ﬁjmw

14,400

N
A) § Amuse-Bouche

AA2F 20 tFA@EA)Har FIHFLE&E &L

Steamed Clams, Surf Clam with Pear Vinegar, Sweetfish with Roe Simmered in Broth

AR % Clear Soup
RERM BREZE ABAR F2 8k

Matsutake Mushroom and Pike Conger, Tofu, Daikon Radish, Carrot, Greens, Sudachi Citrus

3.% ') Sashimi
2800 =i

3 Kinds of Sashimi of the Day

§ % Simmered Dish
RFIFOAEl B 4afFPH F4 LXK

Simmered Sea Eel and Pumpkin, Turnip, Wheat Gluten, Greens, Wasabi

5 ¥ Grilled Dish
i adsdde & AHBPHME BARFE 4%

Grilled Barracuda, Wine-Simmered Duck, Chestnut Compote, Ginkgo Nut

#ﬁ % Deep-Fried Dish
REAEH HE—FE g B L)k

Deep-Fried Tilefish, Vegetables, Grated Daikon Radish with Red Chili Pepper, Scallion, Ponzu Sauce

’& $ Rice

BELERT FHoBH
Rice in Broth with Dried Mullet Roe, Japanese Pickles

’H’ ’* Dessert
REF

Fruits

HKERCFNLAZALA AL TE) 5,
We only use rice grown in Japan.
AAANTUK IS E YVARDPE R 6 2B48 T80T+,
Menu items may be subject to change depending on availability



ﬁ TSUBAKI

18,100

T .
[T) % Appetizer
2 F % tFABA)HeE HAZTH— €D Kt
HiedF 7V —o $HEE FIFEA &\

Steamed Clams, Surf Clam with Pear Vinegar, Salmon, Mochi
Eggplamt Mousse, Ginger, Sweetfish with Roe Simmered in Broth

‘3& % Clear Soup
2F5%238 BR2ZE ABAAR ¥4 it

Matsutake Mushroom and Pike Conger, Tofu, Daikon Radish, Carrot, Greens, Sudachi Citrus

B ) sashimi

A8 Ai%
5 Kinds of Sashimi of the Day

B ¥ Grilled Dish
R S8 ERHIL HE BEF HBFE HA

Grilled Tilefish, Matsutake Mushrooms, Chrysanthemum Leaves, Maitake Mushrooms
Enoki Mushrooms, Chrysanthemum

§ % Simmered Dish
SFoAEl B 4P 4 LXK

Simmered Sea Eel and Pumpkin, Turnip, Wheat Gluten, Greens, Wasabi

3& % Japanese Beef
2 R449—04 > WAL
LF GFEHAFEHAT AER

Kuroge Wagyu Beef Sirloin, Sesame Ponzu Sauce, Yam, Chinese Cabbage, Perilla, Scallion

"& $ Sushi
#)AHYZE kb

3 Kinds of Sushi, Miso Soup

‘H' ?\ Dessert
REF

Fruits

HREARCFNLAZL AL TE) 3+,
We only use rice grown in Japan.
BAEXNAKAIC & ) ARG Z R E 5 28B40 T S ET,
Menu items may be subject to change depending on availability



* 4

Appetizers

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

>
=

Warm Dishes

i & *4' }! Chef’s Recommendation

& HiedF 7V —a 1,300
Herring with Eggplant Cream

MEBF 950
Tofu Skin Sashimi

FHFELE Az 2,000
Sweetfish with Roe Simmered in Broth

¥ i izl 900
Boiled Vegetables in Broth

22 F 484K 4 1 1,500

Matsutake Mushrooms, Chrysanthemum Leaves,
Maitake Mushrooms, Enoki Mushrooms, Salmon Roe

Y ¥ < ak 950
Seaweed in Vinegar
T—72—F¥ 35 2,500

Seafood Salad

AHd 7 EARY 1,130
Clear Soup of the Day

4% 1% 500
Miso Soup

PER) 46 Bk 5,800
5 Kinds of Assorted Sashimi

PIER) b i 7,700
7 Kinds of Assorted Sashimi

FaF Dk A 1,500
Simmered Eggplant in Broth

RIFBHMNE L 1,700

Simmered Sea Eel and Pumpkin

585\ 1,800

Crab in Steamed Savory Egg Custard
o | o3 =358 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ B B EHEHBG 1,800

Deep-fried Dishes Vegetable Tempura
R)LbbEXBRE 3,800

Assorted Tempura

% ® LE4edH—0f 5%

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

E2d44 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
SRR 5% 2,000
Grilled Tilefish
N 5K 0 1,230
Rice and Noodles Rice in Broth with Salted Plum
PR 400
Steamed White Rice
4 8 o #p4R 620
Seasoned Rice of the Day
E213¥A 1ru 34 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBREIYA tra 34 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
RAANIRKIE VARG EZ R 5 2346037 50T,
Menu items may be subject to change depending on availability




