18 232 3 RE

YURAKU GOZEN

4,900

i. {'j’ Amuse-Bouche
REX S22 473

Mozuku Seaweed and Grated Yam, Salmon Roe

'ﬁf % Appetizer
EH EA4D E I FAEd A
42T FEE AP OB 4% ZoF #HF UK

Mugwort Wheat Gluten, Firefly Squid, Udo, Japanese Sansho Pepper Leaf Miso,
Steamed Savory Egg Custard with Beef Tendon, Rice Cake, Leek, Burdock, Honewort, Yuzu Chili Paste

ié‘) % ') Salad
LT\ M2 Y 55
HER I9vI7XY—72

Young Spanish Mackerel and Scallop Salad, Onion, Mesclun

R % Hot Pot
F L £33
B3 r B
Sea Eel and Wild Vegetable Hot Pot, Young Bamboo Shoots, Bracken, Wood Ear Mushrooms

#5 % Deep-Fried Dish
AMAA REREB WIE +F

Simmered Pork Spring Roll with Potato Sauce, Shishito Pepper, Mustard

’& * Steamed Rice
KNG EE2H B ki HFoB

Steamed Sticky Rice with Little Neck Clam and Burdock, Amber Jelly Broth,
Miso Soup and Japanese Pickles

‘H. % Dessert

A5 ¥ -}
Dessert of the Day

HKEACFNLRAZA AL TE) 7,
We only use rice grown in Japan.
AN E VARG Z B 5 3845085780+,
Menu items may be subject to change depending on availability




S 3

WAKABA

6,500

i. {'j’ Amuse-Bouche
WH2E HELat/) ARTERE Z-F%F LX
Sesame Tofu, Sweet Shrimp Cured with Kelp, Wheat Gluten, Honewort, Wasabi
A % Clear Soup
HRF AR FHRBE FE HALA #BF FF #HF

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

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

2 Kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
SR#tT 2 THAE HO&F 4 THE
Tofu, Sea Urchin Amber Jelly, Yam, Greens, Wheat Gluten
%% ¥ Grilled Dish
AMEMmEZ A HEHHME
FXv¥F—= BAHHE £EBFF Hlow

Sea Bream and Scallop, Brussels Sprouts, Yellow Zucchini, Lily Bulb, Shredded Red Chili Pepper

gk H Vinegared Dish
@&EHERT FHarstly

PR ONTVAL EZF RAR PRA
Marinated Fried Icefish, Egg Vinegar Sauce,
Onion, Bell Pepper, Myoga Ginger, Canola Flower, Beach Silvertop

’& $ Steamed Rice
HE2bi | % ZoF kim FoBH

Steamed Sticky Rice with Bamboo Shoots, Amber Jelly Broth, Japanese Sansho Pepper Leaf,
Miso Soup and Japanese Pickles

‘H‘ '& Dessert

A8 5H¥— L
Dessert of the Day

HKERCFNLAZEAEEALTE) 7,
We only use rice grown in Japan.
MAANIRKAILE VARG Z R 4 234608780,
Menu items may be subject to change depending on availability



1

Al

8,200

ﬁj‘ % Amuse-Bouche
FAh dkE ER X FA %I
GERAEz RE BILRA aALAA nHEERL
Firefly Squid, Udo, Mugwort Wheat Gluten, Japanese Sansho Pepper Leaf Miso,

Sweetfish Sushi with Smartweed, Freshwater Crab, Egg and Lily Bulb Cake,
Melon Cucumber and Kelp, Sweet Potato Compote

A % Clear Soup
HRFALX FHBE FTEF HAL #BF F4 BT

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

3.% ') Sashimi
2donzZ#E H o6

3 Kinds of Sashimi with Vegetable Garnishes

i % Simmered Dish
SR#T 2 THAE HO&F 4 THE
Tofu, Sea Urchin Amber Jelly, Yam, Greens, Wheat Gluten
%% ¥ Grilled Dish
ARz A HEHHE

