% HANA

7,400

i {’1 Amuse-Bouche
SnHd £LE (4

Simmered Herring with Sansho Pepper, Yam Jelly, Canola Flower

N . Small Dish
EF < A
8 X&) B

Somen Noodles and Sea Bream Soup Jelly, Sakura, Fried Greeneyes with Seaweed

A % Clear Soup
KA RET AR
LieF AR #£ALK F4 BT

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

2 ) Sashimi
28ET @EFF
A~ 5¥) 17 23 0r3-2 HLloWw

Soy Sauce-Marinated Tuna, Fish Entrails with Mustard, Sea Bream, Sesame Sauce, Kelp, Young Chives

ﬁ% iﬁ Special Dishes

R4t E: Fon

08 23i | “EH
BAMD — REBEEBT IFFS P2 bi

Grilled Spanish Mackerel and Bamboo Shoot with Miso, Japanese Sansho Pepper Leaf

Steamed Savory Egg Custard with Icefish, Seaweed Sauce
Fried Japanese Pork Loin with Cheese, Semi-Dried Tomato Salt

’& $ Steamed Rice
Z2E2H ket Fodh kiw

Steamed Sticky Rice with Beans and Sakura Shrimp, Japanese Pickles and Miso Soup

‘H‘ "& Dessert

A2Qd»5HF—+
Dessert of the Day

HKEACFHNEAZALEA L TE) 7,
We only use rice grown in Japan.
KAAXNIKRILE VARVPZRE % 2BL-BTEE T,
Menu items may be subject to change depending on availability



4¥§Am

11,300

ﬁj— § Appetizer
BRLHE FLE RA

w54 KA
AxXE)BT 42

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

AR % Clear Soup
KAIRET A X
L AL BAA F4 BHF

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

i ) Sashimi
A8 » Zi%
3 Kinds of Sashimi
5 ¥ Grilled Dishes
B4t E 2o F
EHNAEZE KRisE LE H Lo

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

§ % Simmered Dish
HREDETTHER
Chef’s Special
#W B Deep-Fried Dish
B A MO — R WEHT L IFFA L2 b

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

A ¥ Chirashi-Sushi
obto Ll A% Lk

Chirashi-Sushi and Miso Soup

‘E‘ '3\ Dessert

AQd o FH—+
Dessert of the Day

KEICFILAZLAE®ALTE) £,
We only use rice grown in Japan.
SCAAXNTK IS E YVARDPZE R 6 2BAHS TS E 4,
Menu items may be subject to change depending on availability



<4‘ El F & £> Weekdays Only
1

YURAKU

5,700

i {‘1 Amuse-Bouche
SHBHE AAELE £&

Simmered Herring with Sansho Pepper, Yam Jelly, Canola Flower

N 3 Small Dish
xEF < A
8 X&) B

Somen Noodles and Sea Bream Soup Jelly, Sakura, Fried Greeneyes with Seaweed

2 ) Sashimi
-~ ) #1288
23 ¢3-2 H oW

Sea Bream, Sesame Sauce, Kelp, Young Chives

ﬁ% iﬁ Special Dishes
Bamd-tss Fo i
O ¥t | ®IEH

B A Mo — 2358 €IFS54F2 i
Grilled Spanish Mackerel and Bamboo Shoot with Miso, Japanese Sansho Pepper Leaf

Steamed Savory Egg Custard with Icefish, Seaweed Sauce
Fried Japanese Pork Loin with Cheese, Semi-Dried Tomato Salt

@ $ Steamed Rice
Z2E2H kvt Foidh kiw

Steamed Sticky Rice with Beans and Sakura Shrimp, Japanese Pickles and Miso Soup

‘H' ?\ Dessert

AQdn5HF—+
Dessert of the Day

3 A 22 B~4 A 6 BHoMAMMIIKREFIL

KEACFNLAAZALA AL TE) &7,
We only use rice grown in Japan.
MAXNIKIL & VARG ERE 2B ABTECET,
Menu items may be subject to change depending on availability



<4‘ El F & ﬁﬁ> Weekdays Only
N FILS 66 | Ak

Chirashi-Sushi Lunch Set

4,500

7 2% 25 23R |

Chirashi-Sushi,

$H%E\ RARIPB FoBh

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

3 A 22 H~4 A 6 B oM IR AL

KEACFNLBALA L RA L TE) &5,

We only use rice grown in Japan for all our dishes.
MATNIUKX L E VARV E B 5 238460878 T,
Menu items may be subject to change depending on availability




3& & ﬂ‘ }! Chef’s Recommendation

X # 885 305¢ 1,200
Appetizers Icefish in Broth Jelly and Urui Leaves
PeBE 950
Tofu Skin Sashimi
N %0 Bzl 900
Boiled Vegetables in Broth
S 29 ELbiiRie 1 3,200
Abalone and Pine Nuts with Sansho Pepper
L ¥ < ak 950
Seaweed in Vinegar
T—7—F%355 2,500
Seafood Salad
B H raosan 1,130
Soup Clear Soup of the Day
%.-% i 500
Miso Soup
i ) PER) b AdE 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PER)SbE it 7,700

7 Kinds of Assorted Sashimi

.i. » FaF DegiR & 1,500
Simmered Dishes Simmered Eggplant in Broth
& REBA 1,800

Shrimp and Bamboo Shoots Ball

i‘g' % g:’% é“% .'i‘. L 1,800
Warm Dishes Steamed Savory E:gg Custarfi with Crab
-%E] 7N L > 3> L N f}% 3,800

Sea Bream Shabu-Shabu Hot Pot

3 A 22 8~4 A 6 BoMIIkEELE



¥ B % EHEHY 1,800
Deep-fried Dishes Vegetable Tempura
K)o XA 3,800

Assorted Tempura

> 2%44H—04f 25— %

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

2E244 74125 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
853 A8 & 2,100

Spanish Mackerel and Bamboo Shoot with Miso

L ¥ 4R 400

Rice and Noodles Steamed White Rice

A B o R 620

Seasoned Rice of the Day

3 A 22 B~4 B 6 HoMMIIKR®EEL

MKEACFNEAZALA AL TE) 5,
We only use rice grown in Japan for all our dishes.
KAAXNTUKIICE VARV E R 24P T+,

Menu items may be subject to change depending on availability






