‘i' HANA

7,400

i {'j" Amuse-Bouche
$BIKFL FFar 1735
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

{J» X2 Small Dish
Lk bioi FHF T4 LAE L4
LAY S 28k
Squid with Sesame Oil, Red Konjac, Greens, Manchurian Wild Rice, Black Chili Pepper
Green Peas with Mashed Tofu and Vinegar

A % Clear Soup

o210t HEAEE BILR wE-F i %
Sardine Ball, Tofu, Scallion, Honewort, Shredded Ginger

l& ‘) Sashimi
ABREZEIT LS
BIEIEE T —F7RANSHR £2F LA

Bluefin Tuna with Entrails, Okra
Sea Bream and Salted Lemon, Sea Asparagus, Kelp, Wasabi

gﬂ% iﬁ Special Dishes
BFA KM
ERAR LG R
BERA wikEE FH0E
Grilled Japanese Sea Bass with Broad Bean Paste

Salt Wort with Fish Roe
Potato Manju in Seaweed Broth, Snow Crab

’& $ Steamed Rice
ERERESHL EFHNE Fod ke

Steamed Sticky Rice with Corn, Perilla Seeds, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o FH— b
Dessert of the Day

KEACFNLAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNNWKRIL & VARV Z R 2BLBTEE T,
Menu items may be subject to change depending on availability



‘agAm

11,300

ﬁf % Appetizer
Exkadi HHF T4 LA Lt4
28K FE H{ark 1735
aF%F HINWF
Squid with Sesame Oil, Red Konjac, Greens, Manchurian Wild Rice, Black Chili Pepper

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Taro Stem, Grated Yuzu

A ib Clear Soup

8-> 2 1\t
HAEE2H BULR ®ZI-F 4t: %
Sardine Ball, Tofu, Scallion, Honewort, Shredded Ginger

l& ‘) Sashimi
A8 » Zi%
3 Kinds of Sashimi

5 ¥ Grilled Dishes
SEFA KA

GRAZRIGL HL oW

Grilled Japanese Sea Bass with Broad Bean Paste
Salt Wort with Fish Roe

§ % Simmered Dish
Kl DI &
AR £2HE: £EBFF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
W B Deep-Fried Dish
SRERA FEEE Fbol
Potato Manju in Seaweed Broth, Snow Crab
@ $ Chirashi-Sushi
666 LA Lhiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert
AdoFH—+

Dessert of the Day

KEACFNLAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNNWKRIL & VARV Z R 2BLBTEE T,
Menu items may be subject to change depending on availability



wES S |

Chirashi-Sushi Lunch Set

6,500

561 47

Chirashi-Sushi,

% Skiw

Steamed Egg Custard, Miso Soup

4

Dessert

HKEACFNLAZAEBEALTE) 5,

We only use rice grown in Japan for all our dishes.
MAXNTUKIR L E ) ARPEZ R 5 284505780+,
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
$BILKFL F{ar 1735
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

o R Small Dish
~ » - A
g khGdi FHH w4 LB Ltk
LAY S 2 Btk
Squid with Sesame Oil, Red Konjac, Greens, Manchurian Wild Rice, Black Chili Pepper
Green Peas with Mashed Tofu and Vinegar

l& ‘) Sashimi
B21EIEH" T —T7RANFHRX £F LA
Sea Bream and Salted Lemon, Sea Asparagus, Kelp, Wasabi

gﬂ% iﬁ Special Dishes
BEFA KA
GERAE LG TR
5% FBA FTiELE FTHL0E
Grilled Japanese Sea Bass with Broad Bean Paste

Salt Wort with Fish Roe
Potato Manju in Seaweed Broth, Snow Crab

'& $ Steamed Rice
ERREIHL EHoE Fo® kk

Steamed Sticky Rice with Corn, Perilla Seeds, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o FH— b
Dessert of the Day

MKEICFILAZLE®ALTE) £,
We only use rice grown in Japan.
MAXNTUKIR L E VARG Z R 5 2845057850 F 4,
Menu items may be subject to change depending on availability



ﬁ & *4' ;! Chef’s Recommendation

X 4 BELFE Fhir 1,800
. Eel and Cucumber in Dashi Jelly, Egg Vinegar

Appetizers
P &iHE 950
Tofu Skin Sashimi
N E N Bzl 900
Boiled Vegetables in Broth
B hbde 1,600
Squid with Sesame Oil
L ¥ < ek 950
Seaweed in Vinegar
=7 —F¥%355 2,500
Seafood Salad

B » A8 0 EBRD 1,130

Soup Clear Soup of the Day

2} =% I3 500
Miso Soup

i ) PER) bt A 5,800

Seafood Sashimi 5 Kinds of Assorted Sashimi

PER) bbb it 7,700

7 Kinds of Assorted Sashimi

A B ARIosxs 1,500
Simmered Dishes Simmered Eggplant in Broth
% Faug 2% & 1,300

Simmered Tomato in Broth

2 ¥ BrmE 1800
Warm Dishes Steamed Savory ng Custarii with Crab
o | 30 e 358 3.800

Sea Bream Shabu-Shabu Hot Pot



¥y B HBEHEBT 1.800
Deep-fried Dishes Vegetable Tempura
E) AL EER 3,800

Assorted Tempura

> N 2E44 Y -0 X5 —%

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

224474125 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 & 18,750
A BT LA S 2,600

Cutlassfish with Sea Urchin and Sansho Pepper

4 ¥ wm o
Rice and Noodles Steamed White Rice
A B o #pER 620

Seasoned Rice of the Day

KAEQOWFNLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
AR & JARVPEZ R % 2BL-3T 8T,

Menu items may be subject to change depending on availability



