% HANA

7,000

i f'ﬂ" Amuse-Bouche
L ESREE L E D A EUA

Sweetfish Nanban with Cucumber Vinegar, Lemon, Silvertop, Cucumber

M 5mall Dish
WBEBMHEE ZBENLFHGT

Grilled Liver of Turban Shell, Fried Taro

A % Clear Soup
HERFAERX  HBF AN FE F4 WF

Grilled Sea Eel Ball, Shiitake Mushrooms, Winter Melon, Watershield, Greens, Yuzu

) sashimi
RERLBT
B3P & 23 4tAE ek Ei

Soy Sauce-Marinated Tuna with Grated Yam
Young Japanese Sea Bass, Kelp, Perilla, Sudachi Citrus, Salt

ﬁl% iﬁ Special Dishes
ADEININEE V3T ) 52 ZEIER H SV
BA4ER22 54FEFE 44yt

B 6 RAEE RFd
Grilled Cutlassfish with Tartar Sauce, Smoked Daikon Radish Pickles, Pickled Shallot

Stewed Japanese Beef with Potato Paste, Beef Broth
Squid and Saltwort with Flying Fish Roe

’& $ Steamed Rice
HELHR Foth kiw

Steamed Rice with Ginger, Japanese Pickles and Miso Soup

‘ﬁ' '& Dessert

AdoFH¥F—
Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAAXNIURKL I E VARG EZ R 4 2346057 8T,
Menu items may be subject to change depending on availability



iﬁ;'AOI

10,700

ﬁf % Appetizer
sy Eskar L E D O3EBA FEIUMN
2XE&KF AE
%%k 475 2%

Sweetfish Nanban with Cucumber Vinegar, Lemon, Silvertop, Cucumber

Salted Entrails of Sea Cucumber and Ascidian with Yam, Perilla
Taro Stem, Salmon Roe, Seaweed

AR % Clear Soup
HERFALX  #BF AN FE F4 WF

Grilled Sea Eel Ball, Shiitake Mushrooms, Winter Melon, Watershield, Greens, Yuzu

l& ‘) Sashimi
A d o=z

3 Kinds of Sashimi

% ¥ Grilled Dishes

ADBEINIIUEE W3 )es->2 &R H SV
Grilled Cutlassfish with Tartar Sauce, Smoked Daikon Radish Pickles, Pickled Shallot

§ % Simmered Dish

£aFniirEd HVR L£HE £2FF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

#& % Deep-Fried Dish
BAAELENLAEBA GAEAXBE WIE il HCERVTE

Lotus Root and Rice Cracker Dumpling, Shrimp Tempura, Shishito Pepper, Grated Ginger, Bonito Broth

@ $ Chirashi-Sushi
666 L A% ki

Chirashi-Sushi and Miso Soup

‘H’ ?\ Dessert

AB o FH—+
Dessert of the Day

KEICFILAZL AL TE) £,
We only use rice grown in Japan.
MAXNIKEL & VARV ERE % 2BLBT T TS,
Menu items may be subject to change depending on availability



<IF‘ El F& 52> Weekdays Only

YURAKU

5,400

i ‘f’d‘ Amuse-Bouche
S TERaE L E D OEBE EMNA

Sweetfish Nanban with Cucumber Vinegar, Lemon, Silvertop, Cucumber

X 5mall Dish
WMEBMHEE ZBEALFHGT

Grilled Liver of Turban Shell, Fried Taro

iﬁ ‘) Sashimi
% F 3 & % $tAE ok Fi

Young Japanese Sea Bass, Kelp, Perilla, Sudachi Citrus, Salt

ﬁ-% iﬁ Special Dishes
ADEININKEE W3y -2 FHER HLoWV
Bz4AR22 BH2FF<E Fhyt
L5 BEAE RFd

Grilled Cutlassfish with Tartar Sauce, Smoked Daikon Radish Pickles, Pickled Shallot

Stewed Japanese Beef with Potato Paste, Beef Broth
Squid and Saltwort with Flying Fish Roe

'& $ Steamed Rice
L 5HtR Hoih skim

Steamed Rice with Ginger, Japanese Pickles and Miso Soup

‘ﬂ' '& Dessert

A28 FH¥— |
Dessert of the Day

KAERQROWFNLBZEA AL TE) 4,
We only use rice grown in Japan.
MAAXNIRL I E VARG Z R 4 23460378 E T,
Menu items may be subject to change depending on availability



<‘ff‘ El F& £> Weekdays Only
¥ LS5 6 | ik

Chirashi-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

C

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

. 2
i - - ﬂ" }! Chef’s Recommendation

gEAF | I 294 1,600
Sweetfish with Salted Guts

&5 F 950
Tofu Skin Sashimi

N x0 iz 900

Boiled Vegetables in Broth
oo —23EMWE | #@REE 1,500

Steamed Duck with Salted Rice Malt, Sesame Sauce

L < dk 950
Seaweed in Vinegar

v—72—F4 35 2,500
Seafood Salad

AHd 7 EARY 1,130
Clear Soup of the Day

4% ¥ 500
Miso Soup
PEER) S Ak 5,800
5 Kinds of Assorted Sashimi
PEE)4bE it 7,700

7 Kinds of Assorted Sashimi

£ »ogix & 1,500
Simmered Eggplant in Broth
B wA A4S 1,600

Flowering Fern-Rolled Fried Tofu, Young Bamboo Shoot

BEHBE 1,800
Steamed Savory Egg Custard with Crab
B | w37 » 358 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ B % EHEBY 1,800
Deep-fried Dishes Vegetable Tempura
KA XBR 3,800

Assorted Tempura

% ® 2E4edH—0f 5%

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

224474 LRFT—F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
82 ERARHE 2,500
Corn in Grilled Eel
* ¥ AR 1,230
Rice and Noodles Rice in Broth with Salted Plum
P ER 400
Steamed White Rice
A d o #pEa 620
Seasoned Rice of the Day
B3 J5¥A tru & 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
REBERIXXA tre 53X 2,970

Udon Noodles or Buckwheat Noodles with Tempura

HKEACFHNCRAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
HAEXNA KIS & JARGBEZRE 5 3BT ET,
Menu items may be subject to change depending on availability



