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YURAKU GOZEN

5,400

i. {' Amuse-Bouche
5 &L F

Eel and Cucumber in Jelly

4 % Appetizer 5& ‘) Sashimi
ANEEZ (T2 2953
BBEZE MEEE LE 4

551 a3 (4% F

LFE 5 0 LE%%

Y)) HwuX BEzE 24 =3
BN Bl o

Winter Melon and Shrimp Flakes, Kingiso Leaf, Milk Tofu, Scallop Amber Jelly, Wasabi, Radish,
Grilled Japanese Seabass Marinated in Lime, Egg Mustard, Yanaka Ginger with Miso,
Sweet Shrimp, Sea Bream Entrails, Myoga Ginger, Yellow Chinese Chives, Amberjack

= ib Warm Dish
RE&->210T R2E BB 4 F

Flying Fish Cake, Tofu, Scallion, Yuzu

W ¥ Deep-Fried Dish
BEH»FHY EAEAE Tirouv b RAF
g Xt
Deep Fried Pike Conger, Fig, Shallot, Ashitaba Leaf
Lemon, Tempura Dipping Sauce

'& $ Steamed Rice
BAEXE2H BB XRH ki Foh

Steamed Sticky Rice with Sweet Potato, Amber Jelly Sauce, Salted Kelp,
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

2d»FH¥— ¢t
Dessert of the Day

KEACFNLAALEBEALTE) £,
We only use rice grown in Japan.
SAEXNT KR & VARNE B 4 234085780 E+,
Menu items may be subject to change depending on availability
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7,000

i. {'j’ Amuse-Bouche
8t ) kER A75 Ed BA A
Pike Conger, Seaweed, Okra, Lotus Root, Beach Silvertop, Dried Plum Paste
A % Clear Soup
MRE2ELX #F AN T4 #F

Scallop Cake, Shiitake Mushroom, Winter Melon, Greens, Yuzu

3.% ') Sashimi
Adn=3 H | oW\

2 Kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
XRfaFndixsd RREHF £8BE AR £EBFF

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

B ¥ Grilled Dish
TS EALAREWE H SV

Japanese Seabass with Vegetables and Egg, Fig with Miso

§. % Steamed Dish
$2r3i |l BF LF \HU #TAHE Z-F BYE

Steamed Savory Egg Custard with Eel,
Tofu Skin, Yam, Shimeji Mushrooms, Lily Bulb, Honewort, Amber Jelly Sauce

’& $ Steamed Rice
BRAEFE2H 4BE kA H kiw Fob

Steamed Sticky Rice with Sweet Potato, Amber Jelly Sauce, Salted Kelp,
Miso Soup and Japanese Pickles

’H’ ’* Dessert

A2@Q o5 -+
Dessert of the Day

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan.
AR E VARV E R 5 234608780,
Menu items may be subject to change depending on availability
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8,700

'ﬁj‘ % Amuse-Bouche
PREREE 475 LXK
2t ) EER A7 5 EA BRA A
Gh—&F\ e A2ZE Z045% Kz

Corn Tofu, Salmon Roe, Wasabi,

Pike Conger, Seaweed, Okra, Lotus Root, Beach Silvertop, Dried Plum Paste,
Dried Sweetfish, Prawn, Myoga Ginger Sushi, Green Soybeans

AR % Clear Soup
MRE2AX #F AN T4 #F

Scallop Cake, Shiitake Mushroom, Winter Melon, Greens, Yuzu

3.% ') Sashimi
A2dnZiE H 6V

3 Kinds of Sashimi with Vegetable Garnishes

.i % Simmered Dish
A2Fniiks REIFT £8BE 2B £EBFF

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

% ¥ Grilled Dish
TS EAFWE 5| 60

Japanese Seabass with Vegetables and Egg, Fig with Miso

.g;; % Steamed Dish
233t |l BF LF I HU ThHEK Z-oF BIH

Steamed Savory Egg Custard with Eel,
Tofu Skin, Yam, Shimeji Mushrooms, Lily Bulb, Honewort, Amber Jelly Sauce

