‘i' HANA

7,400

i {ﬂ' Amuse-Bouche
A G T4
Herring with Soy Pulp

Jr 3 Small Dish
FUHF—X EAFHAM
Dried Persimmon and Cheese, Taro Cracker
A % Clear Soup

VAR B
21 FF DHE WHF

Pufferfish Ball, Wheat Gluten, Hiratake Mushroom, Chrysanthemum Leaves, Yuzu

l& ‘) Sashimi
B AR WIF ARl ARk
A& LXK
2EZ2 (2% L#BEW
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower
Long-tailed Red Snapper, Wasabi, Spinach, Napa Cabbage, Brown Sugar Soy Sauce

.ﬁﬂ% iﬁ Special Dishes
AR EEE H SV
AR EREl Z-oF
ASXEE £F Jova)-—- Xyt
Grilled Yellowtail and Daikon Radish with Sweet Miso Paste

Steamed Savory Egg Custard with Lily Bulb, Honewort
Cod Tempura, Maitake Mushrooms, Broccoli, Tempura Dipping Sauce

’& $ Steamed Rice
BEHBITE2HL LK 2o F
HEoth ki

Steamed Sticky Rice with Tofu Skin Sauce, Wasabi, Japanese Sansho Pepper Leaf,
Japanese Pickles and Miso Soup

‘H' ?\ Dessert

AQd oS-+
Dessert of the Day

KEICFILAAZLE®ALTE) £,
We only use rice grown in Japan.
MAXNTUKIR L E VARG Z R 5 2845057850 F 4,
Menu items may be subject to change depending on availability



35Am

11,300

'ﬁj § Appetizer
826 T4
Fl#hsr—X BXFas
Sath B EF Rk | Ak

Herring with Soy Pulp, Salmon Roe, Dried Persimmon and Cheese, Taro Cracker,
Spanish Mackerel, Grated Daikon Radish with Yuzu Chili Paste, Perilla Flower

A % Clear Soup
TR A X
1R FF HE WF

Pufferfish Ball, Grilled Fin, Wheat Gluten, Hiratake Mushroom, Chrysanthemum Leaves, Yuzu

li ‘) Sashimi
AHd o =48

3 Kinds of Sashimi of the Day

% ¥ Grilled Dish
@AW E B | S0

Grilled Yellowtail and Daikon Radish with Sweet Miso Paste

§ % Simmered Dish
BFodxs RVR £HE £A4F

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

& % Tempura
AEYHIFIoEXERE £F JuvovaYy— Xyt

Cod and Soft Roe Tempura, Maitake Mushrooms, Broccoli, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l A% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAXNINKRIL & VARVPEZ R 2BLB T ET,
Menu items may be subject to change depending on availability



<IF B F & 53> Weekdays Only

P B | rakU

(11/11~12/26)

5,700

i {# Amuse-Bouche
XS FH

Herring with Soy Pulp

. Small Dish

FUHBF—X X F s

Dried Persimmon and Cheese, Taro Cracker

l& ‘) Sashimi
A& LK
2EE (2% 2#EW
Long-tailed Red Snapper, Wasabi, Spinach, Napa Cabbage, Brown Sugar Soy Sauce

gﬂ% iﬁ Special Dishes
mABBEE L H | SV
A EREl Z-F
LBXERE £F Jova3)-— Xkt

Grilled Yellowtail and Daikon Radish with Sweet Miso Paste

Steamed Savory Egg Custard with Lily Bulb, Honewort
Cod Tempura, Maitake Mushrooms, Broccoli, Tempura Dipping Sauce

’& $ Steamed Rice
BEHBITE2HL LK 2o F
HEoth ki

Steamed Sticky Rice with Tofu Skin Sauce, Wasabi, Japanese Sansho Pepper Leaf,
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEACFNLAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNINKRIL & VARV Z R 2BLBITEET,
Menu items may be subject to change depending on availability
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Chirashi-Sushi Lunch Set

6,500
(11/11~12/26)

561 47

Chirashi-Sushi,

%% L kim

Steamed Egg Custard, Miso Soup

4

Dessert

MKEACFNLAZ LA ERALTE) 7,
We only use rice grown in Japan for all our dishes.
KAXNIKRC & ) ARPERE 6 2BL5 8T8 EA,
Menu items may be subject to change depending on availability
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Appetizers

wB H

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

26t
Herring with Soy Pulp

P 4BE

Tofu Skin Sashimi

¥ g0 BiE

Boiled Vegetables in Broth

$ia A rhset i

Prawn and Ginkgo Nuts with Mashed Tofu
¥ < ak

Seaweed in Vinegar
v—I7—-F¥ 35

Seafood Salad

Ad 7D ERY
Clear Soup of the Day

KL T

Miso Soup

PER) bt A
5 Kinds of Assorted Sashimi
PEER) 4 it

7 Kinds of Assorted Sashimi

FaJ 7 a&IX &
Simmered Eggplant in Broth

B5WmE\

Steamed Savory Egg Custard with Crab
Mo L w3 o338

Sea Bream Shabu-Shabu Hot Pot

1,200
950
900

2,000
950

2,500

1,130

500

5,800

7,700

1,500

1,800

3,800



W » B EHEBGT 1,800

Deep-fried Dishes Vegetable Tempura
K)o+ XER 3,800
Assorted Tempura
LZ28&EBG BEak 2,800

Deep-Fried Harvest Fish, Grated Turnip with Vinegar

> N 2E44 Y -0 X5 —%

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

2F244 74125 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
A AR D Bk X 2,100

Grilled Yellowtail and Daikon Radish with Sweet Miso Paste

® ¥ #P A 400
Rice Steamed White Rice
A B o #pER 620

Seasoned Rice of the Day

KAEQROWFNLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
HAEANTUKL L E VARV Z B 428608 ET,

Menu items may be subject to change depending on availability



