‘agAm

11,300

ﬁf % Appetizer
RETar LF BRI ek
TR2ZE LT/ RN LR §aut
ERCELEBINF4E WFZ2

Vinegared Mozuku Seaweed, Yam, Silvertop, Grated Sudachi Citrus
Sea Urchin Tofu, Cucumber, Wasabi, Broth
Mugwort Wheat Gluten and Firefly Squid with Japanese Sansho Pepper Leaf Miso Wrapped with Oak Leaf

A ib Clear Soup
BerEEFn AR
FHBE F +4% BT
Icefish and Kelp Cake, Tofu Skin, Mushrooms, Greens, Yuzu
l& ‘) Sashimi
A8 » Zi%

3 Kinds of Sashimi
%5 35 Grilled Dishes
FEF DM &

FLEREZ £54
Grilled Threeline Grunt with Potato Paste
Boiled Wasabi Leaf, Dried Tuna Flakes

§ % Simmered Dish

HAENDETTHRR
Chef’s Special

#5 % Deep-Fried Dish

BEERBRE B L E
Young Sweetfish Tempura, Bamboo Shoot, Wild Vegetables

@ $ Chirashi-Sushi
o666 L A% kg

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
Dessert of the Day

KEICFILAZEAE®ALTE) T,
We only use rice grown in Japan.
MAAANKNILE VARPEZ RS 2BABTE T+,
Menu items may be subject to change depending on availability



i {‘1 Amuse-Bouche
TRAZE ETH/A WA LR §ht
Sea Urchin Tofu, Cucumber, Wasabi, Broth
i@ % Appetizer
PRI R
BRIFFOEFELAS
X RS AN

Threeline Grunt with Vinegar, Shredded Japanese Plum

Yanaka Ginger-Rolled Flounder with Kelp Flavor
Deep-Fried Shrimp and Broad Bean

A % Soup
SR 2T HAAEF
Fo4b=bF T4l %2idH1
Sea Bream, Grilled Shiitake Mushroom, Dried Tomato, Dill, Seaweed
l% ‘) % ‘) Sashimi
34240 535w &KF HLlow

Bluefin Tuna with Miso, Urui Leaves, Yam

§ % Simmered Dish
FEREHA 9 B FF hFf

Mugwort Wheat Gluten Manju Wrapped with Oak Leaf, Little Neck Clam, Bamboo Shoot, Wood Ear Mushroom

#g ié Deep-Fried Dish
BEFBY HBERXBE Xt

Deep-Fried Flowering Fern Rolled with Tofu Skin, Young Sweetfish Tempura, Tempura Dipping Sauce

BELHRT I35E Z-oF FLR
Rice in Broth with Dried Mullet Roe, Rice Cracker, Honewort,
Dried Baby Sardines and Sansho Pepper with Green Tea Flavor

‘ﬂ' '3\ Dessert
REF

Fruits

HKEQCFNLAZELA AL TE) 25,
We only use rice grown in Japan.
HMAAANAIKLICE VARG Z R 5 2BASTEC T,
Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {'j" Amuse-Bouche
TAZE 2T/ WK LK §hyt
Sea Urchin Tofu, Cucumber, Wasabi, Broth
oy . Small Dish
e FH L akdd

MEFELE WnF 2o F
Grilled Sea Bream Milt, Sudachi Citrus
Scallop and Wasabi Leaf, Sea Bream Roe, Japanese Sansho Pepper Leaf

A % Soup
SRMIE 2T B EAH
F34Fr=tF T4 28HL

Sea Bream, Grilled Shiitake Mushroom
Dried Tomato, Dill, Seaweed

7;@ % Chef’s Special Snacks
284840 523 &KF HLlow
FEIaE e A
BRAFJOLFLELARS
2 ERE- SV )
ML b
Grilled Bluefin Tuna with Miso, Urui Leaves, Yam
Threeline grunt with Vinegar, Shredded Japanese Plum
Yanaka Ginger-Rolled Flounder with Kelp Flavor

Deep-Fried Shrimp and Broad Bean
Steamed Sticky Rice with Firefly Squid

§ % Simmered Dish
FEREHA KH B FF wE
Mugwort Wheat Gluten Manju Wrapped with Oak Leaf, little Neck Clam, Bamboo Shoot, Wood Ear Mushroom
3% & Grilled Dish
2E2F4 741 BRALE HRIFER FTEAS

Kuroge Wagyu Beef Fillet, Sake Lees and Wasabi, Onion, Alpine Leek

'& ?Sushi
#1) A7 ki

Sushi, Miso Soup

'H' % Dessert
REF

Fruits

HKERFNLEAAZ AL LA L TE ) 3. Weonly use rice grown in Japan.
AEANAUKL (L & VARV E B ¥ % 235447 £+, Menu items may be subject to change depending on availability.



