‘i' HANA

7,400

i {ﬂ' Amuse-Bouche
N ZE B4t § TR E

Grilled Sesame Tofu, Crab and Crab Butter, Potherb Mustard

> IR Small Dish

FAF LIl 175
Ark Shell with Dried Tofu, Salmon Roe

A % Clear Soup
@&t it

»
AR F% F0 3%
Icefish and Ginkgo Nut Ball, Carrot, Greens, Japanese Sansho Pepper Leaf

lé ‘) Sashimi
A28 =i%XK/

2 Kinds of Sashimi of the Day

gﬂ% iﬁ Special Dishes
IEH % MR ER OHR 4
WA MR —T H 61 F
LR RBE DA F
Duck, Grilled Pufferfish, Wheat Gluten, Grilled Scallion, Greens

Gensuke Daikon Radish, Sea Bream Soup, Yuzu
Wild Vegetable Tempura, Salt

’& $ Steamed Rice

TR EIFE BB EFof Lk
Steamed Red Bean Rice in Savory Egg Custard, Dashi Sauce, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert
A28 5H¥—F

Dessert of the Day

KEICFILAAZLE®ALTE) £,
We only use rice grown in Japan.
MAAANKNILE VARPE R 2BABTE T+,
Menu items may be subject to change depending on availability



';gAm

11,300

'ﬁj § Appetizer
HRRZE 4% B Ti2
FATRIA 173
FlLoragil FBY HoX
Grilled Sesame Tofu, Crab and Crab Butter, Potherb Mustard

Ark Shell with Dried Tofu, Salmon Roe
Boiled Orange Chinese Cabbage, Deep Fried Tofu, Hemp Seed

A % Clear Soup
ot iX

HALA T& ¥n3%
Icefish and Ginkgo Nut Ball, Carrot, Greens, Japanese Sansho Pepper Leaf

l& ‘) Sashimi
A28 =K
3 Kinds of Sashimi
i % Simmered Dish
RfaFnlixsd £ 4 2RRE £EBFF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% ¥ Grilled Dishes
e X
% HLgk BEE MR

Miso Grilled on Magnolia Leaf, Duck, Pufferfish, Wheat Gluten, Scallion

#5 % Deep-Fried Dish
AR S AT
LEDORBE Xt
Deep Fried Shrimp Roll with Perilla Leaf, Wild Vegetable Tempura, Tempura Dipping Sauce
X F  Chirashi-Sushi
666 L A% Lkiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

KEICFILAZELE®ALTE) T,
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



<IF B F & 53> Weekdays Only
1% %4

YURAKU

5,700

i {’d" Amuse-Bouche
MR ZE B4 & 1% 3

Grilled Sesame Tofu, Crab and Crab Butter, Potherb Mustard

Jr 3 Small Dish
FATRIA 175
Ark Shell with Dried Tofu, Salmon Roe

li ‘) Sashimi
SRk H L) Fo FEare T

Vinegared Herring, Grated Daikon Radish with Vinegar and Japanese Sansho Pepper Leaf

gﬂ% iﬁ Special Dishes
IEH % M ER BB 4
WAL R —T H 61 F
LR RBE DA F
Duck, Grilled Pufferfish, Wheat Gluten, Grilled Scallion, Greens

Gensuke Daikon Radish, Sea Bream Soup, Yuzu
Wild Vegetable Tempura, Salt

’& $ Steamed Rice

TR EIEFE B EFof Lk
Steamed Red Bean Rice in Savory Egg Custard, Dashi Sauce, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert
A28 5H¥—F

Dessert of the Day

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



wES S |

Chirashi-Sushi Lunch Set

6,500

66 4%

Chirashi-Sushi,

%% | kim

Steamed Egg Custard, Miso Soup

*+%

Dessert

HEACFNLAZ L EEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAXNIK L S VARG EZ R 5 238450580 i+,
Menu items may be subject to change depending on availability




*x 4

Appetizers

w »

Soup

¥

Seafood Sashimi

A B

Simmered Dishes

b4
=

Warm Dishes

i & *4‘ }! Chef’s Recommendation

FRATAhAA
Ark Shell with Dried Tofu

P 4BE

Tofu Skin Sashimi
#$ 202\

Boiled Vegetables in Broth

SRt H L) Fo F Tardko

Vinegared Herring,

Grated Daikon Radish with Vinegar
and Japanese Sansho Pepper Leaf

Y ¥ < gk

Seaweed in Vinegar
v—7-F% 35
Seafood Salad

280 R

Clear Soup of the Day
v& m‘? %

Miso Soup

PER) bt A
5 Kinds of Assorted Sashimi
PER) S it

7 Kinds of Assorted Sashimi

I Dk &
Simmered Eggplant in Broth
EAFREL L

Steamed Taro

B4t \

Steamed Savory Egg Custard with Crab

R W -
Sea Bream Shabu-Shabu Hot Pot

1,200
950
900

1,800

950

2,500

1,130

500

5,800

7,700

1,500

2,000

1,800

3,800



I B B EHEBT 1,800
Deep-fried Dishes Vegetable Tempura
B) b XER 3,800

Assorted Tempura

% %% 2%44H—04f 25— %

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

2F4F 74 1L RFT—F

Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
o 2842 2 6 & 2,500

Grilled Tilefish

* ¥ PR 400
Rice Steamed White Rice
A 8 » #pa 620

Seasoned Rice of the Day

KAEQOWFNLBAZE AL TE) 4,
‘We only use rice grown in Japan for all our dishes.
MAEANTUKL I E VARV EZ B 428608 ET,

Menu items may be subject to change depending on availability



