‘¥;Am

11,300

ﬁf % Appetizer
T HA Ak akEdL AR dekak
% ¥kt EREREZB Yo ora-> Fi LXK
'R %2 2%3P 33

Umi Somen Seaweed, Octopus, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar
Eel, Corn Tofu, Young Corn, Tomato Paste and Wasabi in Monaka Wafer
Fried Scallop with Seaweed

A ib Clear Soup
&, 23E R\
HE8 4F RoF
Steamed Savory Egg Custard with Sweetfish in Clear Soup, Burdock, Water Pepper Leaf
l& ‘) Sashimi
AdnZi
3 Kinds of Sashimi of the Day
§ % Simmered Dish
dekedF FHL0 B HARE FH053
Simmered Eggplant in Broth, Snow Crab, Shredded Perilla, Dried Tuna Flakes
%% ¥ Grilled Dishes
Bo—-XZL)HmE £AF SIS
Grilled Duck, Fig
¥ B Deep-Fried Dish
AR ZOREA A
Deep Fried Tofu with Shrimp and Green Soybeans, Grated Daikon Radish
@ $ Chirashi-Sushi
666 L A% Lkhiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEICFILAZELE®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



- T

15,200

i {‘1 Amuse-Bouche
5% ¥k¥ ERERZE Yo a-C Ej %
Eel, Corn Tofu, Young Corn, Tomato Paste and Greens in Monaka Wafer
i@ % = ﬁ Appetizer
it ) E£TH
&2 I HA arEde A dedkak

Pike Conger, Sea Urchin
Umi Somen Seaweed, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

AR % Soup
WA AN £t BEF F0F
Freshwater Clam, Winter Melon, Prawn, Udo, Japanese Sansho Pepper Leaf
L% ‘) % ‘) Sashimi
A2 Z s 24 Rak ardey

Japanese Char with Vinegar, Myoga Ginger, Vinegared Water Pepper, Vinegared Miso

§ % Simmered Dish
ek d HARE S£EHE

Simmered Eggplant in Broth, Shredded Perilla, Dried Tuna Flakes

& % Special Dish
Fo AL R &
4% zZ-%F R#utR ar

Wagyu Beef Tatsuta in Broth
Burdock, Honewort, Shredded Scallion, Soft-Boiled Egg

"& $ Steamed Rice

MEE2H HEME 41245 FoH ki
Steamed Sticky Rice with Scallop, Grilled Scallop, Japanese Pickles, Miso Soup

‘H' ?\ Dessert
REF

Fruits

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



ﬁ TSUBAKI

19,100

3 Amuse-Bouche
5% ¥k¥ ERERZE Yo a-C Ej %
Eel, Corn Tofu, Young Corn, Tomato Paste and Greens in Monaka Wafer

i@ % Appetizer

Ax sk 2/ Rar H o0
&t ) TH

HEME L )RT LHE

B Fd RS IS

&1 I3DA akEde A dewkak

Japanese Char with Vinegar, Myoga Ginger, Vinegared Water Pepper
Pike Conger, Sea Urchin, Marinated Grilled Scallop in Soy Sauce, Wasabi
Cheese and Seaweed in Omelet, Dried Sardine Sheet
Umi Somen Seaweed, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

AR % Soup
WA AN digE RiEF 2o F
Freshwater Clam, Winter Melon, Prawn, Udo, Japanese Sansho Pepper Leaf
l% ‘) % ‘) Sashimi
ABHULY )2 7LV FF
Deep-Fried Bluefin, Smoked Daikon Radish Pickles, Watercress, Mustard
§ % Simmered Dish
e Xkfd HAE S£HE
Simmered Eggplant in Broth, Shredded Perilla, Dried Tuna Flakes
3& % Special Dish
474 VALY EAE
R LI 3Y 2 F—- =Z-oF%
Wagyu Beef Fillet, Fig, Grated Daikon Radish and Wasabi, Pumpkin, Honewort

'& $ Sushi
#) A7) =28 A ks

3 Kinds of Sushi and Rolled Sushi, Miso Soup

‘ﬂ' '3\ Dessert
RESF

Fruits

HKERFNLEAAZ AL LA L TE ) 3. Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B % 23544537 £\ 4, Menu items may be subject to change depending on availability.



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

37,100

3 Amuse-Bouche
5% ¥k¥ ERERZE Yo a-C Ej w4
Eel, Corn Tofu, Young Corn, Tomato Paste and Greens in Monaka Wafer
i@ % Appetizer
REZ ALY ZA Rk 5060
st ) TH
MEMEL T VRT LXK
B Fd RS IS
&1 I3DA afEdR A dewkak

Japanese Char with Vinegar, Myoga Ginger, Vinegared Water Pepper
Pike Conger, Sea Urchin, Marinated Grilled Scallop in Soy Sauce, Wasabi
Cheese and Seaweed in Omelet, Dried Sardine Sheet
Umi Somen Seaweed, Vinegared Lotus Root, Shredded Pickled Plum, Vinegar

AR % Soup
WA AN digE REF 2o F
Freshwater Clam, Winter Melon, Prawn, Udo, Japanese Sansho Pepper Leaf
l% ‘) % ‘) Sashimi
ABH LYy JE)2r-2 7LV FF
Deep-Fried Bluefin, Smoked Daikon Radish Pickles, Watercress, Mustard
§ % Simmered Dish
e Xkfd HAEF S£HE
Simmered Eggplant in Broth, Shredded Perilla, Dried Tuna Flakes
3& % Special Dish
232% 74 VIRAA ) H &
Ha¥FE LK FE EREWM
Matsuzaka Beef Fillet, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce

'& ?Sushi
#1) A7 kg

Sushi, Miso Soup

‘H' ?\ Dessert
REF

Fruits

HKERFNLEAAZ AL LA L TE ) 3. Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B % 23544537 £\ 4, Menu items may be subject to change depending on availability.



i & *4' }! Chef’s Recommendation

X 4 2z 3 DA 1,300
Appetizers Umi Somen Seaweed
P &iHE 950
Tofu Skin Sashimi
N EnEBIZ\ 900
Boiled Vegetables in Broth
A2 2 B ERA 2,200
Japanese Char with Vinegar
Y ¥ < bk 950
Seaweed in Vinegar
v—72—F% 35 2,500
Seafood Salad
B »H taosaAB 1,130
Soup Clear Soup of the Day
4.°% I 500
Miso Soup
i ) P YR ) SbE A 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PER) b it 7,700

7 Kinds of Assorted Sashimi

. EHF D egik & 1,500

Simmered Dishes Simmered Eggplant in Broth

2 ¥ BrmE 1800
Warm Dishes Steamed Savory ng Custarii with Crab
M | e 30 L35 3.800

Sea Bream Shabu-Shabu Hot Pot



W » BEHEBGT 1,800

Deep-fried Dishes Vegetable Tempura
R) AL EXBR 3,800
Assorted Tempura
AL RZ DO REHA 1,700

Deep Fried Tofu with Shrimp and Green Soybeans

% % 2%44H—04f 25— %

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

2E44741L25—%
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
o — X4 )& 2,600

Grilled Duck

’i} ¥ #PER 400

Rice Steamed White Rice
A 6 o #pER 620
Seasoned Rice of the Day
#Z)EYNE R b 10,000

8 Pieces of Sushi

7z 3¢ SN 6,500
(S | kdn H4FS)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

MKEQACFNERAZE LA TE) 5,
We only use rice grown in Japan for all our dishes.
KAXNIKIICE VARG EZ R 23845053 80§+,

Menu items may be subject to change depending on availability




