‘i' HANA

8,600

i {ﬂ' Amuse-Bouche

et 27
Crab Butter Tofu

> 3. Small Dish
2B Y aMBIRE G

Grilled Turnip and Kumquat in Orange Vinegar

A % Clear Soup
2 W
WAL TFEF BEAHL #F

Shrimp Ball
Carrot, Young Turnip Greens, Daikon Radish, Yuzu

ﬁ ‘) Sashimi
28 J9t35 WF AdEkEFp |

Bluefin Tuna, Yellowtail-Amberjack, Grated Daikon Radish with Yuzu

gﬂ% iﬁ Special Dishes
HEuDLL () M &
B4R+ mBAEBY FEFF
BAGEF | Ade 23k |

Winter Yellowtail Teriyaki
Fried Whitefish with Tofu Skin, Deep-fried Monkfish, Green Chili Pepper
Steamed Savory Egg Custard with Japanese Beef and Dried Daikon Radish

'& $ Steamed Rice
BE2b FHToih Lk

Steamed Sticky Rice with Eel, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
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



% AOI

12,800

'ﬁj § Appetizer

G4t 2%
e B oNBIRAG
(04 H)EF
Crab Butter Tofu, Grilled Turnip and Kumquat in Orange Vinegar, Canola Flower, Egg Crumbles

A % Clear Soup

2 E N
WAL TE OEARE BT

Shrimp Ball, Carrot, Young Turnip Greens, Daikon Radish, Yuzu

l& ‘) Sashimi
A2Q» Z4K)
3 Kinds of Sashimi
%% ¥ Grilled Dishes
E#eL)Hs Hlow
Winter Yellowtail Teriyaki
i % Simmered Dish
FaF DI &
£03: oRRBR £EF S
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
#5 % Deep-Fried Dish
&8 _FHT BBREBY
w4 TR Xt

Fried Whitefish with Tofu Skin, Deep-fried Monkfish, Greens, Lemon, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l £3% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 o F¥— b
Dessert of the Day

KEACFNLRAZEA LA L TH) 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

i S A
Crab Butter Tofu

R Small Dish
3B raBakEDT

Grilled Turnip and Kumquat in Orange Vinegar

li ‘) Sashimi
7Ykt WF AW\

Yellowtail-Amberjack, Grated Daikon Radish with Yuzu

gﬂ% iﬁ Special Dishes
E L () M &
a48RFHBT BBREBY FEFF
BAGEF | K 23EE |

Winter Yellowtail Teriyaki

Fried Whitefish with Tofu Skin, Deep-fried Monkfish, Green Chili Pepper
Steamed Savory Egg Custard with Japanese Beef and Dried Daikon Radish

’& $ Steamed Rice
BE2eb Foh ki

Steamed Sticky Rice with Eel, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert
A28 5H¥—F

Dessert of the Day

KEICFILAZELE®ALTE) T,
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



<IF El F & 53> Weekdays Only
w315 6 |

Chirashii-Sushi Lunch Set

7,200

%335 6 |

Chirashi-Sushi,

sk 258

Miso Soup

FaF M EGIR 3
Simmered Eggplant in Broth

*+4

Dessert

KEACFNLAAEREEALTE) 37,
We only use rice grown in Japan for all our dishes.
MANIKILIC & VARG ZRE 28453 T 80T,
Menu items may be subject to change depending on availability




*x 4

Appetizers

B O®

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

B Fe 1
Abalone with Mashed Tofu

P 4BE

Tofu Skin Sashimi

#$ 202\
Boiled Vegetables in Broth
G422 7%

Crab Butter Tofu
¥ < gk

Seaweed in Vinegar

A28 EBRY

Clear Soup of the Day
KL T

Miso Soup

PIER)SbE AiE
5 Kinds of Assorted Sashimi
PIER)LbeE tiE
7 Kinds of Assorted Sashimi

Fa DB 3
Simmered Eggplant in Broth

B 5 E

Steamed Savory Egg Custard with Crab

488 | v357 | » 358
Golden Eye Snapper Shabu-Shabu Hot Pot

3,500
950
900

1,300

950

1,130

500

5,800

7,700

1,500

1,800

3,800



B B % EREBY
Deep-fried Dishes Vegetable Tempura
R)AbERER

Assorted Tempura

> S EdekH—04 25— 3%
Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g

150 g
2E244 741 RX57—%
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
28D FH S

Grilled Harvestfish Marinated Sweet Miso

2 ¥ 4R
Rice Steamed White Rice
A8 7 #pER

Seasoned Rice of the Day

KAEQROWFHLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
HAEANTUKL L E VARV Z B 428608 ET,

Menu items may be subject to change depending on availability

1,800

3,800

9,200
13,750

12,500
18,750

3,500

400

620



