- T

15,200

i {‘1 Amuse-Bouche

$BIKFE E &k 4173
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

i@ % Appetizer
REE #HEHZEFT
SERHHFOM)BE Z-oF
aF%F HIVWF
Octopus, Japanese Plum and Pepper

Japanese Whiting and Kelp Flavor with Dried Mullet Roe, Honewort
Taro Stem, Grated Yuzu

“]‘?&% Soup
TR A E A
RE SR 2 E BT RK

Whale-Rolled Daikon Radish, Potherb Mustard, Shredded Leek, Shredded Ginger, Yuzu Citron Pepper

% ¥ Grilled Dish
ADBTARALIMEE A2 AFi%

Cutlassfish with Sea Urchin and Sansho Pepper, Broad Beans, Yanaka Ginger

§ % Simmered Dish
Frgrs £HE: FR
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
& % Deep-Fried Dish
A8 8 FASBGT T AH

Fried Flounder with Fish Roe, Fish Bone Crackers

"& $ Steamed Rice

ded Rt Einz IR EFoih ki
Stewed Wagyu with Miso, Steamed Rice, Japanese Pickles, Miso Soup

‘H' ?\ Dessert
REF

Fruits

KEACFNLAZA AL TE) 5,
We only use rice grown in Japan.
AR & ) AR Z R % 2855I T T,
Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {‘1 Amuse-Bouche
GBL REZEVT 2T AN

Flathead, Young Soy Bean Sauce, Myoga Ginger, Cucumber

i@ % Appetizer
8 LR
REE HEHEFTTF
SERHAHHAI)AEE Z-oF
23 FE Hfar 173
aF % HI)HF
Bluefin Tuna, Wasabi
Octopus, Japanese Plum and Chili Pepper
Japanese Whiting and Kelp Flavor with Dried Mullet Roe, Honewort

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Taro Stem, Grated Yuzu

“]‘?&% Soup
TR A R A&
RE SR 2L BT ARK

Whale-Rolled Daikon Radish, Potherb Mustard, Shredded Leek, Shredded Ginger, Yuzu Chili Paste

% ¥ Grilled Dish
ADBTARALIREE £42 AFi%

Cutlassfish and Sea Urchin with Sansho Pepper, Broad Beans, Yanaka Ginger

§ % Simmered Dish
Elkirs £HE 3R
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
3& % Special Dish
2E44 74 LA
YoTA-L X TRANSHRARBE XRBLF LEEw

Kuroge Wagyu Beef Fillet
Deep-Fried Young Corn and Asparagus Tempura, Eggplant, Ginger Soy Sauce

"& $ Sushi
%) A% Lkiw

Sushi, Miso Soup

'H' % Dessert
REF

Fruits

HKEQFNLAZ A LA L TH ) £+, Weonly use rice grown in Japan.
AT ALK & JARE B X % 2354952 & 3+, Menu items may be subject to change depending on availability.



*’& F& * /‘:b\ ﬁ Matsuzaka Beef Kaiseki

37,100

i {‘1 Amuse-Bouche
gBL REZEVT 2T AN

Flathead, Young Soy Bean Sauce, Myoga Ginger, Cucumber

i@ % Appetizer
A8 LHXR
REK HEHREFTF
SERXHHFON)EBE Z-oF
BIKFE FHat 177
aF % HIWHF
Bluefin Tuna, Wasabi
Octopus, Japanese Plum and Chili Pepper
Japanese Whiting and Kelp Flavor with Dried Mullet Roe, Honewort

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Taro Stem, Grated Yuzu

“]‘?&% Soup
T3 RAEA XA S
RE SR 2 £ BT AR

Whale-Rolled Daikon Radish, Potherb Mustard, Shredded Leek, Shredded Ginger, Yuzu Chili Paste

B ¥ Grilled Dish
ADSTARALMEE £42 AFi%

Cutlassfish with Sea Urchin and Sansho Pepper, Broad Beans, Yanaka Ginger

% % Simmered Dish
Fragirs £H3: FR
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
3& % Special Dish
1232459 7 4 LA

YoTA- e PANSHRARBE RHBF 2LEW
Matsuzaka Beef Fillet
Deep-Fried Young Corn and Asparagus Tempura, Eggplant, Ginger Soy Sauce

"& $ Sushi
) A% Lkiw

Sushi, Miso Soup

'H' % Dessert
REF

Fruits

HKERFNLAAZ AL LA L TE ) 3. Weonly use rice grown in Japan.
AEANAUKL (L & VARV E B & % 2354437 £+, Menu items may be subject to change depending on availability.



ﬁ & *4' ;! Chef’s Recommendation

X 4 BELFE Fhir 1,800
. Eel and Cucumber in Dashi Jelly, Egg Vinegar

Appetizers
P &iHE 950
Tofu Skin Sashimi
N E N Bzl 900
Boiled Vegetables in Broth
B hbde 1,600
Squid with Sesame Oil
L ¥ < ek 950
Seaweed in Vinegar
=7 —F¥%355 2,500
Seafood Salad

B » A8 0 EBRD 1,130

Soup Clear Soup of the Day

2} =% I3 500
Miso Soup

i ) PER) bt A 5,800

Seafood Sashimi 5 Kinds of Assorted Sashimi

PER) bbb it 7,700

7 Kinds of Assorted Sashimi

A B ARIosxs 1,500
Simmered Dishes Simmered Eggplant in Broth
% Faug 2% & 1,300

Simmered Tomato in Broth

2 ¥ BrmE 1800
Warm Dishes Steamed Savory ng Custarii with Crab
o | 30 e 358 3.800

Sea Bream Shabu-Shabu Hot Pot



¥y B HBEHEBT 1.800
Deep-fried Dishes Vegetable Tempura
E) AL EER 3,800

Assorted Tempura

> N 2E44 Y -0 X5 —%

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

224474125 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
AD BT/ LR & 2,600

Cutlassfish with Sea Urchin and Sansho Pepper

’& ¥ #PER 400

Rice and Noodles Steamed White Rice
A B o #pER 620
Seasoned Rice of the Day
#Z)VEHGPAET R v b 10,000
8 Pieces of Sushi

KAEQOWFNLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
AR & VARVPEZ R % 2BL-3T 8T T,

Menu items may be subject to change depending on availability



