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1] § Appetizers
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Crab Paste Tofu, Barracuda and Chrysanthemum, Sea Cucumber with Grated Daikon Radish and Vinegar

AR % Clear Soup
ERAX H AR % Mtl ardi

Pufferfish Ball, Mushroom, Carrot, Greens, Grilled Fin, Sudachi Citrus

) sashimi
AADER)AbEZiH 516w

Today’s 3 Kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
WME sdotRT A4 e F

Sea Bream and Turnip with Miso Sauce, Greens, Yuzu

B ¥ Grilled Dish
R L3R I H L S

Tilefish, Persimmon and Yuzu, Garnishes

#5 % Deep-Fried Dish
ADEeEFBEAL SBABEBT HEKWIE BFE %

Cutlassfish and Tofu Skin-rolled Yam, Prawn, Shishito Pepper, Lemon and Salt

.g’; 15 Warm Dish
TFErii | RE AR wéAHL BYE =Z-F%

Soft Roe in Steamed Savory Egg Custard, Wheat Gluten, Leek, Lily Bulb, Mitsuba Leaf

& ¥
RFIELAEAZF THAoE ks

Steamed Conger Eel Sushi with Sea Urchin, Miso Soup

’H’ ’* Dessert
Ao RH=FLY) 4L F

Seasonal Fruits, Japanese Confection

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
KAAXNTUK I E YVARSEZ R 6 2348 T80+,
Menu items may be subject to change depending on availability
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i. {'j’ Appetizers
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Yuzu Cup
Sea Cucumber with Grated Daikon Radish and Vinegar, Apple, Turnip, Petit Vert
< . small Dish
AWM HF/ HBEF Td» %
Red Snapper Sashimi Wrapped with Kelp, Shiitake Mushroom, Buckwheat
A % Clear Soup
Bop-22F FToHovEkiz XKLL B F4 #F
Crab Paste Tofu, Snow Crab, Shimeji Mushroom, Wheat Gluten, Greens, Yuzu
¥ ) sashimi
A8 245 RBABE ARGZEE H I low
Bluefin Tuna, Squid, Prawn with Vegetable Garnishes, Sesame Miso Sauce, Garnishes
%% ¥ Grilled Dish
LZEREH H2EKEARF—X XK BWIFBE ET7XvnN-—
Grilled Butterfish, Narazuke Pickles and Cheese, Heavenly Bamboo, Pink Pepper
% ﬂé Simmered Dish
fatw i\
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Abalone
Taro, Lotus Root, Wood Ear Mushroom, Ginkgo Nuts, Shrimp, Lily Bulb, Chrysanthemum, Wasabi
3& % Warm Dish
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Grilled Japanese “Kuroge-Wagyu” Beef Loin
Burdock, Bell Pepper, Gold Leaf, Wasabi, Sudachi Citrus
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NI A FPHELESHBY
177 ABAHEF @E TEx4H HV ki

Chirashi-Sushi, Spiny Lobster
Salmon Roe, Omelet, Seaweed, Potherb Mustard, Pickled Ginger, Miso Soup

‘H’ ’* Dessert
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Rice Cake-coated Strawberry, Fruit of the Day
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i fi" Appetizers
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Yuzu Cup
Sea Cucumber with Grated Daikon Radish and Vinegar, Apple, Turnip, Petit Vert

> B 5mall Dish
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Red Snapper Sashimi Wrapped with Kelp, Shiitake Mushroom, Buckwheat

AR % Clear Soup
G422 ToHvEKki
A2ri B F4 WF

Crab Paste Tofu, Snow Crab, Shimeji Mushroom, Wheat Gluten, Greens, Yuzu

i% ‘) Sashimi
PHEE AdoZEA) H L ow

Lobster and 3 Kinds of Sashimi with Vegetable Garnishes

¥ Grilled Dish
L LBEEN Z2BREF—X BE WMIFE ELITunN-—

Grilled Butterfish, Narazuke Pickles and Cheese, Heavenly Bamboo, Pink Pepper

.5_; #6 Simmered Dish
T mtw ik |
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Abalone
Taro, Lotus Root, Wood Ear Mushroom, Ginkgo Nuts, Shrimp, Lily Bulb, Chrysanthemum, Wasabi
33. % Warm Dish

$F44 74 L R5—-% H¥%E
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Japanese ‘Kuroge-Wagyu’ Beef Filet Steak with Grilled Vegetable, Leek, Garnishes
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Sushi of the Day, Miso Soup

*é-a‘ Dessert
PFH BA® L2dokEF

Rice Cake-coated Strawberry, Fruit of the Day
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i {ﬂ’ Appetizers
4.8 » 44

Appetizers of the Day

3.% ') Sashimi
A H o =&

Today’s 2 Kinds of Sashimi

% ¥ Grilled Dish
L3R WHFH H L S

Tilefish, Persimmon and Yuzu, Leaf Garnishes

§. k % Steamed Dish
$%mE | B30
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Steamed Savory Egg Custard with Crab Sauce
Grated Ginger, Scallion

# ‘) %— ;J Sushi
Atrto Ftro 2dn6 &S AdoA
245 2T/ 4737 AN
BREE RF BAHEIET
Fatty Tuna, Semi-fatty Tuna, Whitefish of the Day, Shellfish of the Day

Squid, Sea Urchin, Salmon Roe, Gizzard Shad
Prawn, Sea Eel, Japanese Omelet

sk %55

Miso Soup

‘ﬁ' "& Dessert
AdoHB

Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan for all our dishes.
AR TUK IS E YVARDPE R 6 2B48 T 8T+,
Menu items may be subject to change depending on availability



