18 22 9 RE

YURAKU GOZEN

4,900

i. {'j’ Amuse-Bouche
K RF L 85

Octopus with Dried Plum Paste, Indian Spinach

A % Appetizer
SERME F—X2B BFEXrI7LYCEEZL LXK
oo -4 H&FF ELZ

Grilled Japanese Seabass with Water Pepper, Cheese Tofu, Tofu Skin and Watercress, Wasabi,
Duck, Egg Mustard, Black Soybean

3.% ') Sashimi
B AN HLlow

Tuna and Amberjack with Vegetable Garnishes

% % Warm Dish
Hied BEEIT £ —EXvF—= L&ER

Grilled Eggplant with Crab Amber Jelly, Ginger, Zucchini, Leek

#5 % Deep-Fried Dish
22%0 *o Fak HE&EWMIEZ FI7Srko) £27

Deep Fried Pike Conger with Japanese Sansho Pepper Leaf Vinegar,
Shishito Pepper, White Celery, Myoga Ginger

’& * Steamed Rice
BA4 SX5B2b 48 ki EFoBH

Steamed Sticky Rice with Chopped Beef and Burdock, Amber Jelly Broth,
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

2d»FH¥— ¢t
Dessert of the Day

KEACFHNLRAZA LA L TE) 7,
We only use rice grown in Japan.
AR E VARV EZ R 5 2346087 80T,
Menu items may be subject to change depending on availability
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AOBANO UTA

6,500

i. {'j’ Amuse-Bouche

THIEE GFrF 175
Steamed Savory Egg Custard with Sea Urchin, White Wood Ear Mushrooms, Salmon Roe

A % Clear Soup
AHL)EZFEX ER FE 048R ¥4 Fx03i

Little Neck Clam and Seaweed Ball, Mugwort Wheat Gluten, Watershield,
Scallion, Greens, Japanese Sansho Pepper Leaf

B ) sashimi
A2dn=3 H oW\

2 Kinds of Sashimi with Vegetable Garnishes

% ¥ Grilled Dish
BFAKLKEE Zd H L SV

Japanese Seabass with Green Soybean Paste, Young Peach

,i #6 Simmered Dish
AN FHOAEAEZ -l BAAL 4 WF

Winter Melon, Lotus Root, Chicken Meatball, Carrot, Greens, Yuzu

af‘ ?D % Vinegard Dish
BEBG o it HEK¥MIE KoM bkoY Za

Deep Fried Pike Conger with Japanese Sansho Pepper Leaf Vinegar,
Shishito Pepper, White Celery, Myoga Ginger

’& $ Steamed Rice

BA4 JIjJE2H 4%EE Lk FoBH
Steamed Sticky Rice with Chopped Beef and Burdock, Amber Jelly Broth,
Miso Soup and Japanese Pickles

’H’ ’* Dessert

A8 5H¥— L
Dessert of the Day

HKEXCFNLAZEA AL TE) 7,
We only use rice grown in Japan.
AR E VARV E B 5 234608780,
Menu items may be subject to change depending on availability
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8,200

ﬁj‘ % Amuse-Bouche
TRAEREE GFF (77
($8) FHEXHF 4735
B8 LAHFALONAEWIAL F—X27H
LRI E HEL 32
Steamed Savory Egg Custard with Sea Urchin, White Wood Ear Mushrooms, Salmon Roe,

Kelp with Herring Roe, Okra, Squid, Makomo Mushroom with Sesame Qil, Cheese Tofu,
Pickled Shallot and Egg on Shrimp, Black Soybean

AR % Clear Soup
AHL)EZFEX ER FE 048R ¥4 Fxn3i

Little Neck Clam and Seaweed Ball, Mugwort Wheat Gluten, Watershield,
Scallion, Greens, Japanese Sansho Pepper Leaf

