dish
LEdeto—2 LEHG
= -
RE m 2T

Kuroge Wagyu Beef Loin and Wild Vegetable Sauce, Vinegared Seaweed, Bracked, Ostrich Fern

"& $ Sushi
#BNAET (£2TH A% —FFr AkH) kin

3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Rolled), Miso Soup

‘ﬂ' v,g{ Dessert
REF

Fruits

KEACWFNLBAEZR AL TE) 3,
We only use rice grown in Japan.
MAXNTKL L& ) AR Z R 2855I T T,
Menu items may be subject to change depending on availability.



*’& F& * /2'8\ j$ Matsuzaka Beef Kaiseki

37,100

i {’d" Amuse-Bouche
fadzn XL &%
Abalone and Pine Nuts with Sansho Pepper, Kelp
iﬁ % Appetizer
88520 F L FHat 175 BA
A2ERT BEFF £ A
LR HFHS 002352 WAL I\
HELA LE ALEFIBT £z

Icefish in Broth Jelly and Urui Laves, Egg Vinegar, Salmon Roe, Silvertop
Soy Sauce-Marinated Bluefin Tuna, Fish Entrails with Mustard, Canola Flower
Sea Bream, Young Chives, Sesame, Steamed Octopus, Wasabi, Fried Greeneyes with Seaweed, Broad Beans

- #5 Soup
G424t 17T r 2%
EHARZE AFALR +4 43

White Miso Soup, Tofu Skin, Mugwort and Grilled Sesame Tofu, Carrot, Greens, Mustard

§ % Warmed Dish
WA A
% IV LA BB #KiE

Shrimp and Bamboo Shoots Ball, Bamboo Shoots, Snap Pes, Wasabi, Savory Dashi Sauce, Sakura

B % % ) Grelled Dish
BEPE AF v XV Fger B R ZHF Ak |

Spanish Mackerel, Cabbage and Mushroom Miso, Turnip, Japanese Ginger, Greated Daikon Radish

3% % Deep-Fried Dish
2BRE 74 LIRA )&
2% LR RREW
Matsuzaka Beef Fillet, Salt, Wasabi, Onion Soy Sauce

4 F Sushi

#)4A% (£TH 428 —dgr AH) ki
3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Rolled), Miso Soup

Dessert

R EF

Fruits

KEACFNLAALERALTE) 1,
We only use rice grown in Japan.
MAXNIKR I & VARG E R 5384605780 i 4,
Menu items may be subject to change depending on availability.



ﬁ & *4‘ }! Chef’s Recommendation

* 4 885 2% 1,200
Appetizers Icefish in Broth Jelly and Urui Leaves
P e4BFE 950
Tofu Skin Sashimi
¥ E izl 900
Boiled Vegetables in Broth
S8 427 ELiRie 1 3,200
Abalone and Pine Nuts with Sansho Pepper
¥k 950
Seaweed in Vinegar
T=I7—F¥ 35 2,500
Seafood Salad
B » A8 2 BRD 1,130
Soup Clear Soup of the Day
%% i 500
Miso Soup
¥ 9 P ER)SbE Adik 5,300
5 Kinds of Assorted Sashimi

Seafood Sashimi .
PER) b tiE 7,700
7 Kinds of Assorted Sashimi

A B £5F Dbk & 1,500

Simmered Eggplant in Broth

A REEA 1,800

Shrimp and Bamboo Shoots Ball

Simmered Dishes

7’,‘% % “’)ﬁ 4‘55@ .:f}, L 1,800
Warm Dishes Steamed Savory Fgg Custarﬁi with Crab
%}3] 2 L > .35- L REL 5}% 3,800

Sea Bream Shabu-Shabu Hot Pot



B B % EHESY 1,800
Deep-fried Dishes Vegetable Tempura
R)AbERXER 3,800

Assorted Tempura

% B 2E44 P -0 25— %

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

R4 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
AR S 2,100

Spanish Mackerel and Bamboo Shoot with Miso

% ¥ 4R 400

Rice and Noodles Steamed White Rice
A d » 3R 620
Seasoned Rice of the Day
#Z)EYNER Y b 10,000
8 Pieces of Sushi
wEL 6\ 8,000

(S | kdw HAFs)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

3R 22 d~4 R 6 0B (XHA5x15Fk

MKEICFILAAZELEEALTE) £,
We only use rice grown in Japan for all our dishes.
HMAAANINKNIL & JARVBZRE % 2BLBITEET,

Menu items may be subject to change depending on availabiliy.



