& 3B RE

YURAKU GOZEN

4,900

7% f’ﬂ' Amuse-Bouche

23 FE F4ar st £
Eel and Cucumber in Jelly with Egg Vinegar and Ginger

— 7 H§ Small Dishes and Sashimi
D sh =¥
HB3lE FF HA AN
ERARBLIV)ER 73anE
Octopus, Taro Stalk, Shredded Japanese Plum, Japanese Lantern Plant
Grated Corn with Chinese Wolfberry Fruit

¥
B F . BAEL
27 AFir%E #H%%

Young Perch, Prawn, Myoga Ginger, Yanaka Ginger with Miso

=7 B§ Grilled Dish and Deep-Fried Dish
i

R ELHBE HF HEBMIBHEl LER LK

Tokyo Shamo Chicken, Eggplant, Shishito Pepper, Green Onion, Wasabi
P

8RBT BEXEE XAF Tivuouv it RAF
X eyt 1EiE

Pike Conger with Red Perilla, Shrimp Tempura, Fig, Shallot, Ashitaba Leaf, Tempura Dipping Sauce, Lemon

A  F Chilled Noodles
At 5 gy 2 NN R=2B WA

Chilled Somen Noodles in Sesame Soup
Sea Bream, Myoga Ginger, Cucumber, Tofu, Sesame

‘H‘ 9& Dessert
Fe b EXFSE EW I b

Tomato Compote, Young Peach with Mint

MKEACFNLAZA AL TE) T,
We only use rice grown in Japan.
MAANTURIL E VARG EZ B #2350 T8 E T,
Menu items may be subject to change depending on availability



= ¥\

SOUKA

6,500

7% f*ﬂ' Amuse-Bouche
#IFE HAar st L
Eel and Cucumber in Jelly with Egg Vinegar and Ginger
A ¥ Clearsoup
#AX F BE b w3

Pike Conger Ball, Mushroom, Water Shield, Greens, Yuzu

2 9 sashimi
2do =4 BH | o

2 Kinds of Sashimi with Vegetable Garnishes

..i. % Simmered Dish

AfaFoliksd B £HE: £E2FF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

% ¥ Grilled Dish
PEFFTFALE Xvit-—= F LH¥iL HA4%
Barracuda with Mashed Green Soybeans, Zucchini, Mushroom, Yanaka Ginger with Miso
3& % Deep-Fried Dish
ADEXRBE HAEHA AdF ELEH

Cutlassfish Tempura, Pumpkin Manju with Fried Rice Cracker, Ashitaba Leaf,
Grated Ginger and Daikon Radish

’§ $ Steamed Rice
EPREAE2H ki Fob

Sticky Rice with Corn, Miso Soup and Japanese Pickles

‘H‘ '3\ Dessert

Adn5¥ -}
Dessert of the Day

MKEACFNLAZA LAl TE) T,
We only use rice grown in Japan.
MAANTURIL E VARG EZ B #2350 T8 i T,
Menu items may be subject to change depending on availability



g

Al

8,200

'ﬁj‘ i Amuse-Bouche
B3 & EF HA AN
H3e 223 HhF
% 3 el 3R
¥ 4SBo-—24 WIFEME\

Octopus, Taro Stalk, Shredded Japanese Plum, Japanese Lantern Plant,
Mekabu Seaweed and Yam, Eggplant, Prawn with Egg, Duck, Shishito Pepper

A ¥ Clearsoup
BIiX F E% T4 W3
Pike Conger Ball, Mushroom, Water Shield, Greens, Yuzu
¥ ) sashimi
AdnZiE H o0
3 Kinds of Sashimi with Vegetable Garnishes
i % Simmered Dish
FFolixs B LWL £BFF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
% ¥ Grilled Dish
0EFFALH Ko k—= F LtrE et
Barracuda with Mashed Green Soybeans, Zucchini, Mushroom, Yanaka Ginger with Miso
3& % Deep-Fried Dish
ADEXRBE HAEHA AdF ELEH

Cutlassfish Tempura, Pumpkin Manju with Fried Rice Cracker, Ashitaba Leaf,
Grated Ginger and Daikon Radish

'& $ Steamed Rice
PRERESH kiw FoBh
Sticky Rice with Corn, Miso Soup and Japanese Pickles

‘H‘ '3\ Dessert

Adn5H—F
Dessert of the Day

HKERCFNLRAZEA AL TE) 5,
We only use rice grown in Japan.
RAEXNAIRKRIL & VARG EZ R 5 2B 4503780 EF,
Menu items may be subject to change depending on availability
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10,000

'ﬁj‘ i Amuse-Bouche
B3 & EF HA AN
H3e 223 HhF
% 3 el 3R
¥ 4SBo-—24 WIFEME\

Octopus, Taro Stalk, Shredded Japanese Plum, Japanese Lantern Plant
Mekabu Seaweed and Yam, Eggplant, Prawn with Egg, Duck, Shishito Pepper