$Xvi—= BLHH £EFF Hlow
Sea Bream and Scallop, Brussels Sprouts, Yellow Zucchini, Lily Bulb, Shredded Red Chili Pepper

gk H Vinegared Dish
@&EHERT FHarstly

PR NTVAH EF FA PBA
Marinated Fried Icefish, Egg Vinegar Sauce,
Onion, Bell Pepper, Myoga Ginger, Canola Flower, Beach Silvertop

’& $ Steamed Rice
HE2bi | % ZoF kim FoBH

Steamed Sticky Rice with Bamboo Shoots, Amber Jelly Broth, Japanese Sansho Pepper Leaf,
Miso Soup and Japanese Pickles

‘H‘ ’* Dessert

2d»FH¥— ¢t
Dessert of the Day

HKEACFNLAALEBRALTE) £,
We only use rice grown in Japan.
AR E VARG Z B 53845085780+,
Menu items may be subject to change depending on availability



3

AOI

10,000

ﬁj‘ % Amuse-Bouche
FAh dkE ER X FA %I
GERAEz RE BILRA aALAA nHEERL
Firefly Squid, Udo, Mugwort Wheat Gluten, Japanese Sansho Pepper Leaf Miso,

Sweetfish Sushi with Smartweed, Freshwater Crab, Egg and Lily Bulb Cake,
Melon Cucumber and Kelp, Sweet Potato Compote

A % Clear Soup
HRFALX FHBE FTEF HAL #BF F4 BT

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

3.% ') Sashimi
Ado Zigr gt Hlow

3 Kinds of Sashimi and Prawn with Vegetable Garnishes

i % Simmered Dish
SR#T 2 THAE HO&F 4 THE
Tofu, Sea Urchin Amber Jelly, Yam, Greens, Wheat Gluten
%% ¥ Grilled Dish
ARz A HEHHE

$Xvi—= BLHH £EFF Hlow
Sea Bream and Scallop, Brussels Sprouts, Yellow Zucchini, Lily Bulb, Shredded Red Chili Pepper

&‘fﬂé Deep-Fried Dish
BRBE FHREITINTHIEBY
Lo voy b #F Xuvt
Crab, Gruntfish and Asparagus, Shallot, Shiitake Mushroom, Tempura Dipping Sauce

’& $ Chirashi-Sushi or Noodles
=t S | A% kiw 1k 2l 455X

Mini Chirashi-Sushi and Miso Soup or Green Tea-Flavored Buckweat Noodles

‘H. % Dessert

2@ 5FH¥— ¢t
Dessert of the Day

KEACFNLAAL AL TE) £,
We only use rice grown in Japan.
MAANIURIL § VARG Z R 4 23460578 i,
Menu items may be subject to change depending on availability



A ¥ ARk
~ L E ) FARAE~
Assorted Sushi Set

7,000

i. ﬁ' Amuse-Bouche
REEY L2 473

Mozuku Seaweed and Grated Yam, Salmon Roe

B ¥ Grilled Dish
A iRZ A W B
EXvr—= "whHIE £EFF HILOW

Sea Bream and Scallop, Brussels Sprouts, Yellow Zucchini, Lily Bulb, Shredded Red Chili Pepper

%‘ i] ﬁ ‘) ’3\‘7‘@‘ Assorted Sushi

A28 ks ERF/ ¥ MEB LI
$vdEX 2T toiklsek
DFTE - 175 Bk
EFHE HEL
Bluefin Tuna, Whitefish, Japanese Whiting Cured with Kelp,
Cherrystone Clam, Scallop with Dried Mullet Roe,
Prawn, Young Spanish Mackerel, Minced Tuna and Pickled Daikon Radish Roll,

Salmon Roe and Squid in Small Cup,
Omelet, Ginger

AR %ClearSoup
HRFALX FHBE FTEF HAL #BF T4 BT

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

‘H. % Dessert

HKERCFNLAZEAEEALTE) 7,
We only use rice grown in Japan.
MANTUKRIC E VARG Z R 5 28450857850 E 4,
Menu items may be subject to change depending on availability