'& $ Steamed Rice
BAEXE2H BB XRH ki Foh

Steamed Sticky Rice with Sweet Potato, Amber Jelly Sauce, Salted Kelp,
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

2d»FH¥— ¢t
Dessert of the Day

HREACFNLRAZA AL TE) 7,
We only use rice grown in Japan.
BAAXNTAKRIL & JARPZ R 5 2BAS TS TS,
Menu items may be subject to change depending on availability
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10,700

'ﬁj— % Amuse-Bouche
FPREREE 475 LXK
2t ) EER A7 5 EA BRA A
Gh—&F\ e A2ZE Z045% Kz

Corn Tofu, Salmon Roe, Wasabi, Pike Conger, Seaweed, Okra, Lotus Root, Beach Silvertop, Dried Plum Paste,
Dried Sweetfish, Prawn, Myoga Ginger Sushi, Green Soybeans

R ¥ Clear Soup

MRE2AX #F AN T4 #F

Scallop Cake, Shiitake Mushroom, Winter Melon, Greens, Yuzu
ié ') Sashimi
ABnZiE H oW
3 Kinds of Sashimi with Vegetable Garnishes
i % Simmered Dish
AfaFnixsd RREH L£8BE 2R £BFF
Simmered Eggplant in Broth, Shredded Tangle of Kelp, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% ¥ Grilled Dish
BT IH EARZRWE L (oW

Japanese Seabass with Vegetables and Egg, Fig with Miso

.g;; % Steamed Dish
233k |l BF LF IHU BEHE Z-oF BYH

Steamed Savory Egg Custard with Eel,
Tofu Skin, Yam, Shimeji Mushrooms, Lily Bulb, Honewort, Amber Jelly Sauce

W I Deep-Fried Dish
AD8HRBY “AEAXEBE DN WIFE HiE Xt
Cutlassfish with Seaweed, Prawn, Pumpkin, Shishito Pepper, Lemon, Tempura Dipping Sauce
’& $ Chirashi-Sushi or Noodles
I=t66 L A% kb it AlE32LEA

Mini Chirashi-Sushi and Miso Soup or Cold Buckweat Noodles with Grated Daion Radish

‘ﬂ' "& Dessert

2@ 5FH¥— ¢t
Dessert of the Day

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan.
AR E VARV EZ R 5 234008780,
Menu items may be subject to change depending on availability
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Assorted Sushi Set

7,400

i. fi" Amuse-Bouche
2t ) EER 75 E4 BA #A

Pike Conger, Seaweed, Okra, Lotus Root, Beach Silvertop, Dried Plum Paste

i % Simmered Dish
AHFoeiks WEF LB 2R £E54F

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

%‘ ;J i' ‘) (b\b ¢ Assorted Sushi

A28 L3 RF & HEX 648
e SNsak
DFTE - 14735
EFHE HEL
Bluefin Tuna, Squid, Sea Eel, Horse Mackerel, Sweet Shrimp, Whitefish,

Deep-Fried Tofu Stuffed with Sushi Rice and White Sesame, Tuna and Cucumber Roll,
Salmon Roe in Small Cup, Omelet, Ginger

>k ﬁ Miso Soup
& avt

Miso Soup

’H’ ’* Dessert

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
HATANARKAIL & VARG EZ R 5 28450378 iF,
Menu items may be subject to change depending on availability
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Chirashii-sushi Lunch Set

4,300

wn¥F L6806 |
Chirashi-sushi,
$BE AB Fobh

Steamed Egg Custard, Clear Soup and Japanese Pickles

*+4

Dessert

KERCFNLAZE AL TE) 1,

We only use rice grown in Japan for all our dishes.
HKAANIR I E VARV EBE #2860 80T,
Menu items may be subject to change depending on availability




