‘zg‘AOI

11,300

ﬁf % Appetizer
WMEZEH T KR 173
2I2Fv Vil OLWBTE EHFek

Scallop Tofu, Japanese Parsley, Wasabi, Salmon Roe
Ostrich Fern with Nuts, Fried Icefish with Egg Vinegar

A % Clear Soup
FTHEBEFALX S5THMET

it A AL F4
Snow Crab and Tofu Skin Cake with Rosted Green Tea and Kudzu Starch
Shimeji Mushrooms, Daikon Radish, Carrot, Greens

li ‘) Sashimi
2800z
3 Kinds of Sashimi
%% %5 Grilled Dishes
BE B 4oeH &
NEHEFHE H SV

Grilled Spanish Mackerel with Butterbur Miso, Bamboo Shoot with Japanese Sansho Pepper Leaf

§ % Simmered Dish
EFodkis BVA L%E £A4F

Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
& % Deep-Fried Dish

A8XBRE 204
t ek sl AR

Cod Tempura, Canola Flower, Vinegar Soy Sauce, Grated Daikon Radish with Red Chili Pepper

4 ¥ Chirashi-Sushi
et o Ll A% Lk

Chirashi-Sushi and Miso Soup

‘H' '* Dessert

A8 0 5% — b
Dessert of the Day

KEICFILAZELE®ALTE) T,
We only use rice grown in Japan.
MAAXNTUKILC E VARG Z R 5 23845057850 F 4,
Menu items may be subject to change depending on availability



'ﬂ”'.]. % Appetizer
& SaAtakes
B F4-2RT AMFE3
ANFH)Rl F+F
pa (BES aodeads 232)

Abalone and Liver with Vinegar Sauce
Herring Roe with Miso, Cucumber
Fried Taro, Mustard
Rice Cake (Dried Mullet Rice Cake, Lily Bulb with Plum, Black Beans)

g }i 3“‘ Sushi
F VTR A b A %)

Puffer Fish Sushi

AR % Soup
2HEAABIR $F0 HFH
Grated Carrot, Burdock, Konjac
l& ‘) Sashimi
A d o Zdi%

3 Kinds of Sashimi
i ié Warmed Dish
£EA HXBAmRErEE k) ar
Hotpot with Flavored Sake, Garland Chrysanthemum, Egg
% % Grilled Dish
TIHEEHEYE X F
A8EBT EnAi 6kdb

Cod Soft Roe and Bamboo Shoot, Japanese Pepper Leaf
Deep-Fried Cod, Canola Flower, Sudachi

’& $ Rice
$irREl Foth kiw

Eel and Red-Bean Rice Dish, Japanese Pickles and Miso Soup

‘H' '* Dessert
REF

Fruits

KEACFNLRAZ LA LA L TE) 7,
We only use rice grown in Japan.
MAAXNIRKLICE VARG E R 5 23603780+,

Menu items may be subject to change depending on availability



ﬁ TSUBAKI

19,100

i {‘1 Amuse-Bouche
T I F S

Cod Soft Roe in Yuzu Cup

ﬁf % Appetizer
A AT ared
B FARRT RAES
ANFH)R #+F
A (BEst T4 232)

Abalone and Liver with Vinegar Sauce
Herring Roe with Miso, Cucumber
Fried Taro, Mustard
Rice Cake (Dried Mullet Rice Cake, Lily Bulb with Plum, Black Beans)

AR % Soup

AHAABI)IR $F0 $HFP
Grated Carrot, Burdock, Konjac

i% ‘) Sashimi

R AEr > (Zi
Puffer Fish, Tuna and Today’s Sashimi

i ié Warmed Dish
Z45A Fo %

Kelp and Bamboo Shoot, Japanese Pepper Leaf

5 % Grilled Dish
2H44 74 VALY E
B F4-g
HER2HP| HBI)HF

Kuroge Wagyu Beef Fillet
Turnip, Yuzu and Miso
Cabbage and Kelp, Grated Yuzu

'& $ Sushi

#) 4% (£TH 428 —dgr ADH) ki
3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Roll), Miso Soup

’H' * Dessert
REF

Fruits

KEECFNLRAZEL EEABA L TE ) 5., Weonly use rice grown in Japan.
AT AR & ) ARVE R X % 2354053 v 3, Menu items may be subject to change depending on availability



*’& F& * /2'8\ j$ Matsuzaka Beef Kaiseki

37,100

i {‘1 Amuse-Bouche
T FADF B S

Cod Soft Roe in Yuzu Cup

ﬁj- % Appetizer
A FaAT akes
B FARRT RAAHES
NFEH)A L #F
A (BELst T4 232)

Abalone and Liver with Vinegar Sauce
Herring Roe with Miso, Cucumber
Fried Taro, Mustard
Rice Cake (Dried Mullet Rice Cake, Lily Bulb with Plum, Black Beans)

AR % Soup
AAAB IRl G Fn HFHE

Grated Carrot, Burdock, Konjac

i% ‘) Sashimi

RTH AEE > (&I
Puffer Fish, Tuna and Today’s Sashimi

i ié Warmed Dish
H45A Fo

Kelp and Bamboo Shoot, Japanese Pepper Leaf

% ¥  Grilled Dish
RE 74 LARALYHSE (80g)
B #F 4%
HERXHP BT

Matsuzaka Beef Fillet
Turnip, Yuzu and Miso
Cabbage and Kelp, Grated Yuzu

'& $ Sushi

#) 4% (£TH 428 —dgr AfH) ki
3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Roll), Miso Soup

’H' * Dessert
REF

Fruits

HKEICFNLRAZAL LML TE ) 3., Weonly use rice grown in Japan.
AT AR & ) ARV E R X % 23542053 &+, Menuitems may be subject to change depending on availability



i & *4' }! Chef’s Recommendation

* 4 WRE 27 1,100
Appetizers S;’jﬂg);%o%‘ 950
Tofu Skin Sashimi
¥ E izl 900
Boiled Vegetables in Broth
A SaAT areEs 3,200
Abalone and Liver with Vinegar Sauce
Y ¥ < ak 950
Seaweed in Vinegar
T—2—F%355 2,500
Seafood Salad
w » A8 2 BRI 1,130
Soup Clear Soup of the Day
KT 500
Miso Soup
¢ 2 YR ) AL A 5,800
5 Kinds of Assorted Sashimi

Seafood Sashimi .
PER) Lo tiE 7,700
7 Kinds of Assorted Sashimi

A B ARFIowxk: 1,500
Simmered Dishes Simmered Eggplant in Broth
Z45A 1,800

Kelp and Bamboo Shoot

7’,‘% % “’)ﬁ 4‘55@ .:f}, L 1,800
Warm Dishes Steamed Savory Fgg Custarfi with Crab
.%E] 2 L > .5 L RES ﬁg 3,800
Sea Bream Shabu-Shabu Hot Pot
1838 1,900

Bishu-Nabe (Hot Pot with Flavored Sake)



N % EHESY 1,800
Deep-fried Dishes Vegetable Tempura
A) b XBR 3,800

Assorted Tempura

% B 2E44 P -0 25— %

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

2E44 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
S5 75 A% & 2,100

Spanish Mackerel with Butterbur Miso

% ¥F 4R 400

Rice and Noodles Steamed White Rice
A 0 » A 620
Seasoned Rice of the Day
#BY)EIANETRY b 10,000
8 Pieces of Sushi

KAEQROWFNLBAZE AL TE) 4,
We only use rice grown in Japan for all our dishes.
AR & JARVPEZ R % 2843 T 8T T,

Menu items may be subject to change depending on availability