A ¥ Clearsoup
BIiX F E% T4 W3
Pike Conger Ball, Mushroom, Water Shield, Greens, Yuzu
¥ ) sashimi
Ado@ig 560
4 Kinds of Sashimi with Vegetable Garnishes
i % Simmered Dish
FFolixs B LWL £BFF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
% ¥ Grilled Dish
0EFFALH Ko k—= F LtrE et
Barracuda with Mashed Green Soybeans, Zucchini, Mushroom, Yanaka Ginger with Miso
3& % Deep-Fried Dish
ADEXRBE HAEHA AdF ELEH

Cutlassfish Tempura, Pumpkin Manju with Fried Rice Cracker, Ashitaba Leaf,
Grated Ginger and Daikon Radish

’& $ Chirashi-Sushi or Noodles
ot o A% 1ru WERBREALLEX

Chirashi-Sushi ~ or Chilled Buckwheat Noodles with Shrimp Tempura

‘H‘ '3\ Dessert

Adn5H—F
Dessert of the Day

HKERCFNLRAZEA AL TE) 5,
We only use rice grown in Japan.
RAEXNARKRIL & VARG EZ R 5 2B 4503780 EF,
Menu items may be subject to change depending on availability
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~ L E ) A PEAe~
Assorted Sushi Set

7,000
4‘44*5.&% ‘) Appetizers

B ¥ Grilled Dish
"EFFALE XvFIF—= F LF%%E H4%

Barracuda with Mashed Green Soybeans, Zucchini, Mushroom, Yanaka Ginger with Miso

’%' 'i]i‘ ‘) /Q\")‘@‘ Assorted Sushi

B OB s 2B
S BaK O RF
Db 475 TR G | A3

FPOREAR BHIET
Tuna, Striped Jack, Mantis Shrimp, Crab,
Dotted Gizzard Shad, Squid, Sea Eel,
Chirashi-Sushi in Small Cup (Salmon Roe and Sea Urchin),
Fatty Tuna and Pickled Radish Rolled Sushi, Omelet

A ¥ Clear Soup

A28 »RARH
Clear Soup of the Day

‘H' * Dessert

Adn L 5FH -}
Dessert of the Day

MKEACFNLAZA LAl TE) T,
We only use rice grown in Japan.
MAANTURIL E VARG E B #2357 85 i T,
Menu items may be subject to change depending on availability



3& & ’4‘ }2 Chef’s Recommendation

W ¥ WEAEL 1,550
Tofu Skin Sashimi
8% &< 1,100
Eel and Cucumber
i izl 820
Boiled Vegetables in Soy Sauce Vinegar
EDBRH /. 1,800
Cutlassfish with Kelp
R o F 700
Eggplant
Y ¥ < ak 920
Seaweed in Vinegar
T—272—FH¥ ¥ 1,650
Seafood Salad

B » A8 9 ERB 1,130

Soup Clear Soup of the Day

4.°% ¥ 500
Miso Soup

¥ ) P ER)Abe ik 8,800
7 Kinds of Assorted Sashimi

Seafood Sashimi :
PR 46 HiE 11,000
9 Kinds of Assorted Sashimi

2 » £ FaF Dok X 1,250
Warm Dishes Simmered Eggplant in Broth
Aé AN FH/OKRE4HE 3200

Simmered Abalone, Winter Melon, Lotus Root

D ¥ 5B E\ 1,230
Seafood in Steamed Savory Egg Custard

WMo | o3 | e 3758 2,350
Sea Bream Shabu-Shabu

Ko L o3 L 37 #%A) 2,800

Octopus Shabu-Shabu, Shredded Japanese Plum

MEACFNLAZA AL TE) T,
We only use rice grown in Japan for all our dishes.
HAEXNTUKL L E VARV Z B 4 28688 ET,
Menu items may be subject to change depending on availability



W » B EHEHG 1,630

Deep Fried Dishes Vegetable Tempura

R bbb XB A 2,750
Assorted Tempura
AN RKERE b 2,650
Prawn Tempura
EARCADEN RBRE 2,400

Fig and Cutlassfish Tempura

% ® 2EdedkH—of 25— %

Grilled Dishes Japanese ‘Kuroge-Wagyu’ Beef Sirloin Steak
100 g 9,200
150 g 13,750

LE244 74 LT — %
Japanese ‘Kuroge-Wagyu’ Beef Filet Steak

100 g 10,200
150 g 15,300
E Rk BT A 2,100
Tokyo Shamo Chicken
EPRVTAE T 1,130
Japanese Omelet
NEFFALK 2,300

Barracuda with Mashed Green Soybeans

E¥F 85 I 1,230
Rice and Noodles Rice in Broth with Salted Plum
P EAR 400
Steamed Rice
A 8 7 BPER 620
Steamed Rice of the Day
FoBhR) Hbd 930

Assorted Japanese Pickles

(X)) A% ABvv L+ k¥ 8150

8 Pieces of Nigiri Sushi served with Miso Soup

X 3,410
Tempura over Rice

E2lIJI¥A 2ret X 2,090
Udon Noodles or Buckwheat Noodles with Grated Radish
REERIXA 21ra & 2,970

Udon Noodles or Buckwheat Noodles with Tempura





