‘i' HANA

7,400

i {ﬂ' Amuse-Bouche
GASE IRIE #4ri 203

Herring with Japanese Sansho Pepper and Leaf, Wheat Gluten Somen, Shredded Ginger

> 3. Small Dish
A X% 0265%8BG #AE =Kk

Yam Jelly, Fried Icefish, Salted Sakura, Vinegar

A 1 Clear Soup
KA gvE A X
EieF &A% ALK T4 #F

Little Neck Clam and Udo Ball, Shimeji Mushrooms, Daikon Radish, Carrot, Greens, Yuzu

lé ‘) Sashimi
A28 =i%XK/

2 Kinds of Sashimi of the Day

gﬂ% iﬁ Special Dishes
RMBAEHE ARiex> HloW
BAG E3E | il HOR
RNeraysoREA 272 Xt
Grilled Tilefish with Butterbur Miso, Spring Cabbage

Steamed Savory Egg Custard with Japanese Beef, Salted Semi-Dried Tomato Paste, Scallion
Deep-Fried Tofu with Bamboo Shoot and Whitefish, Ostrich Fern, Tempura Dipping Sauce

’& $ Steamed Rice
Z2E2H Wik
Hoih ki

Steamed Sticky Rice with Peas, Sakura Shrimp
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEICFILAAZLE®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



';gAm

11,300

'ﬁj § Appetizer
SRuSHE tRIA st L F0F
A 2% 680530 HAE Ik
FLmyr J 30k A RE

Herring with Japanese Sansho Pepper and Leaf, Wheat Gluten Somen, Shredded Ginger
Yam Jelly, Fried Icefish, Salted Sakura, Vinegar
Firefly Squid and Urui with Sesame Sauce, Roasted Sesame

7& % Clear Soup
EAI9RE L X
Lied RAR A% F4 BT

Little Neck Clam and Udo Ball, Shimeji Mushrooms, Daikon Radish, Carrot, Greens, Yuzu

l& ‘) Sashimi
A9 Z4K)
3 Kinds of Sashimi
i % Simmered Dish
Boans £%1 TRE $4+3
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% 3 Grilled Dishes
REBAEHE KRiexX> HLIO6W
Grilled Tilefish with Butterbur Miso, Spring Cabbage
#5 % Deep-Fried Dish
PG ERBRE
HrafsoREA 272 Rkt
Prawn, Deep-Fried Tofu with Bamboo Shoot and Whitefish, Ostrich Fern, Tempura Dipping Sauce
/& $ Chirashi-Sushi
666 L &% Lk

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 o FH— b
Dessert of the Day

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



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

YURAKU

5,700
(33/20~4/5 (1324 A ¥ % ) 3 )

(3% We stop this course during March 20" ~ April 51)

i {ir Amuse-Bouche
S7TSHE tRIR 424 F0F

Herring with Japanese Sansho Pepper and Leaf, Wheat Gluten Somen, Shredded Ginger

J» 3@ Small Dish
A X% 0326%5%8BG #AE IRk

Yam Jelly, Fried Icefish, Salted Sakura, Vinegar

li ‘) Sashimi
ASh 5B ARt S FH

Bluefin Tuna, Scallion, Vinegared Miso, Deep-Fried Tofu

gﬂ% iﬁ Special Dishes
RABAZHE KRiexX> HIoW
BAS 2El EFilik HCR
Hraof oo REEA 272 K&t
Grilled Tilefish with Butterbur Miso, Spring Cabbage

Steamed Savory Egg Custard with Japanese Beef, Salted Semi-Dried Tomato Paste, Scallion
Deep-Fried Tofu with Bamboo Shoot and Whitefish, Ostrich Fern, Tempura Dipping Sauce

'& $ Steamed Rice
Z2E2H Wk
Hoih ki

Steamed Sticky Rice with Peas, Sakura Shrimp
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEICFILAZELE®ALTE) 7,
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



wES S |

Chirashi-Sushi Lunch Set

6,500
(%3/20~4/5 (1B AR € % ) 3 )

(3% We stop this menu during March 20" ~ April 5%)

6561 47

Chirashi-Sushi,

FEBE L ki

Steamed Egg Custard, Miso Soup

*+%

Dessert

HKEACFNLAZ L EEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAEXNTUKDL L & VARG E R 5 2848 T80T,
Menu items may be subject to change depending on availability




iﬂ% M‘ }2 Chef’s Recommendation
(%3/20~4/5 (1B EEFsAA ¥ % ) 3 )

(3% We stop a la carte menu during March 20" ~ April 5™)

X # FEBY S5 AR 1,200
Appetizers Firefly Squid and Urui with Sesame Sauce
PeBFE 950
Tofu Skin Sashimi
TR\ 900

Boiled Vegetables in Broth
A2XZE O20RBG ®AE 1,100

Yam Jelly, Fried Icefish, Salted Sakura

L ¥ < ak 950
Seaweed in Vinegar
v—272—F4% 35 2,500
Seafood Salad
w B A8 0 ERD 1,130
Soup Clear Soup of the Day
4-% ¥ 500
Miso Soup
i) PER)abed A 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PER) b it 7,700
7 Kinds of Assorted Sashimi
BBoPs B 2,100

Spanish Mackerel with Butterbur Miso

A B HIowxs 1,500
Simmered Dishes Simmered Eggplant in Broth
anF 54 Ha&F 1,600

Seabream Roe, Grilled Yam

2 B Brmi 1,800
. Steamed Savory Egg Custard with Crab
Warm Dishes N .
o 30 | 388 3,800

Sea Bream Shabu-Shabu Hot Pot



B B E¥ F SN 1,800
Deep-fried Dishes Vegetable Tempura
R)Abe XBR 3,800

Assorted Tempura

> N 2E4e4H—0f 25— %

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

LE4F 74 1L RXF—F
Kuroge Wagyu Beef Fillet Steak
100 g 12,500

150 g 18,750

& F  wi o
Rice Steamed White Rice
A 8 o 3R 620

Seasoned Rice of the Day

HKEACFHNCAZA LA L TE) 3,
‘We only use rice grown in Japan for all our dishes.
MAAANKILE VARPE R 5 2 BABTEE T,

Menu items may be subject to change depending on availability






