i & *4' }! Chef’s Recommendation

X # F4 H kG 900
. Firefly Squid Soaked in Soy Sauce

Appetizers
PEBE 820
Tofu Skin Sashimi
FHRHALEEI R 820
Kelp with Wasabina Leaves
¥ E 0 Ei&xl 820
Boiled Vegetables
8% % H) Ryt 930
Taro Stem Roasted in Rice Broth
Y+ < &k 920
Seaweed in Vinegar
T—72—F¥% 35 1,650
Seafood Salad

B B 280 BRB 1,130

Soup Clear Soup of the Day

4% 5% 500
Miso Soup

2 9 PEE) 46+ A 5,800

Seafood Sashimi 5 Kinds of Assorted Sashimi

PIER)Abd tiE 7,700

7 Kinds of Assorted Sashimi

= ® AlaF DEIR X 1.250
Warm Dishes Simmered Eggplant in Broth
BilzwA BB B 1,500

Mountain Vegetables Rolled with Fried Tofu
Bamboo Shoots Butterbur

&N F 0 LBE\ 1,230
Seafood in Steamed Savory Egg Custard
o | w37 338 2,650

Sea Bream Shabu-Shabu
42T B3
Steamed Savory Egg Custard with Beef Tendon 1,350

MKEQACFNLRAZE LA TE) 5,
We only use rice grown in Japan for all our dishes.
AR E VARG EZ B 5 234608780,
Menu items may be subject to change depending on availability



W B B EHEHBG 1,630

Deep-fried Dishes Vegetable Tempura
KA EER 2,750
Assorted Tempura
AN RER b 2,650

Prawn Tempura

REZET LERZHEE 2,700
Deep-Fried Tilefish, Amber Jelly with Leek

> 2EdedkH—0f 25— %

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

4474 1LX5—%
Kuroge Wagyu beef Fillet Steak

100 g 10,200
150 g 15,300
ARV R E 2 F 1,600
Japanese Omelet
PRI 5REH 2,100

Grilled Grunt Fish with Potato

L ¥ Aok 1,230
Rice and Noodles Rice in Broth with Salted Plum
PP ER, 400
Steamed Rice
A d o 38R 620

Steamed Rice of the Day

E ) A3 ARBkRo b+ k¥ 8150
8 Pieces of Nigiri Sushi Served with Miso Soup

* % 3,410
Tempura over Rice

B2 J¥A 2tru X 2,090

Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
REBEREICYA 1ret B3& 2,970

Udon Noodles or Buckwheat Noodles with Tempura



i

RAN
13,500

i fd' Amuse-Bouche
2 FHLRAAL THA KF A FLXK
Japanese Whiting, Kelp with Herring Roe, Sea Urchin, Yam, Rice Ears, Wasabi Leaf
> . Small Dish
HEaF FlLIF2UABG X2iwm%E\
Grilled Sea Cucumber, Dried Sea Cucumber, Broad Beans
A ¥ Clear Soup
RFREK BE HA

Simmered Sea Eel, Udo, Pickled Plum Paste

ﬁ ') Sashimi
2oz H Lo

Today’s Recommended 3 Kinds of Sashimi with Vegetable Garnishes

i % Simmered Dish
£FnlikE HVR LBEX £EBFF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
¥ ¥ Grilled Dish
PhRILRESLE BWIAHLE ok
2 EAGdH—of BERE HEF RI)ZAF

Grilled Grunt Fish with Potato, Shishito Pepper, Sudachi,
Kuroge Wagyu Beef Sirloin Rolled with Butterbur, Miso, Myoga Ginger

&12 15 Vinegared Dish

saE it G X-> WA i EBA
Mantis Shrimp with Egg Vinegar, Taro Stem, Cucumber, Pickled Shallot, Beach Silvertop

/ﬂ} $ Steamed Rice
- U2E2H g E8
kdm HoB

Steamed Sticky Rice with Small Dried Sardine Seasoned with Japanese Sansho Peppet,
Oak Leaf, Amber Jelly Broth, Miso Soup and Japanese Pickles

‘E‘ '3\ Dessert
REF

Fruits

KEACFNLRAZEA LA L TE) 7,
We only use rice grown in Japan.
MAEAANKAICE ) ARG Z R 5 28450378 E T,
Menu items may be subject to change depending on availability



&S

HANASHOUBU
17,000

i. {'j’ Amuse-Bouche
L& Fak G K> WK i EBR
Mantis Shrimp with Egg Vinegar, Taro Stem, Cucumber, Pickled Shallot, Beach Silvertop,
iB % Appetizer
BAKEFE TEAX ELHFRA LF T
TR 2 A 32K

Flounder Rolled with Fish, Fish-bone Crackers, Firefly Squid, Yam, Yuzu,
Scallop Grilled with Seaweed

AR % Clear Soup
FEFAM) L 41 2E FR Fn i

Grunt Fish, Udo, Scallion, Japanese Sansho Pepper Leaf

B Y sashimi
2dnEiE H L SW

Today’s Recommended 5 Kinds of Sashimi with Vegetable Garnishes
5 ¥ Grilled Dish
2R2i4 74 VALY H=5 XREWD LXK
Kuroge Wagyu Beef Fillet, Yellow Chinese Chives, Soy Sauce with Grated Onion, Wasabi
i % Simmered Dish
Bizwk ©% B
Mountain Vegetables Rolled with Fried Tofu, Bamboo Shoots, Butterbur
#5 % Deep-Fried Dishes
RWEIBT FTIL4 FT7RANSHR REBEZDER
Deep-Fried Tilefish, White Asparagus, Amber Jelly with Leek
@ $ Sushi
#)AHYZE ke
3 Kinds of Sushi, Miso Soup
‘ﬂ' '3\ Dessert
REF

Fruits

HREARCFNLAZL AL TE) 3+,
We only use rice grown in Japan.
HAEXNARL I & ) ARV EZRE 5 280 IT S ET,
Menu items may be subject to change depending on availability



"AT
KAEDE

16,500

Tifj' § Appetizers
EALHEERT F T
sexbh - ik ME A aNREAAL RTIFER

Firefly Squid Soaked in Soy Sause, Yam, Yuzu
Mantis Shrimp with Egg Vinegar, Grilled Scallop with Seaweed,
White Melon, Sweet Potato

R ¥ sashimi
HERFALX FHIBEE BEEF HAA #F F4 #F

Sea Eel Cake, Tofu Skin, Watershield, Carrot, Shiitake Mushroom, Greens, Yuzu

B ¥ Grilled Dish
PHEIEREHE BFaEZ 6k

2 A4 -0 BERE B4 RI)ZA
Grilled Grunt Fish with potato, Shishito Pepper, Sudachi Citrus ,
Kuroge Wagyu Beef Sirloin Rolled with Butterbur, Miso, Myoga Ginger

i % Simmered Dish
A FaFegir &
£HE AR 4£5+F

Simmered Eggplant
Dried Tuna Flakes, Scallion, Red Hot Pepper

#) F7 sushi
A8F o 2568 TAHA BAEL
FA & SN
Ogds KRG ZHIEF HiL
Semi-Fatty Tuna, Squid, Sea Urchin, Prawn,

Surf Clam, Japanese Whiting, Flounder, Baby Shad,
Whitefish, Striped Jack, Japanese Omelet, Pickled Ginger

vt

Miso Soup

‘ﬂ‘ '& Dessert
REF

Fruit

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
MAEAAKALICE ) ARG Z R E 28450378 E T,
Menu items may be subject to change depending on availability



