‘i' HANA

8,600

i {ﬂ' Amuse-Bouche
EERCHERE 58 FoF%¢

Firefly Squid and Grilled Mugwort Wheat Gluten, Green Onion, Japanese Sansho Pepper Leaf Miso

. Small Dish
e EEz MRAER

Simmered Sakura Shrimp with Broth, Saltwort

A % Clear Soup

Mo 2 HABR F4 sti %
Sardine Ball, Tofu, Scallion, Greens, Shredded Ginger

l& ‘) Sashimi
2 — € AR HAMN
g EREW Fjh Xvi-—= £HE
Marinated Shinshu Salmon, Young Cucumber,
Japanese Butterfish, Onion Soy Sauce, Tomato, Zucchini, Dried Tuna Flakes

.ﬁﬂ% iﬁ Special Dishes
GBHEEE AREex> HLloW
BA4S )2 £3HB7FE AR

B MERRE RT AR BE
Grilled Spanish Mackerel with Green Peas and Miso, Spring Cabbage

Steamed Savory Egg Custard with Japanese Beef, Konjac Noodles, Scallion
Young Sweetfish and Udo Tempura, Vinegared Seaweed, Perilla Flower, Lemon

'& $ Steamed Rice
L) ALiRESH 2D F
Hoih ki

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

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAXNIKRIL & VARV EZ R 2BLB T ET,
Menu items may be subject to change depending on availability



iﬁizﬂn

12,800

'ﬁj § Appetizer
8&j2Fd Lk BA
KEMCHER 28 o F4%
iELEEZ MRAE
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop

Firefly Squid and Grilled Mugwort Wheat Gluten, Green Onion, Japanese Sansho Pepper Leaf Miso
Simmered Sakura Shrimp with Broth, Saltwort

A % Clear Soup

oA 2B BB F4 i &
Sardine Ball, Tofu, Scallion, Greens, Shredded Ginger

l& ‘) Sashimi
Ao =38

3 Kinds of Sashimi

i % Simmered Dish
FaFNEKE LHE TRR £EFF

Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

% % Grilled Dishes
B E RiexX-> H Lo

Grilled Spanish Mackerel with Green Peas and Miso, Spring Cabbage

& % Deep-Fried Dish
B MERPE KT AL FE

Young Sweetfish and Udo Tempura, Vinegared Seaweed, Perilla Flower, Lemon

'& $ Chirashi-Sushi
666 L &% Lkiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A8 0 F¥— b
Dessert of the Day

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



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

YURAKU

6,300

i {’d" Amuse-Bouche
FERCBEE 528 2o F 4%

Firefly Squid and Grilled Mugwort Wheat Gluten, Green Onion, Japanese Sansho Pepper Leaf Miso

R Small Dish
e EEZ MRAER

Simmered Sakura Shrimp with Broth, Saltwort

li ‘) Sashimi
B %7 EEREMW
£ Xvi-—= £¥H4%

Japanese Butterfish, Onion Soy Sauce, Tomato, Zucchini, Dried Tuna Flakes

gﬂ% iﬁ Special Dishes
BiHHEE ARiex<-> HIo6W
BASS )2 £3B7FE AR
B RERBE RET A FE

Grilled Spanish Mackerel with Green Peas and Miso, Spring Cabbage

Steamed Savory Egg Custard with Japanese Beef, Konjac Noodles, Scallion
Young Sweetfish and Udo Tempura, Vinegared Seaweed, Perilla Flower, Lemon

'& $ Steamed Rice
L) bALIRES L 20 F
FZoih ki

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

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNINKRIL & VARVPEZ R 2BLB T ET,
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 o»

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

FEEREHER 28 Fo G 4%
Firefly Squid and Grilled Mugwort Wheat Gluten,
Green Onion, Japanese Sansho Pepper Leaf Miso

P EBFE

Tofu Skin Sashimi
¥ g B\
Boiled Vegetables in Broth
883 Fe HFHir BA
Icefish in Broth Jelly on Urui Leaves, Egg Vinegar, Silvertop
¥k
Seaweed in Vinegar
v—7—-F%3¥
Seafood Salad

A28 R

Clear Soup of the Day
%% i

Miso Soup

PIER) b At
5 Kinds of Assorted Sashimi
PER) b g
7 Kinds of Assorted Sashimi

FaJ 7 a&IX &
Simmered Eggplant in Broth

§ 5o E
Steamed Savory Egg Custard with Crab
o | 30 » 3788

Sea Bream Shabu-Shabu Hot Pot

1,200

950
900
1,500
950

2,500

1,130

500

5,800

7,700

1,500

1,800

3,800



¥ B

Deep-fried Dishes

% B

Grilled Dishes

® ¥F

Rice

B EMEHBT
Vegetable Tempura
R)ecbeXEA

Assorted Tempura

2 E4<4 -0 25— %
Kuroge Wagyu Beef Sirloin Steak

100 g

150 g
2344741 X5—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
R s S

Grilled Abalone with Green Pea Paste

#PER
Steamed White Rice
A 8 7 #pER

Seasoned Rice of the Day

KAEQROWFHLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
MUAANNKRLL & VARBZRE % 2BLBT LT,

Menu items may be subject to change depending on availability

1,800

3,800

9,200
13,750

12,500
18,750

3,600

400

620



