<If‘ El F& i> Limited on Weekdays

YURAKU GOZEN

5,400

i fi" Amuse-Bouche

HaFo—R2 BILXT2L 47535
Grilled Eggplant Mousse, Popped Rice Jelly, Salmon Roe

ﬁj‘ % Appetizer lﬁ ‘) {’\‘. "*7 ') Sashimi
B REFHE HEOF1 K4FLX 4HBPHA
MIF I K ak HAIA WAL BHLE 4F
(B )RXb)) Shdezd-21 5B HITHT AKFE 4R
Persimmon and Wheat Gluten with Chrysanthemum Leaves and Mashed Tofu,
Yam Bulblet Cake, Wine-simmered Duck,

Grilled Mushrooms and Beef Ramen with Ponzu Sauce and Chrysanthemum, Grilled Shrimp with Potato, Ginkgo,
Tuna with Vinegar Miso, Green Onion, Deep-fried Tofu, Perilla, Red Smartweed

§ % Steamed Dish
REEELE

Steamed Egg and Sesame Tofu with Matsutake Mushroom

#5 % Deep-Fried Dish
WL FEA 248 TRE

Taro Ball, Ginger Amber Jelly Sauce, Chinese Cabbage

’& * Steamed Rice
EFE2H %83 ke FToBh

Steamed Sticky Rice with Maitake Mushrooms, Amber Jelly Sauce,
Miso Soup and Japanese Pickles

’H’ ’* Dessert

2d»FH¥— ¢t
Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
HAEXNTUKL I E VARV Z B 528608 ET,
Menu items may be subject to change depending on availability
be subject to change depending on availability
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KUREHA

7,000

i. {'j’ Amuse-Bouche
B AREFE HEGI
Persimmon and Wheat Gluten with Chrysanthemum Leaves and Mashed Tofu
A % Clear Soup
HFALX HEFAR F F4 T

Fish Cake with Shrimp, Red Beans, Wood Ear Mushrooms, Carrot, Mushroom, Greens, Yuzu

B ) sashimi
A2dn=3 H oW\

2 Kinds of Sashimi with Vegetable Garnishes

i % Simmered Dish
EHIF iy SBERBRUT L£BE RN2BR 4£BFF

Simmered Eggplant in Broth and Shark Fin Amber Jelly Sauce,
Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

% ¥ Grilled Dish
B0 H oW

Spanish Mackerel with Egg and Vegetables

§ % Steamed Dish
REEEE |

Steamed Egg and Sesame Tofu with Matsutake Mushroom

’& * Steamed Rice
EFE2H %83 k¥ FToBh

Steamed Sticky Rice with Maitake Mushrooms, Amber Jelly Sauce,
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

2d»FH¥— ¢t
Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
MAXNIKRILE VARG Z R 5 238405780+,
Menu items may be subject to change depending on availability
be subject to change depending on availability
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8,700

ﬁi % Amuse-Bouche
04 ) HARERL HrARIE HEa1
E4FAL HBE 4BIME BARORBY

Barracuda and Chrysanthemum, Persimmon and Wheat Gluten with Chrysanthemum Leaves and Mashed Tofu,
Yam Bulblet Cake, Ginkgo, Wine-Simmered Duck, Fried Chestnut

A % Clear Soup
FLX HaFAA F F4 WF
Fish Cake with Shrimp, Red Beans, Wood Ear Mushroom, Carrot, Mushroom, Greens, Yuzu
¥ ) sashimi
ABnZiE H oW
3 Kinds of Sashimi with Vegetable Garnishes
i ib Simmered Dish
R negik s HEEBT LB 2R £EFF
Simmered Eggplant in Broth and Shark Fin Amber Jelly, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
5 ¥ Grilled Dish
%4 HLl oW
Spanish Mackerel with Egg and Vegetables
§ % Steamed Dish
BEFELE
Steamed Egg and Sesame Tofu with Matsutake Mushroom
’& * Steamed Rice
EHECH B Lkl FoH

Steamed Sticky Rice with Maitake Mushrooms, Amber Jelly Sauce,
Miso Soup and Japanese Pickles

’H’ ’* Dessert

A2@d o5 —+
Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
AR TUK IS E YVARDPE R 6 2B 8 T 8T+,
Menu items may be subject to change depending on availability
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AOI

10,700

ﬁi % Amuse-Bouche
i) HAEZ HrRXE&FP HEO41
E4AFLRX FRE ABPHEL RARORBY

Barracuda and Chrysanthemum, Persimmon and Wheat Gluten with Chrysanthemum Leaves and Mashed Tofu,
Yam Bulblets Cake, Ginkgo Nuts, Wine-simmered Duck, Fried Chestnut

A ¥ Clear Soup
FAX “4aFALA F F4 #F
Fish Cake with Shrimp, Red Beans, Wood Ear Mushrooms, Carrot, Mushroom, Greens, Yuzu
¥ ) sashimi
AdwnZig @t Hlow
3 Kinds of Sashimi, Prawn with Vegetable Garnishes
i ib Simmered Dish
£jaFngiRE KRBT LBE 22B L£BFF
Simmered Eggplant in Broth and Shark Fin Amber Jelly, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
% ¥ Grilled Dish
&4 HLlow
Spanish Mackerel with Egg and Vegetables
§ % Steamed Dish
REEFEE\
Steamed Egg and Sesame Tofu with Matsutake Mushroom
#5 % Deep-Fried Dish
#ENBY BFXBE Jovay-—- XKkt
Salmon with Shrimp Rice Cracker, Maitake Mushrooms, Broccoli Served with Tempura Dipping Sauce
'& $ Chirashi-Sushi
666 £3% skiw
Chirashi-Sushi and Miso Soup

‘ﬂ' "& Dessert

A2@d o5 —+
Dessert of the Day

HKEXCFNLRAZEA AL TE) 1+,
We only use rice grown in Japan.
HAEXNARKRIL & VARG Z R 5 3BT 80T,
Menu items may be subject to change depending on availability



<If‘ El F& i> Limited on Weekdays
& ¥ #pRE

~ L E ) FRAE~
Assorted Sushi Set

7,400

i ‘H’ Amuse-Bouche
B REFHE HEOF

Persimmon and Wheat Gluten with Chrysanthemum Leaves and Mashed Tofu

11 ib Warm Dish
WAEAFEBA L4 FRE

Taro Ball, Ginger Amber Jelly Sauce, Chinese Cabbage

%‘ i] ﬁ ‘) ’3\‘7‘@‘ Assorted Sushi

28 RF A2dnbHHSE ik
RKDEBnEh Y HAterL it
TR L7500 25K
ok Az BIHE
Bluefin Tuna, Sea Eel, Whitefish, Steamed Shrimp,
Saury Sushi Wrapped with Persimmon Leaves, Shredded Omelet Sushi with Fried Chrysanthemum Leaf,

Sea Urchin and Salmon Roe on Spoon,
Roll Sushi of the Day, Omelet

ok ﬁ Miso Soup
& avt

Miso Soup

‘ﬂ' "& Dessert

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
KAAANTUK IS E YVARDPE R 6 2BA4P T 8T+,
Menu items may be subject to change depending on availability



