‘i' HANA

8,600

i {ﬂ' Amuse-Bouche
$BIKFL F{ar 1735
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

J» M Small Dish
AAY ) 284
Green Peas with Mashed Tofu and Vinegar
A % Clear Soup
MR F A
“"E FE R o3

Sea Eel Ball, Shiitake Mushroom, Watershield, Green Onion Sprouts, Japanese Sansho Pepper Leaf

l& ‘) Sashimi
2% WIFAR FEH
BLY) dREFXYAA SFT4via LEBREW
Striped Jack, Yuzu Chili Paste, Perilla Sprouts
Bonito, Japanese Mustard Spinach with Dried Tuna Flakes, Radish, Leek Soy Sauce

gﬂ% iﬁ Special Dishes
BEFALKKSE dkAEHR 4A
BA4RA2E ®wZ-F %£E2%+F
04855 F8HA IFF B8 i %

Grilled Japanese Sea Bass with Broad Bean Paste, Vinegared Lotus Root, Shredded Pickled Plum
Simmered Japanese Beef and Tofu, Honewort, Shredded Red Chili Pepper
Whitefish and Potato Manju with Wood Ear Mushroom in Broth, Shredded Ginger

'& $ Steamed Rice
EPRARE2H $HAE
Zoir ki

Steamed Sticky Rice with Corn, Shredded Perilla
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEICFILAAZLE®ALTE) £,
We only use rice grown in Japan.
MAAANKNILE VARPE R 2BABTE T+,
Menu items may be subject to change depending on availability



';gAm

12,800

'ﬁj § Appetizer
I FE FHar 175
AAY ) Z B4R
aF%% FovE FhF
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

Green Peas with Mashed Tofu and Vinegar
Taro Stem, Snow Crab, Minced Yuzu

A % Clear Soup
HoRF LR
#“E % 3R 203

Sea Eel Ball, Shiitake Mushroom, Watershield, Green Onion Sprouts, Japanese Sansho Pepper Leaf

l& ‘) Sashimi
Ado =8
3 Kinds of Sashimi
i % Simmered Dish
FaF ne&IRE LWL TRB £EFF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
% ¥ Grilled Dishes
YA KM SE ahAEAL #A
Grilled Japanese Sea Bass with Broad Bean Paste, Vinegared Lotus Root, Shredded Pickled Plum
#5 % Deep-Fried Dish
6485028 H
5 g st: &

Whitefish and Potato Manju with Wood Ear Mushroom in Broth, Shredded Ginger

4 ¥ Chirashi-Sushi
obo |l A% ki

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

KEICFILAZELE®ALTE) T,
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



<IF B F & 53> Weekdays Only
1% %4

YURAKU

6,300

i {’d" Amuse-Bouche

BB FE HHar 4735
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

J» M Small Dish
AAY ) 284
Green Peas with Mashed Tofu and Vinegar

l& ‘) Sashimi
8% 1)
Dz 2thdei 5492 NEREW
Bonito, Japanese Mustard Spinach with Dried Tuna Flakes, Radish, Leek Soy Sauce

gﬂ% iﬁ Special Dishes
BEFALKKSE kA EHR 4A
BA4RA2E ®wZ-F%F %£E2%+F
04855 F8HA IFF B8 i %

Grilled Japanese Sea Bass with Broad Bean Paste, Vinegared Lotus Root, Shredded Pickled Plum
Simmered Japanese Beef and Tofu, Honewort, Shredded Red Chili Pepper
Whitefish and Potato Manju with Wood Ear Mushroom in Broth, Shredded Ginger

'& $ Steamed Rice
ERARE2H $HAFE
Zoir ki

Steamed Sticky Rice with Corn, Shredded Perilla
Japanese Pickles and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEACFNLRAZEA AL 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



wES S |

Chirashi-Sushi Lunch Set

6,500

66 4%

Chirashi-Sushi,

%% | kim

Steamed Egg Custard, Miso Soup

*+%

Dessert

HEACFNLAZ L EEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAXNIK L S VARG EZ R 5 238450580 i+,
Menu items may be subject to change depending on availability




i & *4‘ }! Chef’s Recommendation

X  smsKFEe &Fik (75 1.800
Appetizers Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
PeBE 950
Tofu Skin Sashimi
¥ Eo izl 900
Boiled Vegetables in Broth
%) B&EbI 3,500
Lightly Grilled Abalone, Soy Sauce and Butter Paste
L ¥ < ak 950
Seaweed in Vinegar
T—7—F¥ 35 2,500
Seafood Salad
w B A8 0 ERD 1,130
Soup Clear Soup of the Day
o o 15 500
Miso Soup
i 9 P ERY)SbE A 5,300
Seafood Sashimi 5 Kinds of Assorted Sashimi
PR b Lig 7,700

7 Kinds of Assorted Sashimi

A B HIowxs 1,500
Simmered Dishes Simmered Eggplant in Broth
& oD 0B IR 3 1,300

Simmered Tomato in Broth

W,i % ﬁ:% ZF‘% .:,It‘, L 1,800
Warm Dishes Steamed Savory ng Custarii with Crab
o | 3T w358 3.800

Sea Bream Shabu-Shabu Hot Pot



B B % F i
Deep-fried Dishes Vegetable Tempura
R) AT XBR

Assorted Tempura

% %% 2H44H—04f 25— %

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g

150 g
2E244 741 R57—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
AD BT A LR &

Cutlassfish with Sea Urchin Sauce and Sansho Pepper

2 ¥ 4R
Rice Steamed White Rice
A 8 » B8R

Seasoned Rice of the Day

KAEQOWFNLBAZE AL TE) 4,
‘We only use rice grown in Japan for all our dishes.
MAEANTUKL I E VARV EZ B 428608 ET,

Menu items may be subject to change depending on availability
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