‘i' HANA

8,600

i {ﬂ' Amuse-Bouche
B ) TALIR

Steamed Octopus with Sake, Sea Urchin with Sansho Pepper

- e R

2By PEAT75 FHhar
Deep-fried Pike Conger, Okra, Egg Vinegar

A % Clear Soup
Heh 4t F 4 X

i A Rofk
Grilled Sweetfish and Burdock Ball
Shimeji Mushroom, Winter Melon, Water Pepper

l& ‘) Sashimi
EITRY) £F AF akdE Fw LXK
B+ WIFAMA AL ABE=F A

Japanese Sea Bass, Kelp, Perilla, Sudachi Citrus, Salt, Wasabi
Squid, Yuzu Chili Paste Oil, Tomato, Cucumber

gﬂ% iﬁ Special Dishes
HAEWEhE FEFTIHER £HE
BA4 2 A HaELF 2L AR
OFEHARNFHY MadE Xt
Grilled Flounder with Miso, Green Chili Pepper, Dried Tuna Flakes

Steamed Japanese Beef, Grilled Eggplant, Shredded Ginger, Scallion
Fried Whitefish and Pumpkin, Ashitaba Leaf, Tempura Dipping Sauce

’& $ Steamed Rice
ME2E2H =Z-oF%
Hoih ki

Steamed Sticky Rice with Scallop, Honewort
Japanese Pickles and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

KEACFNLRAZA AL TE) 7,
We only use rice grown in Japan.
MAAXNNKRIL & VARV EZRE % 2BLBTEET,
Menu items may be subject to change depending on availability



';gAm

12,800

'ﬁj § Appetizer
FER ) TALWR
22 PEA77 Fhar
2 XAH v F@EeR
Steamed Octopus with Sake, Sea Urchin with Sansho Pepper

Deep-fried Pike Conger, Okra, Egg Vinegar
Muscat with Tofu

A % Clear Soup
HEht F 4 X
L& A Rof

Grilled Sweetfish and Burdock Ball, Shimeji Mushroom, Winter Melon, Water Pepper

l& ‘) Sashimi
A8 Z4% )
3 Kinds of Sashimi
%% ¥ Grilled Dishes
SAWEHE FTEFIHE £HE
Grilled Flounder with Miso, Green Chili Pepper, Dried Tuna Flakes
i % Simmered Dish
FaFHBIRE HUE DTHRRAR L£EFTF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
#5 % Deep-Fried Dish
ALRXEAE
QFEHARDFHBY MAAdF K&t
Greeneye Tempura, Fried Whitefish and Pumpkin, Ashitaba Leaf, Tempura Dipping Sauce
/& $ Chirashi-Sushi
X666 L A% Lkhiw

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

KEICFILAZELE®ALTE) T,
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

6,300

i {’d" Amuse-Bouche
FEBAL ) TALIR

Steamed Octopus with Sake, Sea Urchin with Sansho Pepper

. Small Dish

BB PEA75 &k
Deep-fried Pike Conger, Okra, Egg Vinegar

li ‘) Sashimi
55+
% ARE k¥ Fk LXK

Japanese Sea Bass
Kelp, Perilla, Sudachi Citrus, Salt, Wasabi

gﬂ% iﬁ Special Dishes
HAEWEhE FEFTIHER £HE
BA4 2 A BHaEKLF $HEE AR
OFEHARNFHY MadE Xt

Grilled Flounder with Miso, Green Chili Pepper, Dried Tuna Flakes

Steamed Japanese Beef, Grilled Eggplant, Shredded Ginger, Scallion
Fried Whitefish and Pumpkin, Ashitaba Leaf, Tempura Dipping Sauce

'& $ Steamed Rice
MEE2H =Z-oF%
FZoith okiw

Steamed Sticky Rice with Scallop, Honewort
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

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



i & *4‘ }! Chef’s Recommendation

* 4 REFEE ) TALIKR 2,100
Appetizers Steamed Octopus with Sea Urchin Sauce with Sansho Pepper
g% 950
Tofu Skin Sashimi
¥ Fx0Biz\ 900
Boiled Vegetables in Broth
¥914%5 R EbI A 2,200
Prawn with Mashed Tofu in Cup of Kiwi
L ¥ < ak 950
Seaweed in Vinegar
=7 —F4%355 2,500
Seafood Salad
B B A8 0 BARD 1,130
Soup Clear Soup of the Day
4.°% ¥ 500
Miso Soup
¢ 2 PLER)Sbe A 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
LK) A6+ it 7,700

7 Kinds of Assorted Sashimi

A B Fod »ekik & 1,500

Simmered Dishes Simmered Eggplant in Broth

W,i % ﬁ:% ZF‘% .:,It‘, L 1,800
Warm Dishes Steamed Savory J:Zgg Custarfi with Crab
-%EJ V) L ‘\’b '§’ L \’:’ .«§) g,% 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ ®

Deep-fried Dishes

% B

Grilled Dishes

& ¥

Rice

B EMEBT

Vegetable Tempura
R) 46 XBE

Assorted Tempura

LF44H+ -0 25— %
Kuroge Wagyu Beef Sirloin Steak

100 g

150 g
2E44 741 X5—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
LA L S S TV A

Grilled Harvestfish with Miso

#PER
Steamed White Rice
A 8 o #pER

Seasoned Rice of the Day

MKEACFNERAZEL LA TE) 5,
We only use rice grown in Japan for all our dishes.
KAXNIKR L & JARVBZRE 5 2B LT T T,

Menu items may be subject to change depending on availability

1,800

3,800

9,200
13,750

12,500
18,750

3,200

400

620



