‘i' HANA

8,600

i {ﬂ' Amuse-Bouche
MRAZE AokigE 4735

Grilled Sesame Tofu, Shrimp, Salmon Roe

> R Small Dish
T2 28zl S8 BoF Rox

Potherb Mustard, Deep-fried Tofu, Herring Roe, Pine Nuts

A % Clear Soup
@&t it

$tAR F%F Fn 3
Icefish and Ginkgo Nut Ball
Shredded Carrot, Greens, Japanese Sansho Pepper Leaf

ﬁ ‘) Sashimi
A28 =i%XK/

2 Kinds of Sashimi

gﬂ% iﬁ Special Dishes
B HTH A
EF LA BAGAH wigk4g
R REE —HHF B F Fa

Grilled Flounder Marinated in Sweet Miso
Dried Daikon Radish and Japanese Beef with Sweet Miso Paste
Pufferfish Tempura, Shiitake Mushroom with Shrimp and Egg Paste, Aralia Sprout, Salt

'& $ Steamed Rice
LEESHL 775 4%E8
FZoitsh okiw

Steamed Sticky Rice with Wild Vegetables, Salmon Roe, Dashi Sauce
Japanese Pickles and Miso Soup

‘H' ?\ Dessert

A2Qd»5HF—+
Dessert of the Day

KEICFILAAZLE®ALTE) £,
We only use rice grown in Japan.
MAXNTUKIR L § VARG Z R 5 23845057850 F 4,
Menu items may be subject to change depending on availability



';gAm

12,800

'ﬁj § Appetizer
SRR EZE AokiedE 175
T2 2Bl F8BY BoF #ao%
&R K4
Grilled Sesame Tofu, Shrimp, Salmon Roe

Potherb Mustard, Deep-fried Tofu, Herring Roe, Pine Nuts
Sea Cucumber with Grated Daikon Radish

A % Clear Soup
ot iX

HAK HE 403
Icefish and Ginkgo Nut Ball
Shredded Carrot, Greens, Japanese Sansho Pepper Leaf

l& ‘) Sashimi
A28 » 3K
3 Kinds of Sashimi
i % Simmered Dish
FaF D EGAR &
£%E 7RB £EBFF
Simmered Eggplant in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%5 35 Grilled Dishes
HEoHFHE HIoWw
Grilled Flounder Marinated in Sweet Miso

#5 % Deep-Fried Dish
RRERE —F4HBF o i Rt

Pufferfish Tempura, Shiitake Mushroom with Shrimp and Egg Paste, Aralia Sprout, Tempura Dipping Sauce

4 ¥ Chirashi-Sushi
obo |l A% ki

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
Dessert of the Day

KEACFNLRAZEA LA L 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



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

YURAKU

6,300

i {’d" Amuse-Bouche
HRNAZE BohisE 175

Grilled Sesame Tofu, Shrimp, Salmon Roe

Jr . Small Dish
T2 32zl FHBY BEoF Kox

Potherb Mustard, Deep-fried Tofu, Herring Roe, Pine Nuts

li ‘) Sashimi
2do i)

Sashimi of the Day

gﬂ% iﬁ Special Dishes
BHTHE
EF LA BAS4AH wp4%
RRERE —44#F B F Fa

Grilled Flounder Marinated in Sweet Miso
Dried Daikon Radish and Japanese Beef with Sweet Miso Paste
Pufferfish Tempura, Shiitake Mushroom with Shrimp and Egg Paste, Aralia Sprout, Salt

'& $ Steamed Rice
LEESHL 775 4oE8
Zoith okiw

Steamed Sticky Rice with Wild Vegetables, Salmon Roe, Dashi Sauce
Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
Dessert of the Day

KAEQROWFNLBAZEEGA L TE) 4,
We only use rice grown in Japan.
MAEAAKAICE ARG Z R 5 28450378 E T,
Menu items may be subject to change depending on availability



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

Chirashi-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 & #I‘ }! Chef’s Recommendation

88AAY) 2ohk EoF FHardtd

Icefish with Stwamed Sake, Canola Flower, Herring Roe,

with Vinegared Egg 1,250
PEBFE 950
Tofu Skin Sashimi
% %0 izl 900
Boiled Vegetables in Broth
SRR ZE &k 1737 1,100
Grilled Sesame Tofu, Shrimp, Salmon Roe
Y ¥ <ok 950

Seaweed in Vinegar

280 R 1,130
Clear Soup of the Day

4-% ¥u 500
Miso Soup

PER) b Ak 5,800
5 Kinds of Assorted Sashimi

PER)abd it 7,700

7 Kinds of Assorted Sashimi

FaF P 0EIR & 1,500
Simmered Eggplant in Broth

B 5umE\ 1,800
Steamed Savory Egg Custard with Crab
2 8n | 37« 358 3,800
Golden Eye Snapper Shabu-Shabu Hot Pot
fatw i\ 4,500

Steamed Abalone



¥y B HBEHEBT 1.800
Deep-fried Dishes Vegetable Tempura
E )AL EER 3,800

Assorted Tempura

b5 N LH4edkH—0f25—%

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

2E44 741 25—%
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750

JeBRAZ 2 B & 3,500

Grilled Tilefish

0 Tl 2,700

Grilled Flounder Marinated in Sweet Miso

® F PR 400
Rice Steamed White Rice
A 8 » Bk 620

Seasoned Rice of the Day

MKEQACFNERAZE 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