3.% ') Sashimi
2@z H Ll ow

3 Kinds of Sashimi with Vegetable Garnishes

% ¥ Grilled Dish
BFALEE Zd H |l oSw

Japanese Seabass with Green Soybean Paste, Young Peach

i 16 Simmered Dish
AR E4HWEAE o< BRAA 4 F

Winter Melon, Lotus Root, Chicken Meatball, Carrot, Greens, Yuzu

‘ﬁ1'< ? % Vinegared Dish
2B o Fik HE&EWIE £I7 4 bkoy Z4

Deep Fried Pike Conger with Japanese Sansho Pepper Leaf Vinegar,
Shishito Pepper, White Celery, Myoga Ginger

’& $ Steamed Rice
BE4 J(X58246 44 ki HFoB

Steamed Sticky Rice with Chopped Beef and Burdock, Amber Jelly Broth,
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

A a5H¥F— b
Dessert of the Day

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan.
AR E VARV E B 5 234608780,
Menu items may be subject to change depending on availability
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AOI

10,000

ﬁj‘ % Amuse-Bouche
TRAEREE GFF (77
($8) FHEXHF 4735
B8 LAHFALONAEWIAL F—X27H
LRI E HEL 32
Steamed Savory Egg Custard with Sea Urchin, White Wood Ear Mushrooms, Salmon Roe,

Kelp with Herring Roe, Okra, Squid, Makomo Mushroom with Sesame Qil, Cheese Tofu,
Pickled Shallot and Egg on Shrimp, Black Soybean

AR % Clear Soup
AHL)EZFEX ER FE 048R ¥4 Fxn3i

Little Neck Clam and Seaweed Ball, Mugwort Wheat Gluten, Watershield,
Scallion, Greens, Japanese Sansho Pepper Leaf

3.% ') Sashimi
AdwnZig @t Hlow
3 Kinds of Sashimi and Prawn with Vegetable Garnishes
5 ¥ Grilled Dish
BEFTALKHE ZW HLIow
Japanese Seabass with Green Soybean Paste, Young Peach
i 16 Simmered Dish
AN FHhwAdAE o< BAALA 4 WBF

Winter Melon, Lotus Root, Chicken Meatball, Carrot, Greens, Yuzu

#ﬁ % Deep-Fried Dish

L ABY EAR TRANIHR 2LEE
Deep Fried Pike Conger with Rice Crackers, Fig, Asparagus, Grated Daikon Radish and Ginger

’& $ Sushi
1266 A% tru REFHEET ok ¥

Mini Chirashi-Sushi or Eel Sushi, Miso Soup

‘ﬂ' "& Dessert

A2@Q o5 -+
Dessert of the Day

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan.
KAAANTUK IS E YVARDPE R 6 2BA4P T 8T+,
Menu items may be subject to change depending on availability
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Assorted Sushi Set

7,000

i. ﬁ' Amuse-Bouche
TR IFE GIFXF 73

Steamed Savory Egg Custard with Sea Urchin, White Wood Ear Mushrooms, Salmon Roe

i ¥ simmered Dish
AR FhhwibE o< BRALA F4 BT

Winter Melon, Lotus Root, Chicken Meatball, Carrot, Greens, Yuzu

%‘ ;J i' ‘) (b\“*’? ¢ Assorted Sushi

25 E BN B
5 ORI 68 HuHai
dF TR - Fo kL

ez Ak EBIHE HEL
Bluefin Tuna, Amberjack, Squid,
Japanese Seabass, Sea Eel, Whitefish, Sweet Shrimp with Salted Ricemalt,
Minced Tuna and Pickled Daikon Radish in Small Cup,
Dried Gourd Shavings and Wasabi Roll, Omelet, Ginger

ok ﬁ Miso Soup
& avt

Miso Soup

‘ﬂ' "& Dessert

MKEACFNLAZ A LA L TE) 5,
We only use rice grown in Japan.
RAEXNARKRIL & VARG Z R 5 3BT 80T,
Menu items may be subject to change depending on availability



