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YURAKU GOZEN

5,100

i fi" Amuse Bouche
BEBZE % ZiB LA X Fw

Milk Tofu, Persimmon, Pomegranate with Wasabi and Bonito Taste Soy Sauce

ﬁl- § Appetizers
SRAEBHE DHAAREL HFE
V- EE/BES 175 HLlow
EixH (4 Fdd RFOAFE RREBY BFE
BAERTA %3\

Vegetable and Tofu with Yam Rolled in Herring, Daikon Radish with Sweet Vinegar, Chrysanthemum Leaf
Salmon with Marinated Lemon, Turnip, Salmon Roe
Squid and Greens with Cod Roe, Sea Eel and Pumpkin Cake, Chestnut with Fried Kudzu Starch, Chestnut Leaf,
Hijiki Seaweed in Omelet, Grated Daikon Radish with Soy Sauce

33. % Simmered Dish
F A
SF BAS4 HH 4$F BEF OR

Taro, Japanese Beef, Konjac, Burdock, Maitake Mushrooms, White Leek

#5 % Deep-Fried Dish
WLERAL ey Rl WIE Rt

Shrimp and Perilla Spring Roll, Egg Plant, Lotus Roots and Shishito Pepper Tempura, Tempura Dipping Sauce

’& $ Steamed Rice
RE#E ki FoB

Steamed Rice with Matsutake Mushroom, Miso Soup and Japanese Pickles

¥ % Dessert
FSA4 20—V F o VA BEFITYV. L%
Dried Fruit and Nuts Sponge Cake, Sweet Potato Pudding with Brown Sugar Syrup

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AN E ) ARG Z R 5 238450580t
Menu items may be subject to change depending on availability
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KUREHA

5,600

i ﬁ" Appetizers
WWZE WA 175 HLE =Z-%

Walnut Tofu, Fried Walnut, Salmon Roe, Wasabi, Honewort

AR % Clear Soup
BBFALX F 4FAL F4% F)wF

Pike Conger and Tofu Skin, Mushroom, Greens, Yuzu Citrus

B ) sashimi
A28 » =ik 516w

Today’s 2 kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
SREHTEHZE B v4 B OHe sti &

Tofu with Tuna, Turnip, Greens, Wheat Gluten, Crab Amber Jelly, Ginger

¥ ¥ Grilled Dish
Ss4 et HAWE HE H Lo

Spanish Mackerel with Miso, Daikon Radish, Chrysanthemum, Leaf Garnishes

#5 % Deep-Fried Dish
SETAES @AZXH )BT
% % =i¢ Xyt

Smelt Whiting and Sea Urchin, Shrimp
2 kinds of Vegetable

'& $ Rice or Noodles
RE#R k¥ Foi
eyt
b))k BEArERVivflVE-oTRI I
Seasoned Rice with Maitake Mushroom, Miso Soup and Japanese Pickles
or Buckwheat Noodles, Served with Shrimp Broth Dipping Sauce

’H’ v3’~Dessert
BAEF TV, LT ¥ FE2F

Sweet Potato Pudding with Brown Sugar Syrup, Japanese Confection

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan for all our dishes.
MAANITRILE VARG Z R #2360 T 85T,
Menu items may be subject to change depending on availability
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Tifj' % Appetizers
WA HEFCREOIAL AWNETE
DA 2rET A

Marinated Persimmon, Grilled Maitake Mushrooms and Ginkgo with Tofu
Walnut Tofu, Seabream Sushi, Fried Buckwheat Noodles

A % Clear Soup
BBEFALX F 4FAL F4% F)wF

Pike Conger and Tofu Skin, Mushroom, Greens, Yuzu Citrus

) sashimi
Ado=#FK) RAEE Bl o
Today’s 2 kinds of Sashimi, Prawn with Vegetable Garnishes

i % Simmered Dish
SRR B w4 B OB i &

Tofu with Tuna, Turnip, Greens, Wheat Gluten, Crab Amber Jelly, Ginger

5 ¥ Grilled Dish
Skttt HAWE HE H Lo

Spanish Mackerel with Miso, Daikon Radish, Chrysanthemum, Leaf Garnishes

#5 % Deep-Fried Dish
SETHR/ALE EAEZH )BT
¥ % =4 Xt

Smelt Whiting and Sea Urchin, Shrimp
2 kinds of Vegetable

’& $ Rice or Noodles
WRFBR k¥ Fo®

X (4
CEb)nikE wEArbsVtoflvE-TRELT A
Seasoned Rice with Maitake Mushroom, Miso Soup and Japanese Pickles

or Buckwheat Noodles, Served with Shrimp Broth Dipping Sauce

‘ﬂ' "& Dessert
BAEFTVL EF ¥ 45 F

Sweet Potato Pudding with Brown Sugar Syrup, Japanese Confection

KEACFNLAALEBRALTE) £,
We only use rice grown in Japan for all our dishes.
SAEXNT KR E VARNEZ B 4 234085780 E+,
Menu items may be subject to change depending on availability
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'ﬁj‘ § Appetizers
#E MEFrabbdi NG
DA% AE 2EXT A

Marinated Persimmon, Grilled Maitake Mushrooms and Ginkgo with Tofu
Walnut Tofu, Seabream Sushi, Fried Buckwheat Noodles

AR % Clear Soup
SBEIX F 4FAL 74 F)#F

Pike Conger and Tofu Skin, Mushroom, Greens, Yuzu Citrus

ié ') Sashimi
A2don=#4) BIFEEL How
Today’s 2 kinds of Sashimi, Prawn with Vegetable Garnishes
.i #6 Simmered Dish
SRR ZE B w4 B OBEH sttt
Tofu with Tuna, Turnip, Greens, Wheat Gluten, Crab Amber Jelly, Ginger
5 ¥ Grilled Dish
BBttt HARE HE Hlow

Spanish Mackerel with Miso, Daikon Radish, Chrysanthemum, Leaf Garnishes

#5 % Deep-Fried Dish
SETREAE BAZL )BT
% % =i¢ Xyt

Smelt Whiting and Sea Urchin, Shrimp
2 kinds of Vegetable

'& $ Sushi
280 )AAET ki

5 Pieces of Sushi and Miso Soup

’H’ ’* Dessert
BAEF TV, LT ¥ FE2F

Sweet Potato Pudding with Brown Sugar Syrup, Japanese Confection

MKEACFHNLRAZA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
AR E VARV EZ R 5 234008780,
Menu items may be subject to change depending on availability
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Assorted Sushi Set

5,100

“l‘“‘iﬁi ') Appetizers

% ¥ Grilled Dish
S54°230 %k HARE HE H Lo

Spanish Mackerel with Miso, Daikon Radish, Chrysanthemum, Leaf Garnishes

# ‘) %-;J Sushi

B 6958 LBorTHE F
% H—%. Br4r750te | A7
BRripnomAr Ay Z3HIEF

Tuna, Whitefish, Squid and Sea Urchin, Sea Eel

Abalone, Salmon, Club and Salmon Roe over Rice,
Tuna and Cucumber Rolled Sushi, Japanese Egg Omelet

AR % Clear Soup

A28 DRP

Clear Soup of the Day

‘ﬂ' '$ Dessert
rdn it

Dessert of the Day

MKEACFNLAZA AL TE) 5,
We only use rice grown in Japan for all our dishes.
RAEANARKRIL & VARG EZ R 5 2B L3I 80T,
Menu items may be subject to change depending on availability