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

37,100

i {‘1 Amuse-Bouche
TRAZE 2T/ WA LK §hyt
Sea Urchin Tofu, Cucumber, Wasabi, Broth
oy . Small Dish
Ma Frs  akdE

MEFLER WnF FZonF
Grilled Sea Bream Milt, Sudachi Citrus
Scallop and Wasabi Leaf, Sea Bream Roe, Japanese Sansho Pepper Leaf

A % Soup
SRt 2 T HMAAEF

B — - » ‘*’- - -
F4Fr=bF 41 2@E3IHA
Sea Bream, Grilled Shiitake Mushroom
Dried Tomato, Dill, Seaweed

7;@ % Chef’s Special Snacks
242 4£) 53 &KF HLlow
FRIarA e %A
BRAGPEFELRS
2L RE- SV L)

EEMREZ b
Grilled Bluefin Tuna, Urui Leaves, Yam
Threeline grunt with Vinegar, Shredded Japanese Plum
Yanaka Ginger-Rolled Flounder with Kelp Flavor

Deep-Fried Shrimp and Broad Bean
Steamed Sticky Rice with Firefly Squid

§ % Simmered Dish
FEREHA A9 B FF ¥

Mugwort Wheat Gluten Mamju Wrapped with Oak Leaf, Littel Neck Clam, Bamboo Shoot, Wood Ear Mushroom

3% % Grilled Dish
ZRE 74 L @LEA BHEH/ILTBR FTEAFHF

Matsuzaka Beef Fillet, Sake Lees and Wasabi, Onion, Alpine Leek

'& ?Sushi
#1) A7 kg

Sushi, Miso Soup

'H' % Dessert
REF

Fruits

HKERFNLEAA AL LA L TE ) 3. Weonly use rice grown in Japan.
AEANIUKL (L & VARV E B E % 2354427 £+, Menu items may be subject to change depending on availability.



*x 4

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= %

Warm Dishes

ﬁ & *4' ;! Chef’s Recommendation

TR 2
Sea Urchin Tofu

P eBE

Tofu Skin Sashimi
¥ g0 IR
Boiled Vegetables in Broth
v - » v
FEEREER 2o F4-%
Firefly Squid and Mugwort Wheat Gluten,
Japanese Sansho Pepper Leaf Miso

¥ < ik

Seaweed in Vinegar
v—I7—-F¥ 35
Seafood Salad

A28 BRYB

Clear Soup of the Day
KL

Miso Soup

PEER) bbb Ak
5 Kinds of Assorted Sashimi
PER) b i

7 Kinds of Assorted Sashimi

£ 7F negrk &
Simmered Eggplant in Broth

ERBA HF

Wheat Gluten Manjyu Wrapped with Oak Leaf

BEHE

Steamed Savory Egg Custard with Crab
o | o3 | » 358

Sea Bream Shabu-Shabu Hot Pot

1,600
950
900

1,500

950

2,500

1,130

500

5,800

7,700

1,500

1,800

1,800

3,800



¥

Deep-fried Dishes

% B

Grilled Dishes

S

Rice and Noodles

B EMEBT

Vegetable Tempura
B)AbERBR

Assorted Tempura

2%44H—0f > 25-%
Kuroge Wagyu Beef Sirloin Steak
100 g

150 g
224474125 %
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
PhIE0H A

Threeline Grunt with Potato Paste

R
Steamed White Rice

A 8 7 #pER

Seasoned Rice of the Day
#)EHGANR R > b

8 Pieces of Sushi

wEL 6\
(So% | kdm H44s)
Chirashi-Sushi Set

1,800

3,800

9,200
13,750

12,500
18,750

2,500

400
620

10,000

6,500

Steamed Savory Egg Custard, Miso Soup, Dessert

HKEACFHNCAZ A LA L TE) 7,

‘We only use rice grown in Japan for all our dishes.

HAAXNTUKL L E VARV Z B 42868 T SV i,

Menu items may be subject to change depending on availability



