<IF‘ El F& 52> Weekdays Only

YURAKU

5,400

i ‘f’d‘ Amuse-Bouche

Hfad 7)) -4t & st: % 7a30%
Herring with Eggplant Cream, Shredded Ginger, Wolfberry Fruit

ﬁf § Appetizer
RERKIL HE AEF HRF 177

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

ﬁ ‘) Sashimi
BoEiE) GFCHAFLHAT
&L 0w LE
Spanish Mackerel, Chinese Cabbage and Shredded Perilla, Seaweed Soy Sauce, Wasabi

ﬁ% iﬁ Special Dishes
fivdeF 2 H | 6V
RESLWE TLAE
HBEE FH0B Tt

Mushroom Wrapped with Barracuda
Matsutake Mushroom in Steamed Savory Egg Custard, Lily Bulb
Daikon Radish, Carrot and Persimmon in Vinegar, Snow Crab, Grated Daikon Radish with Vinegar

'& $ Steamed Rice
2y —iEnto Shit

Steamed Sticky Rice with Chestnut, Japanese Pickles and Miso Soup

‘& * Dessert

2@ —
Dessert of the Day

KAEQOWFNLBAZE LA TE) 4,
We only use rice grown in Japan.
HAEAARKAILE ARG ZRE 5 24503780 i,
Menu items may be subject to change depending on availability



§‘ HANA

7,000

i f'ﬂ" Amuse-Bouche

Hfad 7)) —ogdT & st: % 730 %
Herring with Eggplant Cream, Shredded Ginger, Wolfberry Fruit

ﬁj‘ % Appetizer
REHRKIL HE BAF HBF 1735

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

AR B Clear Soup
FALX EE HSFABAALA F4 BF

Fish Cake with Red Beans, Shrimp, Wood Ear Mushrooms and Lotus Root,
Wheat Gluten, Daikon Radish, Carrot, Greens, Yuzu

L& ‘) Sashimi
BoRl) GFCHAFEHAT
ELEWw LE
Spanish Mackerel, Chinese Cabbage and Shredded Perilla, Seaweed Soy Sauce, Wasabi

ﬁ% iﬁ Special Dishes
BB R FHLE Lk
RELBmE BLH
fiwaF e HLow

Deep-Fried Pike Conger, Daikon Radish, Carrot and Persimmon in Vinegar, Snow Crab, Grated Daikon Radish with Vinegar

Matsutake Mushroom in Steamed Savory Egg Custard, Lily Bulbs
Mushroom Wrapped with Barracuda

’a} $ Steamed Rice
B2b —#Enboih Fhvt

Steamed Sticky Rice with Chestnut, Japanese Pickles and Miso Soup

‘ﬂ' '& Dessert

A2do5FHF— L
Dessert of the Day

MKEQACFNERAZEEXA L TE) 5,
We only use rice grown in Japan.
MAAXNIKLILE VARG EZ R 4 2346037807,
Menu items may be subject to change depending on availability



£ AOI

10,700

'ﬁj i Appetizer
REBKRIL HE HA £EF HBF 1775
BAZTH -2 &t
ZBRELEF TAH FARE %%
HB Fou g Kt

Matsutake Mushrooms, Chrysanthemum Leaves, Chrysanthemum, Maitake Mushrooms, Enoki Mushrooms, Salmon Roe
Salmon with Frozen Rice Cake
Yam Bulblet with Sea Urchin, Fried Soba Noodles, Ginkgo
Daikon Radish, Carrot and Persimmon in Vinegar, Snow Crab, Grated Daikon Radish with Vinegar

A % Clear Soup
FAEX EBEE HaFABALR T4 WF

Fish Cake with Red Beans, Shrimp, Wood Ear Mushrooms and Lotus Root,
Wheat Gluten, Daikon Radish, Carrot, Greens, Yuzu

l& ‘) Sashimi
A2 A »n =i
3 Kinds of Sashimi
§ ﬂé Simmered Dish
£FFoiiks AR £HE £E2FF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
5 ¥ Grilled Dish
fitbatsddr P24 F BARTA
Barracuda, Burdock, Japanese Chestnut Compote
#5 % Deep-Fried Dish
RWAEEI HE—dF “£Fi AR L)k
Tilefish with Rice Cracker, Vegetables, Grated Daikon Radish with Red Chili Pepper, Scallion, Ponzu Sauce
/& $ Chirashi-Sushi
o666 Ll A% Lkiw

Chirashi-Sushi and Miso Soup

‘H’ * Dessert

A2d»FH¥—F
Dessert of the Day

KAEICFHNLAZL AL TE) £,
We only use rice grown in Japan.
MAAXNAIKRIL E VARG Z R L5 238405780+,
Menu items may be subject to change depending on availability



<‘ff‘ El F& £> Weekdays Only
N F¥FILS6 6 | ik

Chirashii-Sushi Lunch Set

4,300

WD FIL6H 6 |
Chirashi-Sushi,
$BE ABH FoB

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

MKEACFNLAZ AL EGA L TE) T,

We only use rice grown in Japan for all our dishes.
AR S VARBEZ R 5 284505780+,
Menu items may be subject to change depending on availability




* 43

Appetizers

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

= H

Warm Dishes

. 2
i - - ﬂ" }! Chef’s Recommendation

& HieF7V—a 1,300
Herring with Eggplant Cream

&5F 950
Tofu Skin Sashimi

FIHFEA x| 2,000
Sweetfish with Roe Simmered in Broth

% x0 izl 900
Boiled Vegetables in Broth

12F 584k 4e 1 1,500

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

Y ¥ < &k 950

Seaweed in Vinegar

v—I7—F% 3% 2,500

Seafood Salad

A8 D ERP 1,130
Clear Soup of the Day

4.°% i 500
Miso Soup

P EKR)ebd 2 5,800
5 Kinds of Assorted Sashimi

PER) LS g 7,700

7 Kinds of Assorted Sashimi

EFaF Dugik A 1,500
Simmered Eggplant in Broth

xIFBHMNE L 1,700

Simmered Sea Eel and Pumpkin

F5mE 1,800
Crab in Steamed Savory Egg Custard
o | w30 - 358 3,800

Sea Bream Shabu-Shabu Hot Pot



W B BEHEBY 1,800
Deep-fried Dishes Vegetable Tempura
RI) AT EER 3,800

Assorted Tempura

> N Y L EX L SR IS B

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

2H44 74125 —%
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
/. B8 3%, 2,000
Grilled Tilefish
A ¥ 15 4 ik 1 1,230
Rice and Noodles Rice in Broth with Salted Plum
#PER 400
Steamed White Rice
A d o #pEa 620
Seasoned Rice of the Day
E213¥A 1ru 34 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBREIXA tru & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KERCFNLRAZAIEATE) 5,
We only use rice grown in Japan for all our dishes.
AR E VARV EZ R 5 334008780,
Menu items may be subject to change depending on availability




