‘§' HANA

7,000

i {‘1 Amuse-Bouche
250N F03 HEE WAN 173

Spaghetti Squash, Seaweed, Shredded Ginger, Cucumber, Salmon Roe

N 3. Small Dish
B ) TARALIR RFEBT LR\

Octopus Steamed with Sake, Sea Urchin with Sansho Pepper, Deep Fried Sea Eel, Grated Daikon Radish

A ib Clear Soup
REERELRX FBET

+F woBXvi-—= #K)%%
Scallop and Lotus Root Ball with Kudzu Starch, Wood Ear Mushroom, Zucchini, Squeezed Ginger

l& I) Sashimi
AD&4) #HAE LK
B3y $% 2HF AR 72534 FA=A> BFNEE

Roasted Cutlassfish, Shredded Perilla, Wasabi Salt
Bonito, Greens, Myoga Ginger, Scallion, Fried Onion, Tofu Skin with Sesame Sauce

ﬁﬂ% -"-:-ﬁ Special Dishes
SEF A K AogH A
BA% \ERERFET Ak T2 FD2 HFAR
BEEARDABRE To~AY

Japanese Seabass with Broad Bean Paste
Steamed Savory Egg Custard, Pork, Daikon Radish, Peas, Yuzu Chili Paste
Pike Conger, Fig Tempura, Molokheiya

’& $ Steamed Rice
EPRAB2HL %H0E Foth kb

Steamed Rice with Corn, Perilla Fruit, Japanese Pickles and Miso Soup

‘ﬂ' v,g{ Dessert

A8 0 5% — b
Dessert of the Day

KEICFNLAZELE®ALTE) £,
We only use rice grown in Japan.
AT XNAKIL I E VARG E R 4 235005780 ¢+,
Menu items may be subject to change depending on availability



‘aiAm

10,700

ﬁf % Appetizer
DEN F03T $tEL WA 4735
FAR)EALIR A EHRF

Spaghetti Squash, Seaweed, Shredded Ginger, Cucumber, Salmon Roe
Octopus Steamed with Sake, Sea Urchin with Sansho Pepper, Seasons Vegetables and Shredded Dried Plum in Jelly

A % Clear Soup
REEHRELRX FBET

+F woBXvi-—= #K)%%
Scallop and Lotus Root Ball with Kudzu Starch, Wood Ear Mushroom, Zucchini, Squeezed Ginger

li ‘) Sashimi
A Hd oz

3 Kinds of Sashimi

5, ¥ Grilled Dishes
SBEFA LA E HANLCEWRR H Lo

Japanese Seabass with Broad Bean Paste, Grilled Pineapple with Black Pepper

§ % Simmered Dish
EHFomrs BB £HE £+ 3

Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

#5 % Deep-Fried Dish

WMy FA 8 AR TLIFDEZ Eo~Ad
Minced Cod Roe Rolled in Sea Bream, Pike Conger, Fig, Peas, Molokheiya

'& $ Chirashi-Sushi
666 L A&% skim

Chirashi-Sushi and Miso Soup

‘H' '* Dessert

A8 0 5% — b
Dessert of the Day

KEACFNLRAZE LA LTH) 7,
We only use rice grown in Japan.
MAXNNKRILE VARVBZ R 2BLBITEE T,
Menu items may be subject to change depending on availability



<4‘ El F & 5‘3> Weekdays Only
L

YURAKU

5,400

i fd' Amuse-Bouche

250 F03 $EEXF OUN 47535
Spaghetti Squash, Seaweed, Shredded Ginger, Cucumber, Salmon Roe

N 3™ Small Dish
A ) THRLIR RFEBT LR\

Octopus Steamed with Sake, Sea Urchin with Sansho Pepper, Deep Fried Sea Eel, Grated Daikon Radish

l& l) Sashimi
By FE LF B I5A4FA=A4> BEAAEG

Bonito, Greens, Myoga Ginger, Scallion, Fried Onion, Tofu Skin with Sesame Sauce

ﬁﬂ-% E-ﬁ Special Dishes
SEF A K AogH A
Bz % MEEFE A& TP FY2 #HIFAR
BEEARORBE ETo~{¥

Japanese Seabass with Broad Bean Paste
Steamed Savory Egg Custard, Pork, Daikon Radish, Peas, Yuzu Chili Paste
Pike Conger, Fig Tempura, Molokheiya

’& $ Steamed Rice
ERAB2L KHE Fodh kiw

Steamed Rice with Corn, Perilla Fruit, Japanese Pickles and Miso Soup

‘H' '* Dessert

A8 0 5% — b
Dessert of the Day

KAEQOWFNLBAZE LA TE) 4,
We only use rice grown in Japan.
KAEXIKLIC & ) ARG EZRE 5 23450780 E
Menu items may be subject to change depending on availability



<F B P& E> Weekdays Only
WD FILS L 6 | HRE

Chirashi-Sushi Lunch Set

4,300

wHFIL6L 6 |
Chirashi-Sushi,
$BE\ BB Foh

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

HKEACFNLAZ A EBEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAAAAKIR L & ) ARPE R 5 284085780 i 5,
Menu items may be subject to change depending on availability




*x 4

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= B

Warm Dishes

ﬁ & *4‘ }! Chef’s Recommendation

FHB A ) TR LR 1,600
Octopus Steamed with Sake,
Sea Urchin with Sansho Pepper

5% 950
Tofu Skin Sashimi
%20 %\ 900

Boiled Vegetables in Broth

RIBHBT GR) LRI L 2,200

Deep-fried Sea Eel, Grated Daikon Radish

Y ¥ < Bk 950
Seaweed in Vinegar

vT—2—FHBH 35 2,500
Seafood Salad

A0 » BRPB 1,130
Clear Soup of the Day

4% 1% 500
Miso Soup

PEER) LS Ak 5,800
5 Kinds of Assorted Sashimi

PIER)AbE tiE 7,700

7 Kinds of Assorted Sashimi

K e DugIR S 1,500
Simmered Eggplant in Broth
% Fai IR 3 1,500

Simmered Tomato in Broth

g5mE\ 1,800
Steamed Savory Egg Custard with Crab
2 | 37w 358 3,800

Sea Bream Shabu-Shabu Hot Pot



W » % EHHEBG 1,800
Deep-fried Dishes Vegetable Tempura
)AL EER 3,800

Assorted Tempura

% B 2E44 P -0 25— %

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

R4 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
L LB ELPH & 2,800
Harvest Fish
L ¥ Aok 1,230
Rice and Noodles Rice in Broth with Salted Plum
P ER 400
Steamed White Rice
4 8 o #p4A 620
Seasoned Rice of the Day
E2LIJI¥KA 2ra X 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBEIXA tru 3% 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KAEQRVWFNLEBAZE AL TE) 4,
We only use rice grown in Japan for all our dishes.
AR & VARVPEZ R % 2BL-3T 8T T,

Menu items may be subject to change depending on availability



