i & *4' }! Chef’s Recommendation

* 1 By RiEFE HEhi1 950

Persimmon and Wheat Gluten with

Appetizers Chrysanthemum Leaves and Mashed Tofu
P &BE 820
Tofu Skin Sashimi
R A EUEA 1,250
Wine-Simmered Duck
¥ &0 Biz\ 820
Boiled Vegetables in broth
FFaE A iz | 1,600
Sweetfish with Roe Simmered in Broth
Y+ < ak 920
Seaweed in Vinegar
vT—72—F¥ 35 2,500
Seafood Salad

w » 25 2R\ 3,600

Soup Clear Soup with Matsutake Mushroom

and Vegetables in Teapot
289 R 1,130
Clear Soup of the Day
KSR 500
Miso Soup

2 9 PEK)Sbe A 5,800

Seafood Sashimi 5 Kinds of Assorted Sashimi

PIFER)SbE i 7,700

7 Kinds of Assorted Sashimi

2 B EaF DIk & 1,450
Warm Dishes Simmered Eggplant in Broth
B HABIY 1,800
Simmered Sea Bream with Chrysanthemum Starch Sauce
2EH LA\ 2,100
Steamed Savory Egg Custard with Matsutake Mushroom
B | 30| e 358 3,200

Sea Bream Shabu-Shabu Hot Pot



W » B EHEHBG 1,630

Deep-fried Dishes Vegetable Tempura
R)AbEXER 3,500
Assorted Tempura
RERXRE 4,000

Matsutake Mushroom Tempura

> 2HdekH—04 25— %

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

2R44 711 25— %
Kuroge Wagyu beef Fillet Steak

100 g 10,200
150 g 15,300
Jo R L AR & 2,600
Grilled Tilefish
2 ¥ 154k 1,230
Rice and Noodles Rice in Broth with Salted Plum
#p4A, 400
Steamed Rice
A B o R 620

Steamed Rice of the Day

E A3 ARk Lk#E 8150
8 Pieces of Nigiri Sushi Served with Miso Soup

X% i EHod 4,500
Tempura over Rice served with Miso Soup and Japanese Pickles

B2 193¥A tre 5% 2,090

Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBRIXA 1ru & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEACFNLRAZ LA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
HAEXNARKIL & VARG Z R 5 3BL-BT ST,
Menu items may be subject to change depending on availability
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RAN

14,400

> X
Al § Amuse-Bouche
—. BAiBFF—X 475 LE H) Lkt
=, FHLBAU L\
2. Ah$kazde 1
Makomo Mushroom with Cheese, Salmon Roe, Wasabi, Roasted Rice Broth
Sweetfish with Roe in Broth, Tuna with Mustard Vinegar Miso
J 2 gmall Dish
RFAFAE B2 KR

Sea Eel-rolled Soft Sea Bream Roe, Scallion

R ¥ Clear Soup

THEZ T HFLEX HHBEFIPE 4FAA F 4 424

Fish Cake with Shrimp, Eggplant, Carrot, Mushroom, Greens, Ginger, Yoshino Kudzu Starch

ﬁ ') Sashimi
2dn =z H Ll ow

3 Kinds of Sashimi of the Day with Vegetable Garnishes

i % Simmered Dish
ME REF WHF DHAE

Simmered Sea Bream with Turnip Leaves, Yuzu, Chrysanthemum Starch Sauce

B ¥ Grilled Dish

LRI ABHEH AL E—xm Hlow
Grilled Tilefish, Grilled Duck, Orange Peel Salt

&12 % Vinegared Dish
2HHAEIEZ\
Matsutake Mushroom and Chrysanthemum in Broth

’& $ Noodles
PoBEEA LXK

Buckwheat Noodles with Tofu Skin, Wasabi

‘E‘ '3\ Dessert
REF

Fruits

KAERQOWFNLBAZE AL TE) 4,
We only use rice grown in Japan.
AEAIKR I E VARPE R 5 234605801,
Menu items may be subject to change depending on availability
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SHUUREI
18,100

i. {'j’ Amuse-Bouche
FEEALER )
Sake-roasted Spiny Lobster
ﬁj- % Appetizer
—. BEI774 Fi
=, &R E
L FEFEAEl BARE RAFAR

Fried Matsutake Mushroom, Seaweed Salt
Steamed Sea Cucumber Delicacies
Sweetfish with Roe in Broth, Sweet Chestnut, Yam Bulblet Fish Cake

AR % Clear Soup
XHE\ 82 Z-F B4 ik
Clear Soup with Pike Eel, Honewort, Lily Bulb, Sudachi Citrus in Teapot
¥ ) sashimi
A AiE H oW

5 Kinds of Sashimi of the Day with Vegetable Garnishes

B ¥ Grilled Dish
eG4 74 VALK SZX0E4% AR SME ARk
Wagyu beef Fillet, Buckwheat with Miso, Fig, Snow Pea, Sesame Vinegar
i % Simmered Dish
ME RE #HF HAHB

Simmered Tilefish, Yuzu, Chrysanthemum Starch Sauce

lmi % Vinegared Dish
M3 FTIRE BrET+ A3
Barracuda and Pickled Radish, Kabosu Citrus,
@ $ Steamed Rice
REFEEIHLE (REFFE BBE 4aFAL BR)
Foth kiw

Steamed Rice with Eel, Ginkgo Nuts, Carrot, Green Beans, Japanese Pickles, Miso Soup

‘H' ?\ Dessert
REF

Fruits
KEACFNLAZ L LBEA L TE) 1,
We only use rice grown in Japan.
HAAANNKAILE VARG ERE 52384608780,
Menu items may be subject to change depending on availability

-
-
—



H 0~ 4

AKANE

18,000

* dn%H Appetizers

= % Warm Dish
EFFodik s BRF
(B2 2R £EFF

Simmered Eggplant
Dried Tuna Flakes, Scallion, Red Hot Pepper

3 ib Deep-Fried Dish
$EMBY BFXBE Jovay-—- Xaut

Fried Salmon, Maitake Mushroom, Broccoli served with Tempura Dipping Sauce

¥2) &3] sushi
Fro 088 AK S ABoRs BAEE
TR N3 ALEEF Seki 47

Semi-fatty Tuna, Whitefish, Clam, Today’s Fish, Prawn,
Sea Urchin, Sea Eel, Omelet, Sushi Roll

i vt

Miso Soup

‘ﬂ‘ '& Dessert
REF

Fruit

KEACFNLAZEA LA L TE) 7,
We only use rice grown in Japan.
MAEAAKICE ) ARG ZRE 5 28450378 E T,
Menu items may be subject to change depending on availability



