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Sweetfish with Salted Guts, Carrot, Mushrooms, Fish-Bone Cracker, Water Pepper

Dried White Melon, Powdered Bonito
Quail Egg with Sea Urchin

AR % Clear Soup
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Steamed Savory Egg Custard with Softshell in Clear Soup,
Grilled Rice Cake, Scallion, Greens, Shredded Ginger

ié ') Sashimi
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3 Kinds of Sashimi of the Day

% 16 Warmed Dish
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Flowering Fern-Rolled Fried Tofu, Young Bamboo Shoots, Snap Pea

B ¥ Grilled Dish
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Corn in Grilled Eel, Japanese Pepper Powder, Mountain Peach

&k D W Vinegared Dish
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Taro Stem-Rolled Crab, Saltwort, Salmon Roe, Yuzu, Vinegar

’& $ Rice
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Rice in Broth with Amberjack and Sesame, Shredded Green Perilla, Japanese Pickles

’H’ ’* Dessert
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We only use rice grown in Japan.
MATANARKAIL & VAR GPEZ R 5 28450378 iF,
Menu items may be subject to change depending on availability
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Dried Sweetfish with Salted Guts, Fish-Bone Cracker, Water Pepper
Dried White Melon, Quail Egg with Sea Urchin Sauce
Steamed Duck with Salted Rice Malt, White Celery, Sesame Broth
Fried Taro, Winter Melon, Scallop Sauce

A % Clear Soup
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Steamed Savory Egg Custard with Softshell Turtle in Clear Soup,
Grilled Rice Cake, Scallion, Greens, Shredded Ginger

3.% ‘) Sashimi
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5 Kinds of Sashimi of the Day

§ % Warmed Dish
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Flowering Fern-Rolled Fried Tofu, Young Bamboo Shoot, Snap Pea
% ¥ Grilled Dish
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Kuroge Wagyu Beef Fillet, White Asparagus, Shiitake Mushroom, Carrot
Fried Corn

k0 Vinegared Dish
BOFEE GBRAE 4175 HHVWF it
Taro Stem-Rolled Crab, Saltwort, Salmon Roe, Yuzu, Vinegar

’& *Sushi
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3 Pieces of Sushi, Miso Soup

‘ﬂ' "& Dessert
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We only use rice grown in Japan.
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Menu items may be subject to change depending on availability
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Dried Sweetfish with Salted Guts, Fish-Bone Cracker, Water Pepper
Dried White Melon, Quail Egg with Sea Urchin Sauce

Steamed Duck with Salted Rice Malt, White Celery, Sesame Broth
Fried Taro, Winter Melon, Scallop Sauce

A % Clear Soup
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Steamed Savory Egg Custard with Softshell Turtle in Clear Soup,
Grilled Rice Cake, Scallion, Greens, Shredded Ginger

B ) sashimi

A8 o A%
5 Kinds of Sashimi of the Day

§ % Warmed Dish
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Flowering Fern-Rolled Fried Tofu, Young Bamboo Shoot, Snap Pea

% ¥ Grilled Dish
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Matsuzaka Beef Fillet, Vegetable Garnishes
Fried Corn

lmi ” 3 Vinegared Dish
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Taro Stem-Rolled Crab, Saltwort, Salmon Roe, Yuzu, Vinegar
/ﬂ} $ Sushi
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3 Pieces of Sushi, Miso Soup
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We only use rice grown in Japan.
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Menu items may be subject to change depending on availability



