‘§' HANA

7,400

i {‘1 Amuse-Bouche
ME2% T+ LR 177
Scallop Tofu, Japanese Parsley, Wasabi, Salmon Roe
0 Small Dish
S TAF Y Ugeq
O3#BTE & Har

Ostrich Fern with Nuts, Fried Icefish with Egg Vinegar

A ib Clear Soup
FTHOEBEFIX S5THEET

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

l& I) Sashimi

BREL LGOI L

WA LEF
% RWHIRAKR »EA

Prawn with Sesame Oil, Yellowtail, Brown Sugar Soy Sauce, Kelp, Yuzu Chili Paste, Kabosu Citrus

.ﬁﬂ% iﬁ Special Dishes
~XiE5R HRksAeRld k4 iE~
SEBB 4 H &

WL HNHBT Eok

Hotpot with Flavored Sake
Grilled Spanish Mackerel with Butterbur Miso
Fried Bamboo Shoots, Shrimp and Pumpkin, Canola Flower

’& $ Steamed Rice
L) BALRE S b FZot kiw

Steamed Sticky Rice with Dried Baby Sardines and Sansho Pepper, Japanese Pickles and Miso Soup

‘ﬂ' v,g{ Dessert

2@ 5FHF—
Dessert of the Day

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
MAAXNIRKLICE VARG EZ R 5 23603780+,
Menu items may be subject to change depending on availability



‘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
%% ¥ 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



<4‘ El F & 5‘3> Weekdays Only
L

YURAKU

5,700

i fd' Amuse-Bouche
MZ228 T LHE 473

Scallop Tofu, Japanese Parsley, Wasabi, Salmon Roe

> 3@ Small Dish
ST F Y Ve R
B TAE HGar

Ostrich Fern with Nuts, Fried Icefish with Egg Vinegar

l& I) Sashimi
WA ) LT
% WHIFURR 0T

Yellowtail, Brown Sugar Soy Sauce
Kelp, Yuzu Chili Paste, Kabosu Citrus

gﬂ% iﬁ Special Dishes
~%iER kAl L HE~
SEB M &
BHELONBT Eok
Hotpot with Flavored Sake

Grilled Spanish Mackerel with Butterbur Miso
Fried Bamboo Shoots, Shrimp and Pumpkin, Canola Flower

’& $ Steamed Rice
L) BALRE 2 b Fot ki

Steamed Sticky Rice with Dried Baby Sardines and Sansho Pepper, Japanese Pickles and Miso Soup

‘ﬂ' v,g{ Dessert

A8 F¥— b
Dessert of the Day

KAEQROWFHNLBAZEEGA L TE) 4,
We only use rice grown in Japan.
KAAXNIKLIS & VARG ZRE 5 2BE0 T E T,
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

4,500

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

"R 2 278 1,100
Scallop Tofu

P EBHE 950
Tofu Skin Sashimi

% E 0 Bkl 900
Boiled Vegetables in Broth

A ANt ares 3,200
Abalone and Liver with Vinegar Sauce

L ¥ <k 950
Seaweed in Vinegar

T—72—F¥ 35 2,500
Seafood Salad

A0 » BRPB 1,130
Clear Soup of the Day

4% ¥ 500
Miso Soup

GRS Ak 5,800
5 Kinds of Assorted Sashimi

PER)Hbd it 7,700

7 Kinds of Assorted Sashimi

EFadF Dk & 1,500
Simmered Eggplant in Broth
L5 1,800

Kelp and Bamboo Shoot

FHWE 1,800
Steamed Savory Egg Custard with Crab

o | w30 358 3,800
Sea Bream Shabu-Shabu Hot Pot

£ 38 1,900

Bishu-Nabe (Hot Pot with Flavored Sake)



# B % EHESY 1,800
Deep-fried Dishes Vegetable Tempura
R)AbEXER 3,800

Assorted Tempura

> ) 2G4 —of25—%

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

2244741 25—%
Kuroge Wagyu Beef Fillet Steak

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

Spanish Mackerel with Butterbur Miso

* ¥ 9 400
Rice and Noodles Steamed White Rice
A B o 3R 620

Seasoned Rice of the Day

KEACFNCAZEA AL TE) 7,
We only use rice grown in Japan for all our dishes.
HAEXNA KIS & VARG Z R 5 3 BLBT ST,

Menu items may be subject to change depending on availability



